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TO 


THE  RIGHT  HON.  THE  EARL  OF  ERROL. 


My  Lord, 

The  honour  conferred  upon  me  in  being  permitted  to  de- 
dicate the  following  pages  to  your  Lordship  presents  an  oppor- 
tunity, of  which  I gladly  avail  myself,  to  express  publicly  my 
grateful  acknowledgments  for  the  liberal  encouragement  and 
uniform  kindness  I have  ever  experienced,  since  I had  the 
good  fortune  to  come  under  your  Lordship’s  notice. 

If  my  anxious  endeavour  to  produce  a useful  treatise  on 
the  art  I profess,  worthy  of  public  favour  and  of  the  distin- 
guished patronage  I have  received,  shall  be  successful,  the 
satisfaction  this  will  give  me  will  ever  be  associated  with  a 
grateful  recollection  of  the  many  facilities  afforded  me  for  ac- 
quiring additional  practical  knowledge  and  experience,  while 
in  Her  Majesty’s  service  as  Chief  Cook  and  Maitre  4’ Hotel, 
in  which  office  1 had  the  advantage  to  act  under  the  liberal 
and  judicious  directions  of  your  Lordship,  when  Lord  Steward 
of  the  Household. 

I have  the  honour  to  be, 

My  Lord, 

With  the  greatest  respect, 

Your  Lordship’s  most  obedient  and  very  humble  servant, 

Charles  ElmiI:  Francatelli. 

London : 

21  st  February,  1846. 
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In  his  present  undertaking,  the  Author’s  object  has  been  to  pro- 
duce a treatise  which  may  be  useful  not  only  to  cooks  themselves  but 
also  to  those  who  employ  them.  He  has  accordingly  been  as  sparing  as 
possible  of  the  use  of  technical  terms,  and  has  endeavoured  at  the  same 
time  to  be  concise  as  well  as  explicit  in  his  directions. 

Judicious  economy  being  at  all  times  a great  desideratum,  the  Author 
has  studied  to  apply  its  practice  in  the  composition  of  every  recipe  con- 
tained in  his  book.  Many  dishes  are  obviously  expensive,  and  can  only 
be  indulged  in  by  the  wealthy  epicure ; — but  even  here,  the  cost  may  be 
reduced  by  avoiding  waste,  and  by  turning  to  account  ingredients  care- 
fully reserved  for  the  purpose  by  the  aid  of  foresight  and  economical 
habits.  In  large  establishments,  when  properly  conducted,  there  is 
indeed  less  relative  waste  than  in  the  kitchen  of  a small  private  family, 
under  the  management  of  an  ordinary  cook. 

It  is  necessary  to  remark,  that  throughout  this  work  the  Author  has 
supposed  the  various  dishes  and  preparations  are  required  to  be  made  for 
a large  number  of  guests,  with  the  usual  resources  at  hand  in  a well-ap- 
pointed kitchen : perfection  and  economy  can  only  be  fully  attained 
under  such  circumstances.  The  variety  and  quantity  of  the  ingredients 
recommended  to  be  used  will  probably  often  appear  lavish,  therefore,  to 
those  whose  culinary  practice  is  limited,  and  who  are,  nevertheless,  de- 
sirous of  combining  comparative  success  with  moderate  means. 

For  persons  so  situated,  when  desirous  of  indulging  occasionally  in 
dishes  of  a sumptuous  character,  no  written  directions  would  probably 
suffice,  the  only  sure  method  in  such  cases  is  to  resort  to  professional 
aid.  But,  in  the  majority  of  instances,  the  Author’s  instructions  will 
be  found  generally  practicable ; common  sense,  aided  by  some  experience, 
will  suggest  the  employment  of  available  substitutes,  when  costly 
sauces  and  other  recherche,  preparations  are  directed  to  be  used. 

Simplicity  is  as  essential  an  element  in  cookery  as  it  is  in  other  arts ; 
' the  Author,  therefore,  particularly  cautions  the  inexperienced  practitioner 
from  attempting  too  much.  Excess  in  the  quantity  and  variety  of 
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spices  and  condiments — the  bane  of  English  cookery — is  especially  to  be 
guarded  against.  Nothing  vitiates  the  palate  more  than  a super- 
abundant use  of  such  stimulants.  In  the  preparation  of  soups  and 
sauces,  this  rule  must  be  constantly  borne  in  mind. 

In  a treatise  professing  to  treat  of  cookery  as  an  art  by  which  refined 
taste  is  to  be  gratified  rather  than  a coarse  appetite  satisfied , it  would  be 
out  of  place  to  attempt  to  translate  its  rules  into  the  hackneyed  terms 
employed  in  “ Guides  ” and  “ Oracles  ” for  economical  makeshifts. 

Such  attempts,  too  frequently  made  by  English  writers  on  gastronomy, 
at  once  betray  their  origin.  The  greater  part  of  these  authorities  are 
persons  who,  having  neither  studied  the  rudiments  nor  practised  the  art 
to  any  extent,  take  upon  themselves  to  instruct  the  public,  not  from  the 
fulness  of  their  knowledge,  but  either  as  a pecuniary  resource,  or  to 
gratify  an  idle  whim.  Need  it  be  wondered  at,  while  we  possess  in 
England  a greater  abundance  of  all  kinds  of  food,  generally  of  far  better 
quality  than  is  to  be  found  elsewhere,  that  our  cookery  in  theory  and 
practice  has  become  a by-word  of  ridicule,  and  that  we  should  be 
compelled  to  have  recourse  to  foreigners,  ignorant  for  the  most  part  of 
our  tastes  and  habits,  to  prepare  our  feasts  1 “ They  manage  these 

things  better  in  France cookery  is  there  considered  as  an  important 
art,  and  its  successful  endeavours  are  regarded  with  a due  appreciation. 
In  Paris  its  great  professors  have  achieved  an  almost  historical  celebrity, 
and  their  school  of  cookery  has  become  preeminent.  This  can  only  be 
attributed  to  their  assiduous  study  of  its  elementary  principles,  which, 
when  properly  understood,  will  be  found  to  conjoin  the  highest  enjoy- 
ment with  due  attention  to  the  preservation  of  health. 

The  palate  is  as  capable  and  nearly  as  worthy  of  education  as  the  eye 
and  the  ear. 

A large  proportion  of  the  dishes  contained  in  this  work  are  quite  new 
to  the  public,  not  merely  as  regards  their  names,  but  as  respects  their 
composition.  This  will  be  found  to  be  the  case  particularly  with  the 
Soups,  dressed  Fish,  Removes,  Entrees,  Hors-d’oeuvres,  and  dressed 
Vegetables.  The  second  course,  moreover,  is  treated  at  greater  length, 
and  with  more  care  than  has  hitherto  been  the  case  in  English  Cookery 
Books. 

A copious  and  varied  collection  of  Bills  of  Fare,  adapted  to  every  season 
of  the  year,  has  been  added  as  an  essential  accompaniment  to  the  work. 
In  connection  with  this  subject,  the  Author  Ventures  to  offer  a few 
suggestions  for  the  consideration  of  Epicures. 

In  the  first  place,  the  English  custom  of  dividing  a grand  dinner  into 
several  courses  is  an  error  quite  at  variance  with  common  sense  and  con- 
venience. It  is  a needless  complication  that  necessarily  leads  to  useless 
profusion,  and  much  additional  trouble.  Our  neighbours  across  the 


PREFACE. 


Vll 


Channel — the  best  authorities  in  all  gastronomic  questions — allow  of 
two  courses  only  in  the  largest  dinners.  With  them,  Fish  and  Hors- 
d’oeuvres, — such  as  patties,  croquettes,  &c.,  form  pai*t  of  the  First- 
course,  and  not  a distinct  course,  as  they  are  considered  east  of  Temple 
Bar.  The  French,  too,  regard  the  dessert  as  a mere  delassement  after 
dinner,  intended  rather  to  propitiate  than  to  thwart  digestion. 

The  great  and  increasing  intercourse  between  this  country  and  the 
Continent,  as  well  as  the  probable  relaxation  of  the  duty  on  foreign  wines 
will  tend  naturally  to  extend  our  use  of  many  kinds  especially  appropri- 
ate to  the  dinner-table.  On  this  head,  the  Author,  without  pretending  to 
give  any  elaborate  or  detailed  instructions  respecting  the  service  of  wines 
at  dinner,  cannot  refrain  from  alluding  to  an  injudicious  habit,  fre- 
quently adopted  at  English  tables — that  of  introducing  meet  Champagne 
in  the  First  Course.  This  wine  from  its  sweetness  naturally  counteracts 
the  flavour  of  savoury  dishes — there  is. a mutual  repulsion  between  them. 
Madeira,  Sherry,  and  Burgundy  are  better  suited  to  the  First  Course  ; 
their  stimulating  and  generous  qualities  tending  considerably  to  assist 
digestion.  In  France,  sweet  Champagne  is  not  introduced  until  the 
latter  part  of  the  Second  Course;  by  that  time,  the  palate  has  become 
more  fit  to  appreciate  the  delicate  bouquet  of  this  delicious  and  exhilirat- 
ing  beverage. 

The  Author  begs  further  to  add,  that  the  ordinary  practice  in  London 
of  serving  Turtle  and  Venison  indiscriminately,  as  mere  accessories  to 
recherche  dinners,  is,  in  his  opinion,  most  injudicious.  Turtle  and  Venison 
being  generally  reckoned  by  us  as  the  best  of  good  cheer,  it  follows  that 
when  they  form  part  of  a dinner,  the  Removes  and  Entrees  are  com- 
paratively neglected.  Very  light  Entrees  should  only  be  served  with 
these ; and  on  such  occasions,  indeed,  it  would  be  preferable  to  arrange 
the  dinner  in  the  Russian  fashion — placing  the  dessert  upon  the  table  at 
first,  while  the  whole  of  the  dinner  is  served  from  the  side  tables.  By 
this  means,  two  advantages  are  gained : a less  number  of  dishes  is 
required — especially  in  the  First  Course ; and  the  dinner  has  a better 
chance  of  being  served  hot — an  indispensable  requisite  to  its  due  enjoy- 
ment. In  pursuance  of  this  recommendation,  a series  of  Bills  of  Fare, 
after  the  Russian  mode,  has  been  included  with  the  others, 

A copious  Index,  together  with  a Glossary  of  French  terms,  will,  it  is 
hoped,  augment  the  utility  of  the  work. 

The  Author  hopes  he  shall  be  excused  for  alluding  to  himself,  and  his 
pretensions  for  writing  a hggk  of  this  kind.  Although  bearing  a foreign 
name,  he  is  happy  in  being  an  Englishman.  He  received  his  professional 
education  in  Paris,  and  acquired  a knowledge  of  his  art  in  some  of  the 
most  celebrated  cuisines  of  that  capital,  and  was  so  fortunate  as  to 
become  a pupil  of  the  renowned  Careme.  Qualified  under  such  favour- 
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able  auspices,  he  has  subsequently  served — he  hopes  with  satisfaction  to  his 
patrons — some  of  the  most  distinguished  bons  vivants  among  the  British 
aristocracy  and  gentry.  He  has  had  tire  good  fortune  to  be  Chef-de- 
cuisine to  the  Earl  of  Chesterfield  ; Lord  Kinnaird ; and  to  Sir  W.  Massey 
Stanley,  Bart,  and  Rowland  Errington,  Esq.,  at  Melton  Mowbray ; and 
he  shall  ever  consider  it  the  greatest  honour  to  which  he  could  aspire, 
to  have  served  as  Chief  Cook,  and  Maitre  d’Hotel,  to  her  Most  Gracious 
Majesty  the  Queen. 


London : 

2] st  February,  1 840. 
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Allemande.  Reduced,  or  concentrated  white  veloutc  Sauce,  thickened  with 
cream  and  yolks  of  eggs,  and  seasoned  with  nutmeg  and  lemon-juice. 

Baba,  a kind  of  very  light  plum  cake. 

Bechamet,  is  veloute  Sauce  boiled  down  witli  cream  in  equal  parts.  This 
Sauce  takes  its  name  from  a celebrated  cook. 

Bisque.  A Soup  generally  made  with  shell-fish. 

Boudin.  A delicate  kind  of  entree,  prepared  with  quenelle  force-meat  or  mince. 

Braize,  mirepoix,  marinade,  poele,  blanc,  are  various  kinds  of  compounds 
used  for  imparting  flavour  to  braized  meats  ; and  also  for  keeping  Calf’s- 
Heads,  Poultry,  &c  white,  while  they  are  being  braized. 

Braizing  signifies  a slow  process  of  simmering,  or  stewing  over  a smothered 
charcoal-fire. 

Brioche.  A species  of  light  spongy  cake,  resembling  Bath-buns. 

Caramel.  Burnt-sugar,  occasionally  used  as  a make-shift  for  colouring. 

Charlotte  consists  generally  of  very  thin  slices  of  bread,  steeped  in  clarified 
butter,  and  placed  in  symmetrical  order  in  a plain  mould,  garnished  with 
fruit  or  preserve. 

Chartreuse  of  vegetables.  A mixed  preparation,  consisting  of  vegetables 
symmetrically  and  tastefully  arranged  in  a plain  mould,  the  interior  of  which 
is  garnished  with  either  game,  quails,  pigeons,  larks,  fillets,  scollops,  ten- 
dons, &c. 

Chartreuse  a la  Parisienne,  &c.  An  ornamental  entree,  or  side  dish,  com- 
posed chiefly  of  quenelle  force-meat ; the  interior  being  garnished  with 
ragouts,  scollops,  &c. 

Compote  generally  means  confectioned  fruits,  preserved  in  syrup,  or  apple 
and  any  other  kind  of  fruit  jelly ; this  word  is  also  used  to  designate  certain 
savoury  dishes,  prepared  with  pigeons,  quails,  or  larks,  mixed  with  peas,  or 
mushrooms,  &c. 

Consomme.  Clear  strong  broth,  much  used  in  the  preparation  of  Soups, 
Sauces,  &c. 

CoynsE.  When  small  scollops  of  truffles,  red  tongue,  &c.,  are  inlaid,  as  orna- 
ments by  incision,  in  fillets  of  any  kind,  they  are  said  to  be  contises. 

Croquettes  and  Rissoles.  A preparation  of  mince,  with  a bread-crumbed 
coating.  These  words  both  signify  something  crisp. 

Croquantes.  A brittle  mixture  of  fruit  and  boiled  sugar. 

Croustades,  Pates-chauds,  Tourtes,  Timbales,  Casseroles  of  Rice.  Vari- 
ous ornamental  pie-cases,  made  either  of  paste  or  prepared  rice. 

Croutons.  Sippets  of  bread  of  various  sizes  and  shapes,  fried  in  clarified 
butter,  and  used  to  garnish  salmis,  fricassees,  dressed  vegetables,  &c. ; they 
are  also  served  with  certain  Soups,  chiefly  with  purees. 

Cold  Entries.  These  consist  of  Jricassees,  salmis,  cutlets,  ham,  tongue,  fillets 
of  game,  poultry,  and  fish,  aspics,  salads  of  poultry,  fish,  or  shell-fish  ; Boars- 
heads,  potted  meats,  &c.  They  are  appropriate  for  ball  suppers,  public 
breakfasts,  and  upon  all  occasions  where  a cold  collation  is  served. 

Entrees.  A conventional  term  for  Side-Dishes,  comprising  cutlets,  fricassiea, 

fricandeaux , fillets,  scollops,  salmis,  boudins,  sweetbreads,  pates-chauds,  char- 
treuses,  tS;c. 

Entremets,  or  second  course  side-dishes,  consist  of  four  distinct  sorts,  namely  : 
cold  entrees;  dressed  vegetables  ; scolloped  shell-fish  and  dressed  eggs;  and 
lastly,  of  the  infinitely  varied  class  of  sweets,  consisting  of  puddings,  gateaux , 
timbales,  sweet  croquettes,  charlottes,  croquantes,  pastries,  jellies,  creams,  frit- 
ters, &c. 
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Espagnole,  and  Veloute.  Tlie  two  main  Sauces  from  which  all  others  are 
made  ; the  first  is  brown,  and  the  other  white. 

Fanchonnettes  and  Florentines.  Varieties  of  small  pastry  meringued  over. 

Faroe.  Is  a coarse  kind  of  forcemeat,  used  for  raised  pies  and  gratins. 

Flans,  Darioles  and  Mirlitons.  Varieties  of  French  cheese-cakes. 

Frioandeau  and  grenadins,  consist  of  the  primest  parts  of  veal,  or  fillets  of 
poultry,  &c.  smoothly  trimmed,  larded,  and  brightly  glazed  with  a concen- 
tration of  their  own  liquor  ; they  are  served  as  side-cfishes. 

Fricassee,  consists  of  chickens  cut  in  pieces,  and  prepared  in  a white  sauce, 
with  truffles,  mushrooms,  cocks’  combs,  &c.,  as  accessories. 

Gauffres.  A light  spongy  sort  of  biscuit. 

Glace.  Anything  iced.  This  word  is  also  sometimes  used  figuratively  by 
French  cooks,  to  signify  a smooth  glossy  surface. 

Gratins.  A term  applied  to  consolidated  soups  and  sauces ; also  to  certain 
dishes  of  high  character,  consisting  of  game,  poultry,  fish,  vegetables,  or  mac- 
caroni,  &c.  improved  by  great  care  and  finish,  through  the  use  of  concen- 
trated sauces  or  gravies. 

Hors-d’ceuvres,  (Hot).  A species  of  very  light  entrees,  such  as  patties  of  all 
kinds,  rissoles,  croquettes,  scolloped  fish,  shell-fish,  maccaroni,  poultry,  game, 
sweetbreads,  brains,  ox-piths,  horli/s  of  fish,  poultry,  or  game,  &c. 

Hors-d’ceuvres,  (Cold.)  These  should  be  eaten  immediately  after  the  soup 
and  fish  ; they  are  considered  as  appetisers,  or  whets  to  the  appetite,  and  con- 
sist of  sardines,  anchovies,  tunny,  Dutch  herrings,  savoury  butters,  oysters, 
oiled  salads  of  shell-fish,  radishes,  various  kinds  of  pickles,  &c. 

Jardiniere.  A mixed  preparation  of  vegetables,  stewed  down  in  their  own 
glaze. 

Macedoine  of  vegetables  is  a jardiniere,  with  the  addition  of  some  kind  of  white 
sauce. 

Macedoine  of  fruit.  A kind  of  jelly. 

Madeleine.  Resembling  queen-cake. 

Matelotte,  a dish  of  mixed  fresh-water  fish,  sometimes  of  one  kind  only,  as 
Eels. 

Meringues.  A kind  of  light  trifle. 

Nougat.  A mixture  of  almonds  and  sugar. 

NourLLES.  A kind  of  vermicelli. 

Profitrolles.  A light  kind  of  pastry,  creamed  inside. 

Puree.  A kind  of  pulpy  maceration  of  roasted  meats,  and  of  vegetables,  or 
fruits,  finished  by  being  passed  through  a tammy  or  sieve. 

Quenelle.  A delicate  sort  of  forcemeat,  used  in  the  preparation  of  entries,  &c. 

Ragout.  A rich  compound,  consisting  of  quenelles,  mushrooms,  truffles,  fat 
livers,  &c.,  mixed  in  a rich  sauce,  and  used  for  garnishing  highly  finished 
removes  and  entrees. 

Releves  or  Removes.  The  top  and  bottom  dishes  (as  they  are  designated  in 
England)  served  to  replace  the  soup  and  fish  on  ordinary  tables.  These 
usually  consist  of  roast  joints,  turkeys,  capons,  highly  or  plain-dressed  fillets, 
or  rolls,  &c.,  of  beef,  calves’-heads,  &c. 

Roux.  A mixture  of  fresh  butter  and  flour,  which,  after  being  baked,  is  used 
for  thickening  sauces. 

Salmis.  A highly-finished  hash,  made  with  game  or  wild-fowl,  cut  up  and 
prepared  in  either  a rich  gravy  or  sauce. 

Souffles.  The  word  souffle  means  strictly  something  puffed  up,  and  is  gene- 
rally applied  to  a light  kind  of  pudding,  served  as  a remove  to  second  course 
roasts  ; it  is  made  with  any  kind  of  farinaceous  substance,  and  may  be  fla- 
voured either  with  fruits,  liqueurs,  or  essences. 

Turbans  nnd  Mazarines.  Ornamental  entrees,  made  of  forcemeats,  and  fillets 
of  either  game,  poultry,  or  fish. 

Vol-au-vent.  A figurative  expression  applied  to  puff-paste  of  the  lightest 
kind. 


THE  MO  BEEN  COOK. 


COMMON  STOCK  AND  STOCK  SAUCES. 


1.  COMMON  STOCK,  OR  GRAND  STOCK  FOR  GENERAL  FURFOSES. 

When  about  to  prepare  for  the  reception  of  company,  it  is  advisable 
to  begin,  if  there  be  sufficient  time,  two  days  beforehand  in  summer,  or 
three  days  in  winter,  by  getting  ready  the  grand  stock, — an  article  so 
essential  to  all  the  after  preparations,  that  it  may  be  looked  upon  as  the 
basis  of  operations. 

The  meat  required  for  this  purpose  should  be  sent  in  the  over  night 
if  possible.  The  quantity  to  be  ordered  must,  of  course,  depend  upon 
the  extent  of  the  dinner  party,  and  the  number  of  entrees.  For  a dinner 
of  twelve  entrees,  two  legs  of  white  veal  (about  forty  pounds  weight),  the 
same  quantity  of  gravy  beef,  and  forty  pounds  of  leg  of  beef  and  knuckles 
of  veal,  would  be  required. 

First,  take  the  legs  of  veal  in  hand,  and  cut  out  the  noix  or  fricandeau 
pieces,  which  is  that  part  adhering  to  the  udder;  set  these  pieces. apart  to 
be  used  either  for  fricandeaux,  grenadins , or  noix,  for  removes  ox  entrees, 
as  the  case  may  be.  Cut  all  the  meat  away  from  the  bones,  keeping  the 
veal  separate  from  the  beef.  Break  up  the  bones,  and  put  them,  to- 
gether with  the  inferior  pieces  of  beef,  into  a large  stock-pot  half  full ; 
fill  this  up  with  cold  water,  set  it  on  the  fire  to  boil ; skim  it  well,  gar- 
nish it  with  carrots,  turnips,  celery,  and  leeks  ; avoid  the  use  of  spices  or 
herbs,  and  use  salt  sparingly.  When  the  broth  has  boiled  gently  for 
seven  hours,  strain  it  through  a broth  napkin  into  large  kitchen  basins 
to  cool,  and  place  them  in  the  larder  for  the  next  day’s  use. 

In  connection  with  this  subject  I will  now  describe  the  preparation 
of  the  two  grand  stock  sauces,  espagnole  and  veloute,  as  these  being 
the  basis  of  the  various  special  sauces  used  in  modern  cookery,  should, 
together  with  the  grand  stock,  be  first  attended  to. 

2.  STOCK  SAUCES,  BROWN  AND  WHITE.* 

The  first  thing  to  be  attended  to  on  the  following  morning  is  to  “ mark 
off,”  or  prepare  the  stock  sauces,  viz.,  the  espagnole  or  brown  sauce,  and 
the  veloute  or  white  sauce,  in  the  following  manner  : — 

Take  two  large  stewpans,  well  tinned  and  thoroughly  clean  ; spread 
the  bottom  of  each  with  fresh  butter,  over  which  lay  about  one  pound  of 

* Although  great  care  and  watchful  attention  are  requisite  in  every  branch  of  the  culi- 
nary art,  the  exercise  of  these  qualities  is  most  essential  in  the  preparation  of  the  grand 
stock  sauces.  If  the  first  process  which  these  undergo  be  not  successfully  effected,  no 
subsequent  care  will  remedy  the  mischief. 
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STOCK  SAUCES. 


lean  ham  cut  in  slices ; then  add  the  finest  pieces  of  the  veal  in  equal 
proportion  to  each  stevvpan.  In  that  intended  to  be  used  for  the  brown 
sauce  put  two  or  three  whole  wild  rabbits  (or  the  mere  carcasses  may 
suffice)  ; put  into  the  stewpan  marked  for  the  white  sauce  two  old 
hens,  or  carcasses  of  fowls.  Pour  into  each  pan  a sufficient  quantity 
of  grand  stock  to  reach  the  upper  surface  of  the  veal ; place  the  pans 
with  their  covers  on,  on  brisk  fires,  and  let  them  boil  sharply  till  the 
broth  is  nearly  reduced  to  a glaze  ; then  take  them  off  the  fire  immedi- 
ately, and  slaken  the  stoves,  by  putting  on  some  charcoal  ashes  to 
decrease  their  heat ; after  which,  replace  the  pans  on  the  fire,  adding  to 
the  brown  sauce  one  pound  of  glaze,  to  be  reduced  together  with  the 
stock,  by  which  it  will  acquire  a redder  hue ; it  will  also  accelerate  its 
progress, — a point  of  great  importance,  for  if  sauces  or  broths  remain  too 
long  on  the  fire,  the  delicacy  of  their  flavour  is  sure  to  be  impared. 

As  soon  as  the  broth  of  the  white  sauce  is  reduced  to  the  consistency 
of  pale  glaze,  fill  it  up  with  some  grand  stock : garnish  it  with  a good 
sized  carrot,  one  onion,  four  cloves,  a blade  of  mace,  and  a garnished 
faggot  or  bouquet,  made  of  parsley,  green  onions,  a bayleaf,  and  thyme, 
tied  together  neatly.  Set  it  on  the  stove  to  boil ; skim  it  well,  and  then 
place  it  to  simmer  gently  at  the  side  of  the  stove.  Pay  strict  attention 
to  the  brown  sauce,  in  order  to  prevent  the  possibility  of  its  being  caught 
by  the  fire  in  the  least  degree.  Such  an  accident  always  tends  to  lessen 
its  unctuousness.  Ascertain  when  the  brown  sauce  is  sufficiently  glazed, 
by  dipping  the  end  of  a knife  into  it,  twirling  the  handle  round  in 
the  hand,  so  as  to  take  up  a quantity  of  glaze  on  the  point  of  the 
blade ; if  you  can  then  roll  it  into  a ball  without  its  sticking  to  the 
fingers,  and  it  is  of  a beautiful  brown  red  colour,  you  may  proceed 
to  fill  it  up  in  exactly  the  same  manner  as  described  for  the  white 
sauce. 

About  two  hours  after  the  above-mentioned  operations  have  been 
attended  to,  pass  the  broths  through  napkins  into  large  kitchen  basins. 
Then  pour  the  roux  or  thickening  into  the  large  stewpans  to  be  used 
for  mixing  each  of  these  sauces  ; take  off  all  the  fat,  and  pour  the  brown 
broth  upon  the  brown  roux,  and  the  white  broth  upon  the  white  roux. 
While  the  sauces  are  being  mixed  they  should  be  well  stirred.  When 
thoroughly  mixed,  they  must  be  kept  sufficiently  liquid  to  enable  them 
(after  boiling  on  the  stove-fire,  and  while  they  are  simmering  on  the  side) 
to  throw  up  the  whole  of  the  butter  with  which  the  roux  was  made, 
together  with  the  skum,  by  which  means  they  assume  a velvety  ap- 
pearance, from  which  the  white  sauce  takes  its  name  veloute. 

Finally,  add  a large  ladleful  of  white  chicken  broth  to  the  white  sauce, 
and  the  same  quantity  of  consomme  to  the  brown  sauce ; let  them  clarify 
for  about  twenty  minutes  longer  ; and  then,  if  sufficiently  reduced,  pass 
them  through  the  tammy  cloths  into  white  basins,  and  put  them  away 
in  the  larder  for  future  use. 
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SAUCES  IN  GENERAL. 


GRAND  SAUCES, 

COMPRISING  I 

Espagnole,*  or  Brown  Sauce,  Cream  Bechamel. 

Veloute*  or  White  Sauce.  AUemande  Sauce. 

Bechamel  Sauce. 

3.  ESPAGNOLE,  OR  BROWN  SAUCE. 

Let  the  stock  espagnole  (No.  2)  be  turned  out  into  a large  stew- 
pan  ; add  thereto  some  essence  of  mushrooms,  and  sufficient  blond  of 
veal  to  enable  the  sauce  to  clarify  itself ; stir  it  over  the  fire  till  it  boils, 
and  then  set  it  down  by  the  side  to  continue  boiling  gently.  When  the 
sauce  has  thoroughly  cleared  itself,  by  gentle  ebullition,  and  assumes  a 
bright  velvety  smoothness,  reduce  it  over  a brisk  fire  to  the  desired  con- 
sistency, and  then  pass  it  through  a tammy  for  use. 

4.  WHITE  VELOUTE  SAUCE. 

To  finish  this  sauce,  proceed  in  every  respect  the  same  as  for  the 
espagnole,  substituting  white  consomme  of  veal  or  fowls,  for  the  blond 
of  veal,  in  order  to  clarify  it ; and  the  essence  of  mushrooms  must  be 
white,  in  order  to  prevent  the  sauce  from  taking  a dark  hue,  contrary  to 
its  special  character. 

5.  BECHAMEL  SAUCE. 

Divide  the  veloute  sauce  (according  to  the  quantity  required)  into  three 
parts ; put  one  third  into  a stewpan,  and  having  reduced  it,  add  thereto 
a quart  (more  or  less)  of  boiling  cream  : — after  allowing  the  sauce  to 
boil  a few  minutes  longer,  stirring  it  the  whole  time,  pass  it  through  the 
tammy  into  a basin,  or  bain-marie, f for  use. 

6.  CREAM  BECHAMEL  SAUCE. 

Put  six  ounces  of  fresh  butter  into  a middle-sized  stewpan  ; add  four 
ounces  of  sifted  flour,  some  nutmeg,  a few  pepper  corns,  and  a little  salt  ; 
knead  the  whole  well  together ; then  cut  one  carrot  and  one  onion  into 
very  thin  slices,  throw  them  into  the  stewpan,  and  also  a bouquet  of 
parsley,  thyme,  and  half  a bay-leaf,  tied  together ; next  moisten  these 
with  a quart  of  white  broth  and  a pint  of  cream ; and  having  stirred  the 
sauce  over  the  stove  fire  for  about  half  an  hour,  pass  it  through  the 
tammy  into  a basin  for  use. 

This  sauce  is  not  expensive,  neither  does  it  require  much  time  or 
trouble  to  make.  It  is  very  useful  as  a substitute  for  veloute,  or  other 
white  sauces,  as  also  for  many  other  purposes,  as  will  be  shown  hereafter. 

* These  two  grand  sauces  differ  from  the  stock  espagnole  and  veloute,  in  being  worked 
or  finished  Sauces. 

t This  is  a French  term  for  a square  pan,  with  a lining  contrived  to  hold  a number  of 
stewpans,  containing  the  special  sauces. 
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7.  ALLEMANDE  SAUCE. 

Reduce  the  quantity  of  white  veloutc  sauce  intended  for  the  alle- 
mande,  over  a brisk  stove  fire,  adding  a little  essence  of  mushrooms  or 
some  mushroom  trimmings  ; when  the  sauce  is  sufficiently  reduced,  take 
it  off  the  stove,  and  incorporate  with  it  a leason*  of  yolks  of  eggs  (in  the 
proportion  of  four  yolks  to  a pint),  a little  nutmeg,  cream,  a pat  of 
butter,  and  a little  lemon-juice ; set  the  leason  in  the  sauce,  by  stirring 
it  over  the  fire  until  it  simmers ; it  must  then  be  quickly  stirred  to  keep 
the  sauce  from  boiling,  as,  in  that  case,  the  yolks  of  eggs  would  be  liable 
to  curdle,  which  would  considerably  deteriorate  from  its  quality.  When 
the  leason  is  set,  pass  the  sauce  through  a tammy  into  a basin,  or  bain- 
marie,  for  use. 

This  sauce  is  in  much  request,  as  the  foundation  of  many  others, 
especially  fish  sauces. 


SPECIAL  SAUCES. 


COMPRISING 


Financier e Sauce. 

Aurora  Sauce. 

Turtle  Sauce. 

Dutch,  do. 

Salmis  Sauce. 

Maitre  d'liotel  Sauce. 

Do.  a I'ancienne. 

Do.  cold. 

Brown  Italian  Sauce. 

Princess  Sauce. 

White  Italian,  do. 

Albert,  do. 

Fine  Herbs,  do. 

Indian  curry,  do. 

Pascaline,  do. 

Cardinal,  do. 

D'Uxelles , do. 

Regency,  do. 

Poor-man’s,  do. 

White  oyster,  do. 

Piquante,  do. 

Brown  oyster,  do. 

Gherkin,  do. 

Muscle,  do. 

White  ravigotte , do. 

Shrimp,  do. 

Green,  do.  do. 

Crayfish,  do. 

Tomata,  do. 

Lobster,  do. 

PMgueux,  do. 

Sturgeon,  do. 

Lyonnaise,  do. 

Bordelaise,  do. 

Provenfale,  do. 

Gasconne , do. 

Venitian,  do. 

Richelieu , do. 

Brl  tonne,  do. 

Robert,  do. 

Bourguignotte , do. 

Claremont,  do. 

Poivrade,  do. 

Portuguese,  do. 

Genoise , do. 

Sicilian,  do. 

Malelotte,  do. 

German  sweet,  do. 

Norman  matclotte,  do. 

Cherry,  do. 

Bigarrade,  do. 

Napolitain,  do. 

Aromatic,  do. 

Cherry,  do.  a la  Victoria. 

Russian,  do. 

Red  currant  jelly  Sauce  for  Venison. 

Atelets,  do. 

Black  currant  jelly  Sauce  for  Venison. 

Polish,  do. 

Fennel  Sauces. 

Butter,  do. 

Parsley,  do. 

Sauce  for  asparagus. 

Ravigotte,  do. 

Anchovy,  do. 

Plain  Dutch,  do. 

Plain  lobster,  do. 

Bread,  do. 

Shrimp,  do. 

Fried  bread,  do. 

Supreme,  do. 

Brown  gravy  Sauce  for  roast  veal. 

Do.  of  Game. 

Cream  Sauce  for  roast  neck  of  do. 

* From  the  French  liaison , which  here  means  a binding  or  thickening. 
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Parisian  Sauce. 
Mustard  do. 
Plain  curry,  do. 
Wastrefische,  do. 
Flemish,  do. 


Egg  Sauce 
Caper,  do.  for  fish. 

Do.  for  boiled  mutton. 
Cream  Sauce  for  salt  fish. 


8.  FINANCIERS  SAUCE. 

Put  two  glasses  of  sherry  or  madeira  into  a stewpan  with  some  essence 
of  truffles  and  a little  cayenne ; reduce  these  to  half  their  original 
quantity,  then  add  a ladleful  of  finished  espagnole  sauce ; let  it  boil  for 
five  minutes  longer,  and  pass  the  sauce  through  a tammy  into  a bain- 
marie  for  use. 


9.  TURTLE  SAUCE,  FOR  CALF’S  HEAD. 

Put  two  glasses  of  madeira  into  a stewpan  with  a large  spoonful  of 
red  tomata  sauce,  and  a little  cayenne ; reduce  these  to  half  their  quan- 
tity, then  add  a ladleful  of  espagnole  or  brown  sauce,  and  some  essence 
of  mushrooms ; having  stirred  this  over  the  fire  until  it  boils,  set  it  by 
the  side  to  clarify  ; — skim  it  thoroughly  and  reduce  it  to  a proper  con- 
sistency; pass  it  through  a tammy  into  a bain-marie ; and  just  before 
using  this  sauce,  mix  in  two  anchovies  ( that  have  been  pounded  with  a 
very  small  piece  of  fresh  butter,  and  passed  through  a tammy)  with  a 
little  lemon  juice. 

10.  SALMIS  SAUCE. 

Place  the  trimmings  of  the  birds  of  which  the  salmis  is  to  be  made, 
in  a stewpan  with  a table  spoonful  of  salad  oil,  four  shalots,  one  bay 
leaf,  and  a sprig  of  thyme;  pass  these  on  the  stove-fire  for  five  minutes; 
add  two  glasses  of  any  sort  of  good  white  wine ; reduce  this  to  half  its 
quantity,  add  a ladleful  of  espagnole  and  some  mushroom  trimmings  or 
essence  ; set  the  sauce*  to  boil,  and  then  put  it  by  the  side  of  the  stove 
to  clarify.  Having  well  skimmed  it,  pass  the  sauce  through  a tammy 
into  a bain-marie,  pouring  a small  portion  of  the  sauce  on  the  members 
of  the  birds  to  keep  them  moist,  and  to  warm  them  in. 

11.  SALMIS  SAUCE  A L’ANCIENNE. 

Chop  the  trimmings  of  the  birds  that  have  been  roasted  off  for  an 
entree, — (woodcocks  or  snipes  are  generally  chosen  for  this  purpose,) 
place  the  trimmings  in  a stewpan,  with  six  shalots,  a little  thyme,  a bay- 
leaf,  and  half  a bottle  of  red  wine  (claret  is  preferable) ; simmer  these  over 
the  fire  for  ten  minutes,  add  a ladleful  of  essence  of  game,  and  a gravy 
spoonful  of  reduced  espagnole  sauce ; stir  this  on  the  fire  until  it  boils, 
and  then  place  it  by  the  side  to  clear  itself ; ten  minutes  after,  skim  it 
thoroughly,  and  having  reduced  it  to  the  consistency  of  a thin  glaze,  pass 
it  through  a tammy  on  to  the  members  of  the  birds.  Just  before  dishing 
up,  add  a spoonful  of  chopped  and  blanched  parsley. 

12.  BROWN  ITALIAN  SAUCE. 

Chop  four  shalots  very  fine,  place  them  in  a corner  of  a clean  napkin 
— securing  them  tightly,  and  immerse  them  in  cold  water  to  extract  their 
acrid  taste  ; squeeze  out  the  water  and  put  them  into  a stewpan  with  a 
handful  of  white  mushrooms  chopped  very  fine,  some  thyme,  a bay-leaf, 
and  a table-spoonful  of  salad  oil : pass  these  on  the  fire  for  five  minutes. 
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add  two  glasses  of  white  wine — when  reduced  to  half  its  quantity,  and 
then  add  a small  ladleful  of  finished  espagnole  and  a little  blond  of  veal ; 
set  the  sauce  to  boil ; and  having  freed  it  from  the  oil,  take  out  the  thyme 
and  bay-leaf ; reduce  it  to  the  consistency  of  other  sauces,  and  pour  it 
into  a bain-marie,  to  be  kept  for  use. 

13.  WHITE  ITALIAN  SAUCE. 

The  preparation  of  this  sauce  differs  from  the  preceding  only  in  sub- 
stituting veloute  sauce  for  espagnole. 

14.  FINE  HERBS  SAUCE. 

Chop,  separately,  a large  gravy  spoonful  of  prepai-ed  white  mushrooms, 
six  shalots,  and  a handful  of  parsley ; place  these  in  a stewpan  with  an 
ounce  of  fresh  butter,  a pinch  of  minionette  pepper,  a little  grated 
nutmeg,  and  salt ; pass  the  whole  on  the  fire  for  five  minutes,  add  a 
small  ladleful  of  finished  espagnole  or  veloute  sauce  (according  to  the 
colour  required)  ; boil  it  quickly,  finish  with  a little  lemon  juice,  and  pour 
it  into  a bain-marie  for  use. 

15.  PASCALINE  SAUCE. 

Chop  a handful  of  white  mushrooms  very  fine,  and  place  them  in  a 
small  stewpan  with  a small  piece  of  butter ; pass  them  on  the  fire  for 
three  minutes  ; add  a glass  of  French  white  wine,  and  after  allowing  these 
to  simmer  on  the  fire  a little  while,  add  a small  ladleful  of  white  sauce' 
and  a little  essence  of  fowl ; reduce  the  sauce  quickly,  and  then  take 
it  off  the  stove  and  mix  in  a leason  of  three  yolks  of  eggs,  and  a small 
pat  of  butter ; set  the  leason  in  the  sauce  over  the  fire,  and  then  pour  it 
into  a bain-marie  for  use.  J ust  before  using  the  sauce,  add  to  it  a table- 
spoonful of  chopped  and  blanched  parsley,  and  the  juice  of  half  a lemon. 

16.  d’uxelles  sauce. 

Chop,  separately,  half  a pottle  of  mushrooms,  a handful  of  parsley,  six 
shalots,  and  two  ounces  of  truffles ; place  these  in  a stewpan  with  two 
ounces  of  fat  bacon  scraped  into  a kind  of  pulp,  a pat  of  butter,  some 
pepper,  salt,  and  grated  nutmeg;  then  pass  the  whole  on  the  fire  for 
five  minutes ; — add  two  glasses  of  French  white  wine,  reduced  by  boil- 
ing to  half  the  quantity ; and  then  a small  ladleful  of  white  sauce ; re- 
duce the  whole  quickly  on  the  fire,  and  mix  in  a leason  of  six  yolks  of 
eggs;  finish  with  the  juice  of  a lemon.  Set  the  leason  in  the  sauce  by 
stirring  it  again  on  the  fire;  place  the  sauce  in  a small  basin,  and  keep  it 
for  the  purpose  of  covering  all  those  entrees  denominated  a la  D'  Uxelles, 
previously  to  breadcrumbing  them. 

17.  TOOR  man's  SAUCE. 

Chop  an  onion  very  fine,  put  it  into  a stewpan  with  a small  piece  of 
butter,  and  gently  fry  the  onion  on  the  fire  until  it  assumes  a light  brown 
colour;  then  add  a table-spoonful  of  white  wine  vinegar,  and  a pinch 
of  minionette  pepper ; allow  these  to  simmer  for  three  minutes,  and 
then  add  a small  ladleful  of  blond  of  veal ; let  the  whole  be  reduced  to 
half  the  original  quantity ; and  just  before  using  the  sauce,  throw  in  a 
spoonful  of  chopped  and  blanched  parsley. 

16.  PIQUANTE  SAUCE. 

Chop,  separately,  six  shalots,  as  many  green  gherkins,  and  a table- 
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spoonful  of  French  capers ; place  these  in  a small  stewpan  with  a gill  of 
French  vinegar,  some  thyme  and  a bay-leaf,  and  a good  pinch  of  minio- 
nette  pepper ; set  the  whole  to  boil  on  the  fire  till  the  vinegar  is  reduced 
to  a third  of  its  original  quantity ; then  add  a small  ladleful  of 
finished  espagnole  sauce,  and  a little  blond  of  veal : let  the  sauce  boil 
gently  on  the  side  of  the  stove  fire  to  clear  itself ; skim  it  well,  take 
out  the  thyme  and  bay-leaf,  and  pour  it  into  a small  bain-marie  for 
use. 

19.  GHERKIN  SAUCE. 

Take  a dozen  green  gherkins ; cut  them  into  very  thin  slices  ; place 
them  in  a small  stewpan,  with  a little  French  vinegar  and  minionette 
pepper ; allow  these  to  simmer  quickly  for  a few  minutes  on  the  fire,  then 
add  a small  ladleful  of  brown  sauce  and  a little  blond  of  veal ; stir  the 
sauce  on  the  stove  till  it  boils,  then  set  it  by  the  side  to  clear  itself ; skim 
it,  and  pour  it  into  a bain-marie  for  use. 

20.  WHITE  RAYIGOTTE  SAUCE. 

Put  into  a small  stewpan  two  tablespoonfuls  of  Chili  vinegar,  the 
same  quantity  of  tarragon  vinegar,  and  of  Harvey  sauce  ; reduce  these,  by 
boiling,  to  half  the  quantity ; then  add  a small  ladleful  of  good  bechamel 
sauce,  or,  if  not  at  hand,  the  same  quantity  of  white  sauce ; finish  by 
mixing  in  two  pats  of  fresh  butter,  and,  just  before  using  the  sauce,  throw 
in  a tablespoonful  of  chopped  and  blanched  parsley. 

When  white  sauce  is  used  instead  of  bechamel,  a little  cream  must  be 
added. 

21.  GREEN  RAVIGOTTE  SAUCE. 

Wash  and  blanch  some  chervil,  parsley,  tarragon,  and  chives,  (of  each 
a small  handful,)  and  also  a little  burnet ; cool  these  in  fresh  water  as 
soon  as  they  are  blanched,  and  thoroughly  extract  the  water  by  pressing 
them  in  a napkin  ; pound  the  herbs  thus  prepared  in  a mortar,  with  two 
pats  of  butter ; after  which,  rub  them  through  a fine  sieve  with  a wooden 
spoon,  and  place  the  residue  in  a small  basin,  to  be  kept  on  ice. 

About  five  minutes  before  requiring  the  sauce  for  use,  put  into  a small 
stewpan  a ladleful  of  allemande,  and,  when  thoroughly  wanned,  mix  in 
with  it  the  prepared  ravigotte,  in  sufficient  quantity  to  give  a bright 
green  colour  to  the  sauce ; add  a tablespoonful  of  tarragon  vinegar,  and 
the  same  quantity  of  Chili  vinegar  and  of  Harvey  sauce,  previously 
reduced  by  boiling  to  half  the  quantity. 

This  sauce  is  very  generally  used  for  fillets  of  fish. 

22.  TOMATA,  OR  LOVE-APPLE  SAUCE. 

Procure  a dozen  fine  ripe  tomatas,  and,  having  first  picked  off  the 
stalks,  extract  the  seeds  and  watery  parts,  by  squeezing  them  separately 
in  the  hand ; then  place  them  in  a stewpan,  containing  four  ounces  of 
raw  ham  cut  into  dice,  a few  shalots,  a bayleaf,  and  thyme,  fried  in 
a little  butter  until  they  become  brown  ; put  the  tomatas  with  these 
on  the  fire  until  they  are  melted,  then,  after  having  passed  them  through 
the  tammy  into  a puree,  mix  the  produce  with  a little  veloute  sauce, 
a small  piece  of  glaze,  and  a little  consomme  ; stir  the  sauce  on  the  fire 
till  it  boils,  and  then  set  it  by  the  side  of  the  stove  to  continue  boiling 
gently,  that  it  may  clear  itself ; skim  it  thoroughly,  and  pour  it  into  a 
bain-marie  for  use. 
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It  is,  perhaps,  needless  to  observe,  that,  when  the  ready-prepared 
tomata  sauce,  as  sold  by  oilmen,  is  used,  as  must  be  the  case  when 
tomatas  are  not  in  season,  it  will  be  necessary  only  to  attend  to  the  latter 
part  of  the  foregoing  directions. 

23.  PERIGUEUX  SAUCE. 

Chop  six  or  eight  truffles  extremely  fine,  put  them  into  a stewpan  with 
two  glasses  of  white  wine,  a little  lean  ham,  some  thyme,  and  a bayleaf ; 
set  these  to  boil  gently  on  the  stove-fire  for  a few  minutes,  then  add  a 
ladleful  of  brown  sauce  and  a little  consommi  ; stir  the  sauce  on  the  fire 
till  it  boils,  and  then  set  it  by  the  side  to  clear  itself ; skim  it  well,  take 
out  the  ham,  the  bayleaf,  and  thyme,  and,  after  reducing  it  to  a pro- 
per consistency,  pour  it  into  a bain-marie  for  use. 

Just  before  dinner-time,  add  a small  piece  of  butter,  to  soften  the  fla- 
vour. 


24.  LYONNAISE  SAUCE. 

Peel  four  Portugal  onions,  cut  them  in  halves,  trim  off  the  ends,  so  as  to 
leave  the  onions  an  inch  and  a half  thick  ; slice  them  across,  that  the  pieces 
may  separate  at  the  junction  of  the  several  folds,  or  layers,  of  the  onion; 
fry  them  in  a deep  sautapan,  in  half  a pint  of  salad  oil : as  soon  as  they 
assume  a fine  light  colour,  drain  them  on  a hair- sieve,  and  afterwards  lay 
them  on  a napkin,  in  order  to  extract  all  the  oil ; after  which,  put  them 
into  a small  stewpan,  with  a good  pinch  of  minionette  pepper,  a very 
small  ladleful  of  reduced  brown  sauce,  and  a piece  of  glaze  ; set  the  sauce 
to  boil  gently  for  a quarter  of  an  hour,  and  finish  by  adding  a little  lemon 
juice. 


25.  PROVENCALS  SAUCE. 

Cut  two  ounces  of  the  lean  part  of  a ham  into  very  small  dice,  place 
them  in  a small  stewpan,  with  two  tablespoonfuls  of  salad,  oil,  four  cloves 
of  garlic,  some  thyme,  a bayleaf,  a spoonful  of  capers,  the  pulp  of  a lemon 
cut  into  slices,  a good  pinch  of  minionette  pepper,  and  a few  parsley 
stalks ; stir  these  on  the  stove-fire  for  five  minutes,  then  add  a small 
ladleful  of  reduced  brown  sauce  and  a piece  of  glaze.  Boil  the  sauce  on  a 
quick  fire  for  a few  minutes  longer,  and  then  pass  it  through  a tammy  as 
you  would  a puree  ; remove  it  into  a stewpan,  add  a little  consomme,  and 
set  it  to  boil  gently  by  the  side  of  the  stove  for  a few  minutes,  skim  it, 
and  pour  it  into  a bcvin-marie;  finish  by  adding  a little  anchovy 
butter. 

26.  VENETIAN  SAUCE. 

Prepare  a sufficient  quantity  of  allemande  sauce  for  the  purpose  re- 
quired, and,  just  before  dinner-time,  add  a good  spoonful  of  tarragon 
leaves,  cut  into  diamond  shapes  and  blanched  green,  a pat  of  butter, 
a little  nutmeg,  and  a spoonful  of  tarragon  vinegar. 

27.  BRETONNE  SAUCE. 

Cut  two  large  onions  into  thin  slices  ; fry  them  of  a light  brown  colour, 
in  a little  butter;  then  add  sufficient  brown  sauce,  according  to  the  quan- 
tity required,  a little  consomme,  and  a pinch  of  pepper ; boil  the  sauce 
gently  for  a quarter  of  an  hour,  and  then  pass  it,  as  you  would  a puree, 
through  the  tammy,  and  put  it  into  a bain-marie  for  use. 
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28.  BOURGUIGNOTTE  SAUCE. 

Put  four  shalots,  two  cloves,  a blade  of  mace,  thyme,  and  bayleaf,  to- 
gether with  three  glasses  of  red  wine  and  some  mushroom-trimmings,  into 
a stewpan,  on  the  fire,  there  to  boil  for  five  minutes ; add  a small  ladle- 
ful of  brown  sauce  and  a little  consomme  ; stir  the  sauce  on  the  fire  till  it 
boils,  and  then  set  it  on  the  side  to  clear  itself ; skim  it,  reduce  it  to  its 
proper  consistency,  and  then  pass  it  through  the  tammy  into  a bain- 
marie. 


29.  POIVRADE  SAUCE. 

Take  a carrot,  an  onion,  and  a head  of  celery ; cut  them  into  very  small 
dice,  and  place  them  in  a stewpan,  with  two  ounces  of  raw  lean  of  ham 
cut  similarly,  some  thyme,  and  a bayleaf,  a blade  of  mace,  a few  pepper 
corns,  and  some  parsley ; fry  these  with  a little  butter,  of  a light  brown 
colour ; moisten  with  two  glasses  of  sherry  and  one  of  French  vinegar ; 
reduce  the  above  to  one  half  its  quantity,  and  then  add  a small  ladleful  of 
brown  sauce  and  a little  consommb  ; stir  the  sauce  till  it  boils,  and  then 
set  it  by  the  side  to  clear  itself ; skim  it,  and  pass  it  through  a tammy 
into  a bain-marie  for  use. 


30.  GENOESE  SAUCE. 

Cut  some  ham,  carrot,  celery,  onion,  parsley  roots,  and  mushrooms, 
into  very  thin  slices  ; place  these  in  a stewpan  with  a little  butter, 
some  thyme,  and  a bay-leaf,  a blade  of  mace,  and  two  cloves,  and  fry 
them  on  the  stove  for  a few  minutes ; moisten  with  half  a bottle  of 
red  wine  (claret  suits  best).  Boil  the  whole  for  five  minutes;  add  a 
small  ladleful  of  brown  sauce,  and  a little  consomme ; stir  the  sauce  on 
the  fire  till  it  boils,  and  then  set  it  to  clarify  by  the  side  of  the  stove 
fire ; skim  it,  and  pass  it  through  a tammy  into  a bain-marie  for  use. 
Just  before  dinner  time,  add  a piece  of  anchovy  butter,  a spoonful 
of  chopped  and  blanched  parsley,  a little  grated  nutmeg,  and  lemon- 
juice. 

31.  MATELOTTE  SAUCE. 

Take  the  wine  in  which  the  fish  has  been  stewed,  and  add  to  it  a 
ladleful  of  brown  sauce,  and  some  trimmings  or  essence  of  mushrooms ; 
stir  this  on  the  fire  till  it  boils,  and  then  set  it  by  the  side  to  clear 
itself ; skim  and  reduce  it,  and  then  pass  it  into  a bain-marie  ; finish 
by  adding  a little  anchovy  butter,  grated  nutmeg,  and  a pinch  of 
sugar. 

32.  NORMAN  MATELOTTE  SAUCE. 

Reduce  some  white  veloute  sauce  with  some  essence  of  mushrooms, 
three  glasses  of  French  white  wine,  and  the  liquor  from  the  muscles  and 
oysters  used  for  the  matelotte ; add  a leason  of  four  yolks  of  eggs,  a pat 
of  butter,  some  nutmeg,  and  lemon-juice;  and  pass  the  sauce  through  a 
tammy  into  a bain-marie.  J ust  before  using  the  sauce,  add  a spoonful 
of  chopped  and  blanched  parsley. 

33.  BIGARRADE  SAUCE. 

With  the  carcasses  of  two  or  more  roasted  ducks,  make  an  essence  ; 
clarify  it,  and  reduce  it  to  half  glaze.  To  this  add  a small  ragout-spoon- 
ful  of  worked  espagnole,  the  juice  of  one  orange,  and  the  rind  of  two 
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others  entirely  free  from  any  portion  of  the  white  pith  ; and  having  cut 
the  rind  into  diamond  shapes,  blanch  these  pieces  for  three  minutes  in 
boiling  water,  and  then  put  them  into  the  sauce,  which,  after  boiling 
for  five  minutes,  pour  into  a bain-marie  for  use. 

34.  AROMATIC  SAUCE. 

Put  into  a small  stewpan  a few  sprigs  of  winter- savory,  of  sweet 
basil,  and  lemon  thyme ; six  leaves  of  sage,  and  two  bay -leaves,  two 
shalots,  some  nutmeg,  and  pepper,  and  a ladleful  of  good  consomme  ; boil 
this  quickly  on  the  fire  for  ten  minutes ; pass  it  through  a sieve  into  a 
stewpan,  and  reduce  it  with  an  equal  proportion  of  white  sauce ; add  a 
leason  of  four  yolks  of  eggs,  and  pass  the  sauce  into  a bain-marie,  con- 
taining two  dozen  stewed  morels.  Just  before  using  this  sauce,  add  a 
pat  of  butter,  some  lemon-juice,  and  a spoonful  of  chopped  and  blanched 
tarragon  and  chervil. 

35.  RUSSIAN  SAUCE. 

Having  chopped  and  blanched  some  tarragon,  chervil,  and  parsley, 
in  equal  proportions,  put  these  into  some  reduced  veloute  sauce  thickened 
with  two  yolk3  of  eggs.  Just  before  using  the  sauce,  add  a little  grated 
horseradish,  a pinch  of  sugar,  some  pepper,  lemon-juice,  and  a little  mus- 
tard. 

This  sauce  is  eaten  with  braized  beef. 

36.  ATELETS  SAUCE. 

Cut  two  ounces  of  raw  lean  of  ham  into  very  small  mince  meat ; put 
it  into  a small  stewpan  with  half  a bayleaf,  a sprig  of  thyme,  one  shalot 
chopped,  a little  nutmeg,  and  minionette  pepper ; moisten  with  a few 
spoonfuls  of  consomme,  and  set  the  whole  to  simmer  on  the  fire  for  ten 
minutes  ; after  which,  add  a small  ladleful  of  white  sauce,  and  having 
reduced  it  to  a proper  consistency,  mix  in  a leason  of  six  yolks  of  eggs, 
and  a pat  of  butter ; finish  with  a little  lemon-juice,  and  pass  the  sauce 
through  a tammy  into  a basin. 

This  sauce  is  used  for  covering  all  preparations  for  those  entrees 
denominated  a la  Yilleroi,  or  a la  Dawphine , previously  to  their  being 
dipped  in  the  beaten  egg  for  the  purpose  of  being  bread-crumbed. 

37.  POLISH  SAUCE. 

Scrape  a stick  of  horse-radish,  and  put  it  into  some  allemande  sauce 
with  a dessert  spoonful  of  pounded  sugar,  the  grated  rind  of  one  lemon, 
nutmeg,  pepper,  lemon-juice,  a piece  of  glaze,  and  a little  salt.  Pre- 
viously to  using  the  sauce,  add  a spoonful  of  chopped  and  blanched 
parsley  and  fennel. 

This  sauce  is  eaten  with  roast  veal. 

38.  SUPREME  SAUCE. 

There  are  two  methods  by  which  this  sauce  may  be  made  with  equal 
success : that  most  generally  adopted  is,  to  use  reduced  veloute  sauce 
which  has  been  worked  with  some  essence  of  mushrooms  and  white 
consomme  of  fowls,  and  finished  by  adding  a little  boiling  cream  at  the 
last  stage  of  reduction ; the  sauce  should  be  then  passed  through  a 
tammy  into  a bain-marie,  and  just  before  using  it,  a small  piece  of  chicken 
glaze,  a pat  of  fresh  butter,  and  a little  lemon-juice  must  be  added. 

The  other  method,  and  which  I prefer  to  the  former,  is  to  put  a 
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sufficient  quantity  of  allemancle  sauce  into  a bain-marie,  and  finish  it  for 
the  purpose,  by  mixing  in  a piece  of  chicken  glaze,  a pat  of  fresh  butter, 
and  a little  lemon-juice  ; care  must  be  taken  that  the  supreme  sauce  be 
not  thick. 

39.  SUPREME  OF  GAME. 

This  is  made  like  the  previous  sauce,  except  that  according  to  the  first 
method,  some  essence  of  game  must  be  used  instead  of  the  chicken  con- 
somme, and  in  the  second  recipe,  the  allemande  sauce  used  for  the  purpose 
should  be  worked  with  an  essence  of  game,  (pheasant  or  partridge)  and 
also  finished  with  a piece  of  game  glaze. 

40.  PARISIAN  SAUCE. 

Put  some  allemande  sauce  into  a bain-marie,  add  thereto  a spoon- 
ful of  essence  of  truffles,  a piece  of  game  or  chicken  glaze,  according  to 
the  purpose  for  which  the  sauce  may  be  required,  whether  for  an  entree 
made  of  game  or  poultry ; add  some  crayfish  butter  in  sufficient  quantity 
to  colour  it  of  a pinkey  tint,  a little  cayenne  and  lemon  j uice ; when 
these  ingredients  are  well  mixed  in  the  allemande,  add  two  dozen 
small  truffles  cut  in  the  shape  of  small  olives. 

41.  AURORA  SAUCE. 

Put  some  bechamel  sauce  into  a bain-marie,  and  just  before  the  sauce 
is  required  for  use,  mix  in  a small  piece  of  lobster  butter,  a leason  of  three 
yolks  of  eggs,  a tablespoonful  of  tarragon  vinegar,  and  a little  cayenne. 

42.  DUTCH  SAUCE. 

Put  the  yolks  of  six  eggs,  a small  piece  of  glaze,  six  ounces  of  fresh 
butter,  a spoonful  of  white  sauce,  some  nutmeg,  minionette  pepper,  and 
salt,  into  a small  stewpan  ; stir  these  quickly  with  a wooden  spoon,  over  a 
slow  fire,  or  else  immerse  the  bottom  of  the  stewpan  into  a deep  sauta- 
pan  half  full  of  boiling  water,  which  must  be  kept  over  a slow  fire,  while 
the  sauce  is  worked : as  soon  as  the  sauce  assumes  a smooth  compact 
body,  take  it  away  from  the  fire,  work  it  smartly,  and  then  pass  it  through 
a tammy  into  a bain-marie  for  use.  If  the  sauce  should  appear  to  curdle 
or  decompose,  add  a spoonful  of  any  white  sauce  nearest  at  hand,  which 
will  set  it  right  again. 

Dutch  sauce  may  be  flavoured  with  various  sorts  of  vinegar,  horse  ra- 
dish, or  lemon  juice,  according  to  fancy,  or  as  the  case  may  require. 

43.  MAITRE  d’hOTEL  SAUCE. 

Put  some  bechamel  sauce  into  a stewpan,  make  it  boil,  and  incorporate 
with  it,  six  ounces  of  fresh  butter,  some  chopped  and  blanched  parsley, 
pepper,  salt,  and  lemon  juice. 

44.  COLD  MAITRE  D’lIOTEL  SAUCE. 

Put  about  six  ounces  of  fresh  butter  on  a plate,  knead  it  together  with 
. some  chopped  parsley,  pepper,  salt,  and  lemon  juice. 

This  butter  is  chiefly  used  for  French  beefsteaks,  for  broiled  mackerel, 
and  other  sorts  of  broiled  fish,  as  will  be  shown  hereafter. 

45.  TRINCESS  SAUCE. 

Put  into  a small  stewpan  the  rind  of  one  lemon,  and  half  a stick  of 
horse-radish,  both  grated  ; a little  nutmeg,  pepper,  and  two  table-spoon- 
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fuls  of  French  vinegar ; simmer  these  on  a slow  fire  for  a few  minutes,  and 
then  add  a small  ladleful  of  cillemande  sauce  : stir  the  whole  on  the  fire 
till  it  boils,  then  pass  it  through  a tammy  into  a bain-marie.  Just  before 
using  the  sauce,  add  a pat  of  fresh  butter,  and  a tablespoonful  of  chopped 
and  blanched  parsley.  This  sauce  will  prove  an  excellent  accessory,  to  be 
served  with  any  entree  of  poultry  or  game,  when  dressed  a la  Dawplvine, 
or  a la  Villeroi ; as  also  for  fillets  of  dressed  fish,  bread-crumbed,  and 
denominated  a la  Princesse;  in  which  case,  a little  anchovy  b.utter 
may  be  added. 

46.  ALBERT  SAUCE. 

Grate  three  large  sticks  of  horse-radish,  put  them  into  a stewpan 
with  a pint  of  good  broth ; let  this  simmer  gently  on  a moderate 
fire  for  half  an  hour,  then  add  a little  white  sauce  and  half  a pint  of 
cream  ; reduce  the  whole  over  a brisk  fire,  and  pass  the  sauce  through  a 
tammy  as  you  would  a puree,  and  put  it  into  a bain-marie.  J ust  before 
using  the  sauce,  make  it  hot,  and  mix,  in  a little  French  vinegar,  a des- 
sert spoonful  of  mixed  mustard,  some  salt,  a table-spoonful  of  chopped 
and  blanched  parsley,  and  two  yolks  of  eggs. 

This  sauce  is  well  adapted  to  be  eaten  with  braized  fillet  of  beef,  gar- 
nished with  potatoes  cut  into  the  shape  of  olives,  and  fried  in  butter. 

47.  INDIAN  CURRY  SAUCE. 

Take  two  large  onions,  one  carrot,  and  one  head  of  celery,  and  slice 
them  very  thin ; place  these  with  two  ounces  of  fresh  butter  in  a stew- 
pan,  and  fry  them  over  a slow  fire  till  the  onions  are  nearly  melted,  but 
without  becoming  brown ; add  three  blades  of  mace,  some  thyme,  and 
a bayleaf,  a bouquet  of  parsley,  and  two  table-spoonfuls  of  Cook’s  meat 
currie  paste,  and  as  much  roux  or  flour  as  may  be  required  to  thicken  the 
quantity  of  sauce  needed  ; moisten  with  some  good  broth  or  consomme  and 
stir  the  sauce  on  the  fire  till  it  boils ; then  set  it  by  the  side  to  clear  it- 
self of  the  butter,  &c.  Having  skimmed  and  reduced  the  sauce  to  a 
proper  consistency,  pass  it  through  a tammy  (extracting  the  parsley),  as  for 
a puree,  and  take  it  up  into  a bain-marie,  or  add  it  to  whatever  kind  of 
meat  is  prepared  for  the  currie ; observing  that  the  broth  thereof  should 
be  used  for  making  the  sauce. 

48.  CARDINAL  SAUCE. 

Put  some  reduced  veloute  sauce  into  a stewpan,  add  some  essence  of 
mushrooms,  lobster  butter,  a little  essence  of  anchovies,  lemon-juice,  and 
cayenne ; work  these  well  together,  and  pass  the  sauce  through  a tammy 
into  a bain-marie  for  use. 

Observe  : that  for  whatever  kind  of  meat  or  fish  this  sauce  may  be  in- 
tended, the  essence  or  liquor  of  the  meat  or  fish  should  be  first  reduced  to 
glaze,  and  then  incorporated  into  the  sauce,  in  order  to  give  it  a character- 
istic flavour. 


49.  REGENCY  SAUCE. 

Cut  an  eel  of  a pound  weight,  into  thin  slices,  and  place  them  in  a stew- 
pan with  six  cloves,  two  blades  of  mace,  some  thyme,  a bay  leaf,  sweet  basil, 
a carrot,  mushrooms,  an  onion,  and  a little  salt ; moisten  with  three  parts  of 
a bottle  of  good  claret,  and  put  the  whole  to  boil  gently  on  the  fire  for  half 
an  hour : after  which  pass  the  essence  thus  obtained  through  the  tammy 


SPECIAL  SAUCES. 


13 


with  pressure,  so  as  to  extract  every  particle.  Then  mix  the  produce  with 
a ladleful  of  reduced  espagnole  sauce,  and  having  boiled,  skimmed,  and 
reduced  it,  finish  by  working  into  it,  some  essence  of  truffles,  anchovy 
butter,  nutmeg,  lemon  juice  and  a small  pinch  of  sugar. 

This  sauce  is  peculiarly  well  adapted  for  every  sort  of  colouied  fish, 
either  fresh  water  or  salt. 


50.  WHITE  OYSTER  SAUCE. 

Put  the  oysters  into  a stewpan,  and  set  them  to  boil  for  ten  minutes 
on  the  stove  fire,  drain  them  on  a sieve,  (saving  their  liquor  in  a basin) 
wash  and  beard  them,  taking  care  to  cut  off  the  tendons  as  that  part  when 
eaten  is  troublesome  to  the  teeth,  and  put  them  into  a bain-marie — reserv- 
ing only  the  fat  part ; then  put  four  ounces  of  butter  (more  or  less  accord- 
ing to  the  quantity  of  sauce)  into  a stewpan  with  two  ounces  of  flour, 
cayenne  pepper,  and  salt ; knead  these  well  together,  and  moisten  with 
the  oyster  liquor,  some  cream,  and  a piece  of  glaze  ; stir  the  sauce  on  the 
fire,  keeping  it  boiling  for  ten  minutes  ; then  pass  it  through  a tammy 
upon  the  oysters.  Just  before  sending  to  table,  add  a little  lemon  juice. 

. 51.1  BROWN  OYSTER  SAUCE. 

Prepare  this  precisely  as  the  last  sauce,  but  instead  of  the  cream,  use 
an  equal  quantity  of  brown  gravy.  Brown  oyster  sauce  is  a very  desirable 
accessory  to  beefsteaks,  beef  pudding,  beefsteak  pie,  broiled  slices  of  Cod- 
fish, and  various  other  plain  dressed  dishes. 

52.  MUSCLE  SAUCE. 

Cleanse,  wash,  beard,  and  blanch  or  stew,  two  quarts  of  muscles ; 
take  all  the  white  fat  muscles  out  of  the  shells,  and  place  them  in  a bain- 
marie,  reserving  their  liquor  in  a basin.  Then  knead  four  ounces  of  butter 
with  two  ounces  of  flour,  some  nutmeg,  pepper,  and  salt  ; add  the  liquor 
from  the  muscles,  a piece  of  glaze,  and  half  a pint  of  cream  ; stir  the  whole 
on  the  stove  fire  till  it  boils,  and  keep  it  boiling  for  ten  minutes  : — add  a 
leason  of  four  yolks  of  eggs,  and  pass  it  through  a tammy  on  to  the  mus- 
cles. Just  before  sending  the  sauce  to  table,  throw  in  a table-spoonful  of 
chopped  and  blanched  parsley,  and  a little  lemon  juice. 

This  sauce  is  well  adapted  for  broiled  whitings,  turbot,  cod,  haddock, 
and  gurnet. 

53.  SHRIMP  SAUCE. 

To  about  half  a pint  of  melted  butter,  add  a little  lobster  coral,  cay- 
enne, some  picked  shrimps,  a little  essence  of  anchovies,  and  lemon  juice. 

54.  CRAYFISH  SAUCE. 

Boil  thirty  crayfish  in  the  usual  manner,  trim  the  tails,  and  with  the 
bodies  and  shells  make  some  crayfish  butter,  (No.  184)  which  incorporate 
into  about  half  a pint  of  reduced  velonte.  sauce  ; add  a little  essence 
of  anchovies,  cayenne,  and  lemon  juice,  and  pass  this  sauce  through  a 
tammy  on  to  the  crayfish  tails. 

55.  LOBSTER  SAUCE. 

Cut  the  fleshy  part  of  a lobster  into  small  square  pieces  ; reserve  the 
spawn  and  coral,  and  pound  it  with  two  ounces  of  butter,  and  pass 
it  through  a sieve.  Then  put  about  half  a pint  of  melted  butter,  or  the 
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same  quantity  of  reduced  veloutH  sauce  into  a stewpan,  incorporate  there- 
with the  lobster  butter,  a small  piece  of  glaze,  cayenne,  and  lemon  juice, 
add  the  pieces  of  lobster,  and  send  to  table. 

56.  STURGEON  SAUCE. 

Take  some  of  the  liquor  in  which  the  sturgeon  has  been  braized,  and 
having  reduced  it  to  one-third  of  its  quantity,  add  half  a bottle  of  claret 
or  port,  a ladleful  of  worked  espagnole  sauce,  and  some  essence  or  trim- 
mings of  mushrooms  : allow  the  sauce  to  clear  itself  by  boiling  gently  on 
the  side  of  the  stove  fire,  skim  it,  reduce  it,  and  then  pass  it  through  a 
tammy  into  a bain-marie.  Just  before  using  the  sauce,  mix  in  a pat  of 
butter,  some  nutmeg,  cayenne,  essence  of  anchovies,  and  lemon  juice. 

57.  BORDELAISE  SAUCE. 

Mince  two  ounces  of  lean  ham,  and  put  it  into  a stewpan  with  two 
cloves  of  garlic,  a few  pepper-corns,  a blade  of  mace,  some  thyme,  and  a 
bayleaf,  some  sprigs  of  tarragon,  and  half  a pint  of  claret ; set  these  to 
simmer  gently  on  a slow  fire  for  twenty  minutes,  then  add  a piece 
of  glaze  about  the  size  of  a walnut,  a small  gravy-spoonful  of  worked 
espagnole  sauce,  and  a little  blond  of  veal ; having  allowed  the  sauce  to 
boil  gently  by  the  side  of  the  stove  fire  to  clear  itself,  pass  it  with  pres- 
sure through  a tammy  into  a bain-marie  for  use.  This  sauce  must  be 
kept  rather  thin,  and  to  be  perfect,  should  be  bright  and  wholly  free  from 
grease ; it  is  especially  adapted,  by  its  flavour  and  character,  for  being 
served  with  broiled  meats  and  fishes  generally.  When  this  sauce  is 
served  with  broiled  fish,  add  to  it,  just  before  sending  to  table,  a little 
essence  of  anchovies,  cayenne,  and  lemon  juice. 

58.  CLAREMONT  SAUCE. 

Cut  two  or  more  large  onions  into  halves,  pare  off  the  ends,  cut  them 
into  thin  slices,  and  fry  them  in  a stewpan  with  some  butter,  of  a fine 
yellow  colour ; drain  off  the  butter,  add  a pinch  of  minionette  pepper, 
with  a little  brown  sauce  and  consomme  ; set  this  to  boil  gently  by  the 
side  of  the  stove  fire,  skim  it,  and  then — when  sufficiently  reduced,  pour 
it  into  a bain-marie  for  use.  This  sauce,  as  well  as  sauce  a la  bretonne, 
is  well  calculated  for  making  an  excellent  hash,  either  with  beef,  veal,  or 
mutton. 

59.  PORTUGUESE  SAUCE. 

Grate  the  rind  of  a lemon,  and  put  it  into  a small  stewpan  with  a few 
bruised  pepper-corns,  some  mace,  six  cloves,  thyme,  and  a bayleaf,  with 
half  a pint  of  sherry ; simmer  the  whole  on  a slow  fire  for  ten  minutes, 
then  add  a small  ladleful  of  worked  brown  sauce,  and  a little  con- 
somme ; set  this  to  boil  gently  by  the  side  of  the  stove-fire,  skim  it, 
reduce  it,  and  pass  it  through  a tammy  into  a bain-marie  for  use. 

This  sauce  is  used  for  a braized  fillet  of  beef,  or  minced  fillet  of  beef  au 
gratin  d la  Portuguaise. 

GO.  SICILIAN  SAUCE. 

Chop  two  truffles,  four  shalots,  a dozen  mushrooms,  and  some  parsley, 
separately ; put  them  into  a small  stewpan  with  thyme,  and  a bayleaf, 
one  clove  of  garlic,  and  a little  cayenne;  moisten  with  two  glasses  of 
sherry,  set  the  whole  to  simmer  gently  on  a slow  fire  for  ten  minutes  ; 
add  a sufficient  quantity  of  allemande  sauce  for  the  purpose  required, 
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reduce  it  to  its  proper  consistency,  and  then  put  it  into  a bain-marie 
for  use. 

Just  before  using  this  sauce  add  a spoonful  of  chopped  and  blanched 
parsley,  the  rind  of  two  oranges — pared  extremely  thin,  cut  into  fine 
shreds,  and  blanched, — some  lemon  juice,  and  a little  pounded  sugar. 

61.  GERMAN  SWEET  SAUCE. 

Stew  six  ounces  of  dried  cherries  in  a pint  of  red  wine,  together  with 
some  bruised  cinnamon,  cloves,  and  lemon  peel,  for  twenty  minutes  on  a 
slow  fire ; pass  the  whole  through  a tammy  into  a puree,  and  put  it  into 
a stewpan  with  a little  reduced  brown  sauce  and  six  ounces  of  stewed 
prunes. 

This  sauce  is  in  great  request  for  German  dishes  ; it  improves  the 
flavour  of  braized  venison  in  its  varied  forms  of  preparation,  and  is  pre- 
ferred by  many  for  that  purpose  to  poivrade  or  piquante  sauce. 

62.  CHERRY  SAUCE. 

Put  a pot  of  black  currant  jelly  into  a stewpan,  together  with  six 
ounces  of  dried  cherries,  a small  stick  of  cinnamon,  and  a dozen  cloves  tied 
up  in  a piece  of  muslin ; moisten  with  a pint  of  red  wine,  and  set  the 
whole  to  simmer  gently  on  a slow  fire  for  ten  minutes  ; then  take  out 
the  cinnamon  and  cloves,  and  send  to  table. 

This  kind  of  sauce  is  well  adapted  for  roast  hare  or  venison. 

63.  NEAPOLITAN  SAUCE. 

Scrape  a stick  of  horse-raddish  quite  clean,  grate  it,  and  place  this 
in  a small  stewpan  with  two  ounces  of  glaze,  a pot  of  currant  jelly, 
half  a pint  of  red  wine,  and  a spoonful  of  worked  brown  sauce  ; boil 
the  whole  gently  on  a stove-fire  for  twenty  minutes,  then  pass  the  sauce 
through  a tammy  as  you  would  a puree,  and  put  it  into  a bain-marie 
for  use. 

This  kind  of  sauce  is  generally  used  with  larded  fillets  of  beef.  It 
may  also  be  served  with  entrees  of  venison. 

64.  CHERRY  SAUCE  A LA  VICTORIA. 

Put  a pot  of  red  currant  jelly  into  a stewpan,  together  with  a dozen 
cloves,  a stick  of  cinnamon,  the  rind  of  two  oranges,  a piece  of  glaze,  and 
a large  gravy  spoonful  of  reduced  brown  sauce ; moisten  with  a pint  of 
Burgundy  wine,  boil  gently  on  the  fire  for  twenty  minutes;  pass  the 
sauce  through  a tammy  into  a bain-marie,  add  the  juice  of  the  two  oranges, 
and  just  before  sending  to  table  boil  the  sauce. 

This  sauce  is  especially  appropriate  with  red  deer  or  roebuck,  when 
prepared  in  a marinade  and  larded. 

65.  RED  CURRANT  JELLY  SAUCE  FOR  VENISON. 

Bruise  one  stick  of  cinnamon  and  twelve  cloves,  and  put  them  into  a 
small  stewpan  with  two  ounces  of  sugar,  and  the  peel  of  one  lemon  pared 
off  very  thin,  and  perfectly  free  from  any  portion  of  white  pulp ; moisten 
with  three  glasses  of  port  wine,  and  set  the  whole  to  simmer  gently  on 
the  fire  for  a quarter  of  an  hour ; then  strain  it  through  a sieve  into  a 
small  stewpan  containing  a pot  of  red  currant  jelly.  Just  before  sending 
the  sauce  to  table  set  it  on  the  fire  to  boil,  in  order  to  melt  the  currant 
jelly,  so  that  it  may  mix  with  the  essence  of  spice,  &c. 
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GO.  BLACK  CURRANT  JELLY  SAUCE  FOR  VENISON. 

This  sauce  is  made  exactly  in  the  same  maimer  as  the  foregoing — sub- 
stituting black  currant  jelly  for  red  ; it  is  preferred  by  many  to  the  other, 
as  it  possesses  more  flavour. 

67.  SAUCE  A LA  ROBERT. 

Peel  two  large  onions  and  cut  them  in  halves,  pare  off  the  ends,  and 
cut  them  into  very  small  dice  in  the  following  manner : — hold  the  half 
onion  in  the  left  hand,  set  it  firmly  on  the  table  with  the  cut  side  down- 
wards, then,  with  a knife  held  in  the  right  hand  horizontally,  apply  the 
edge  of  the  point,  and  cut  the  onion  into  slices  parallel  with  the  surface 
of  the  table  without  drawing  the  knife  quite  through  ; then  turn  the 
piece  of  onion  half  round,  and  cut  it  nearly  through  in  a vertical 
direction  ; this  will  form  the  whole  into  small  dice-like  pieces.  Next, 
put  these  into  a small  stewpan  with  about  an  ounce  of  fresh  butter,  and 
fry  them  of  a light  yellow  colour ; then  drain  the  butter,  and  add  two 
tablespoonfuls  of  French  vinegar;  set  this  on  the  fire  to  simmer,  and 
when  the  vinegar  is  nearly  reduced  add  a small  ladleful  of  espagnole 
sauce,  and  half  that  quantity  of  consomme  ; stir  this  on  the  fire  till  it 
boils,  then  set  it  on  the  side  to  continue  gently  boiling  that  it  may  clear 
itself;  skim  it  thoroughly,  and  having  reduced  it  to  a proper  consistency, 
pour  it  into  a bain-marie,  and  finish  it  by  mixing  in  two  teaspoonfuls  of 
French  mustard  and  a little  minionette  pepper. 

This  sauce  is  peculiarly  adapted,  from  its  piquante,  full,  yet  delicate 
flavour,  for  entrees  of  broiled  pork. 

68.  SAUCE  A LA  GASCONNE. 

Take  a small  spoonful  of  French  capers,  with  about  an  ounce  of  truf- 
fles, and  chop  each  separately,  very  fine ; put  these  into  a small  stew- 
pan,  together  with  one  clove  of  garlic,  a tablespoonful  of  salad  oil,  some 
pepper,  and  nutmeg ; fry  them  lightly  on  the  stove-five  for  two  or  three 
minutes ; moisten  with  a glass  of  French  white  wine,  set  the  -whole  to 
boil  on  the  stove-fire  for  three  minutes ; then  add  a small  ladleful  of 
white  veloutb  sauce,  a bayleaf  and  a sprig  of  thyme  ; stir  the  sauce 
on  the  fire  till  it  boils,  then  set  it  by  the  side  to  continue  boiling 
gently ; skim  it  well,  and  after  having  added  another  glass  of  wine, 
reduce  the  sauce  and  thicken  it  with  a leason  of  three  yolks ; pour  the 
sauce  into  a bain-marie,  and  just  before  using  it  mix  in  a spoonful  of 
chopped  and  blanched  chives,  parsley,  and  tarragon,  a pat  of  anchovy 
butter,  and  some  lemon  juice. 

69.  CHEVREUIL  OR  PIQUANTE  SAUCE  FOR  ROEBUCK. 

Chop  four  ounces  of  lean  ham,  and  put  it  into  a stewpan,  with  a good 
pinch  of  minionette  pepper,  some  thyme,  and  a bayleaf,  a few  green 
onions,  and  some  sprigs  of  parsley ; moisten  with  a gill  of  French 
vinegar,  boil  the  whole  on  the  fire  till  reduced  to  half  its  original 
quantity,  and  then  add  a small  ladleful  of  brown  sauce,  a small  tumbler- 
ful of  red  wine,  and  a little  consomme  ; stir  this  on  the  fire  till  it  boils, 
and  after  having  cleared  and  skimmed  it  in  the  usual  manner,  reduce  it 
to  a proper  consistency,  and  finish  by  adding  a spoonful  of  red  currant 
jelly  and  the  juice  of  an  orange. 
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70.  BUTTER  SAUCE. 

Butter  sauce,  or,  as  it  is  more  often  absurdly  called,  melted  butter,  is  the 
foundation  of  the  whole  of  the  following  sauces,  and  requires  very  great 
care  in  its  preparation.  Though  simple,  it  is  nevertheless  a very  useful 
and  agreeable  sauce  when  properly  made ; so  far  from  this  being  usually 
the  case,  it  is  too  generally  left  to  assistants  to  prepare  as  an  insignificant 
matter ; the  result  is  therefore  seldom  satisfactory. 

When  a large  quantity  of  butter  sauce  is  required,  put  four  ounces  of 
fresh  butter  into  a middle-sized  stewpan,  with  some  grated  nutmeg  and 
minionette  pepper ; to  these  add  four  ounces  of  sifted  flour  ; knead  the 
whole  well  together,  and  moisten  with  half  a pint  of  cold  spring  water  ; 
stir  the  sauce  on  the  fire  till  it  boils,  and  after  having  kept  it  gently 
boiling  for  twenty  minutes,  (observing  that  it  be  not  thicker  than 
the  consistence  of  common  white  sauce),  proceed  to  mix  in  one  pound  and 
a half  of  sweet  fresh  butter,  taking  care  to  stir  the  sauce  quickly  the 
whole  time  of  the  operation.  Should  it  appear  to  turn  oily,  add  now 
and  then  a spoonful  of  cold  spring  water  ; finish  with  the  juice  of  half  a 
leftion,  and  salt  to  palate ; then  pass  the  sauce  through  a tammy  into  a 
large  bain-marie  for  use. 

Note.  — This  kind  of  sauce  should  not  be  made  above  twenty 
minutes  before  it  is  wanted,  as  from  its  particular  delicacy,  when 
exposed  much  longer  to  heat  of  any  kind,  it  is  liable  to  be  decomposed  ; 
should  this  occur,  it  may  be  remedied  by  simply  adding  a little  cold 
spring  water  in  winter,  or  a small  piece  of  clean  ice  in  summer ; and 
then  working  the  sauce  briskly  together  with  a spoon.  This  method  is 
efficacious  in  restoring  any  sort  of  butter  sauce,  when  turned  or,  .become 
oily,  to  its  original  smoothness. 

71.  BUTTER  SAUCE  FOR  ASPARAGUS. 

Prepare  some  sauce  as  directed  in  the  foregoing  recipe,  and  add 
a little  double  cream,  with  a tea-spoonful  of  French  vinegar. 

This  sauce  is  also  served  with  cauliflower,  brocoli,  seakale,  salsifis, 
&c.  &c. 

72.  ANCHOVY  SAUCE. 

Prepare  some  butter  sauce,  add  a sufficient  quantity  of  essence  of 
anchovies  to  give  flavour,  and  a little  lemon-juice. 

73.  PLAIN  LOBSTER  SAUCE* 

Cut  all  the  fleshy  part  of  the  lobster  into  small  square  dice,  place 
them  in  a bain-marie  with  sufficient  butter  sauce,  a little  cayenne,  and 
lemon-juice,  and  also  some  lobster  coral  forced  through  a hair  sieve  : 
stir  the  sauce  with  a spoon  on  the  fire  till  it  boils,  and  send  to  table. 
The  coral  may  also  be  pounded  with  a little  butter,  and  after  being 
rubbed  through  a sieve  or  tammy,  worked  into  the  sauce.  Either 
method  may  be  adopted,  but  the  latter  is  generally  preferred. 

74.  PLAIN  SHRIMP  SAUCE. 

Take  half  a pint  of  picked  shrimps,  half  a pint  of  butter  sauce,  a little 
essence  of  anchovies,  cayenne,  and  lemon-juice ; stir  these  together  in  a 
small  stewpan  over  the  fire,  and  serve. 
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75.  FENNEL  SAUCE. 

Chop  and  blanch  sufficient  fennel  to  colour  the  sauce  of  a bright  green, 
and  put  it  into  a bain-marie,  containing  half  a pint  of  butter  sauce  ; add  a 
little  pepper,  salt,  and  lemon-juice. 

70.  GOOSEBERRY  SAUCE. 

Let  a pint  of  green  young  gooseberries  be  well  picked,  throw  them 
into  an  untinned  sugar-boiler,  containing  sufficient  boiling  water  to 
blanch  them  in ; boil  them  quickly  on  the  stove-fire  for  ten  minutes 
(more  or  less),  but  observe  that  the  gooseberries  be  thoroughly  done  ; 
drain  them  on  a sieve,  remove  them  into  a small  stewpan,  and  bruise 
them  with  a wooden  spoon.  The  gooseberries  after  being  boiled  may 
be  rubbed  through  a sieve  or  tammy  into  a puree,  which  has  the  effect 
of  giving  a smoother  appeaiflfice  to  the  sauce.  This  sauce  is  served  with 
plain  boiled  mackerel. 

77.  PARSLEY  SAUCE,  USUALLY  CALLED  PARSLEY  AND  BUTTER. 

Put  a tablespoonful  of  chopped  and  blanched  parsley  into  half  a pint 
of  good  butter  sauce ; and  just  before  sending  to  table  add  a very  little 
lemon-juice. 

78.  PLAIN"  RAVIGOTTE  SAUCE. 

Take  one  tablespoonful  each  of  tarragon  vinegar,  chili  ditto,  and 
Harvey’s  sauce  ; put  this  into  a small  stewpan,  and  set  it  to  boil  down 
to  half  the  quantity ; then  add  about  half  a pint  of  good  butter  sauce, 
and  a tablespoonful  of  chopped  and  blanched  tarragon,  with  chervil, 
chives,  burnet,  and  parsley,  in  sufficient  quantity  to  give  a bright  colour 
to  the  sauce  ; stir  the  whole  well  together  and  serve. 

This  sauce  is  proper  for  boiled  fowls  or  chickens,  dressed  fillets  of 
various  sorts  of  fish,  when  a plain  dinner  is  served.  If  a small  piece  of 
glaze  be  added  it  will  tend  much  to  improve  the  quality  of  all  plain 
sauces. 


79.  PLAIN  DUTCH  SAUCE. 

Pour  a large  gravy-spoonful  of  melted  butter  into  a small  stewpan, 
add  four  raw  yolks  of  eggs,  a little  grated  nutmeg,  some  minionette 
pepper,  two  ounces  of  fresh  butter,  and  a little  salt ; stir  the  sauce 
briskly  on  the  fire  in  order  to  set  the  yolks  in  it,  and  then  pass  it 
through  a tammy  into  a bain-marie ; previously  to  using  it  add  a little 
tarragon  vinegar  or  lemon-juice. 

80.  BREAD  SAUCE. 

Put  half  a pint  of  cream  and  a little  milk  into  a small  stewpan  with  a 
large  gravy-spoonful  of  bread-crumbs,  a small  onion,  some  peppercorns, 
and  a little  salt ; stir  the  sauce  on  the  fire  until  it  has  boiled  ten  minutes, 
then  take  out  the  onion,  work  in  a pat  of  fresh  butter,  and  serve. 

81.  FRIED  BREAD  SAUCE. 

Mince  a little  lean  ham  and  put  it  into  a small  stewpan  with  one 
chopped  shalot,  some  grated  nutmeg,  minionette  pepper,  and  half  a 
pint  of  good  gravy ; simmer  the  whole  on  the  stove-fire  till  reduced  to 
half,  then  strain  it  with  pressure  through  a tammy  into  another  small 
stewpan,  containing  four  tablespoonfuls  of  fried  bread-crumbs  of  a light- 
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brown  colour,  and  some  chopped  parsley ; add  a little  essence  of  chicken 
and  the  juice  of  half  a lemon  ; stir  the  sauce  till  it  boils,  and  serve. 

This  kind  of  sauce  is  appropriate  for  all  small  birds,  such  as  wheat- 
ears,  ortolans,  ruffs  and  reeves,  &c.  &c. 

82.  BROWN  GRAVY  FOR  ROAST  VEAL. 

Place  four  ounces  of  fresh  butter  in  a stewpan,  and  knead  it  with  a 
good  tablespoonful  of  flour;  add  a ladleful  of  good  brown  gravy,  some 
essence  of  mushrooms,  a little  grated  nutmeg,  and  minionette  pepper  ; 
stir  the  sauce  on  the  stove,  and  keep  it  gently  boiling  for  ten  minutes. 
If  it  becomes  too  thick  add  a little  more  gravy,  so  as  to  keep  it  of  the 
same  consistency  as  any  other  sauce  ; finish  with  a little  lemon -juice. 

If  there  is  no  gravy  or  essence  of  mushrooms  at  hand,  use,  in  their 
stead,  a ladleful  of  water,  a piece  of  glaze,  some  mushroom  ketchup,  and 
a little  Indian  soy  ; these  will  answer  nearly  the  same  purpose. 

83.  CREAM  SAUCE  FOR  ROAST  NECK  OF  VEAL. 

Knead  four  ounces  of  fresh  butter  with  two  ounces  of  sifted  flour  ; 
add  half  a pint  of  good  cream  and  a small  ladleful  of  white  consomme,  a 
little  nutmeg  and  minionette  pepper,  some  essence  of  mushrooms,  and 
a garnished  parsley  faggot ; stir  the  sauce  till  it  boils,  and  keep  it  gently 
boiling  for  twenty  minutes ; then  extract  the  onion  and  faggot,  and  pass 
the  sauce  through  a tammy  into  a bain-marie  for  use. 

84.  EGG  SAUCE. 

Boil  some  eggs  hard ; when  cold,  break  and  pick  off  their  shells,  and 
then  cut  them  up  into  square,  dice-like  pieces,  and  put  them  into  some 
good  melted  butter,  with  a little  pepper  and  salt ; stir  gently  on  the  fire 
till  the  sauce  is  hot,  and  then  serve. 

85.  EGG  SAUCE,  ANOTHER  METHOD. 

Boil  four  eggs  hard,  take  the  yolks  out,  and  cut  the  whites  into  small 
shreds  and  put  them  into  a stewpan ; place  a wire  sieve  over  a clean 
plate,  and  rub  the  yolks  through  it  on  to  the  plate,  keeping  the  vermicelli- 
like substance  which  this  operation  will  produce  as  whole  as  possible ; 
pour  some  good  butter  sauce  on  to  the  shred  whites  of  eggs,  adding 
thereto  a teaspoonful  of  English  mustard,  a little  pepper  and  salt,  and 
lemon-juice ; just  before  serving,  warm  the  sauce,  and  mix  in  lightly  the 
vermicellied  yolks  of  eggs,  and  serve. 

86.  SAUCE  MOUTARDE,  OR  MUSTARD  SAUCE. 

Into  about  half  a pint  of  good  butter  sauce,  mix  two  tablespoonfuls  of 
prepared  English  mustard  and  one  of  French  ditto  ; make  the  sauce  hot, 
and  serve. 

This  sauce  is  seldom  used  for  any  other  dish  than  broiled  herrings. 

87-  PLAIN  CURRIE  SAUCE. 

Put  two  ounces  of  fresh  butter  into  a stewpan,  together  with  rather 
more  than  an  ounce  of  flour  and  a good  tablespoonful  of  currie  paste  or 
powder ; knead  these  well  together,  then  add  a little  shred  carrot,  celery, 
and  onions ; moisten  with  about  a pint  of  good  strong  consomme  ; stir  the 
sauce  on  the  fire  until  it  boils,  and,  after  having  kept  it  boiling  for  about 
twenty  minutes,  pass  it  through  the  tammy,  as  for  a 'puree ; then 
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remove  the  sauce  into  a bain-marie  or  stewpan,  to  be  used  when 
required. 

This  economical  method  of  making  currie  sauce  should  only  be  resorted 
to  in  cases  of  emergency  or  necessity,  otherwise  it  is  desirable  to  follow 
the  directions  contained  in  No.  47. 

88.  WASTREFISII  SAUCE,  FOR  BOILED  FRESH-WATER  FISH. 

Cut  into  small  shreds  the  rind  of  an  orange,  the  red  part  of  a carrot,  a 
handful  of  parsley  stalks,  and  an  equal  proportion  of  parsley  roots ; blanch 
these,  and,  having  drained  them  on  a sieve  or  napkin,  place  them  in  a 
small  stewpan,  containing  about  half  a pint  of  Dutch  sauce,  with  the 
addition  of  two  spoonfuls  of  reduced  essence  of  fish,  a little  cayenne,  and 
lemon-juice  ; stir  the  sauce  on  the  fire  without  allowing  it  to  boil,  and 
serve  it  with  perch,  or,  indeed,  with  any  other  sort  of  plain  boiled  fresh- 
water fish,  for  which  purpose  the  ingredients  it  contains  render  it  pecu- 
liarly fitted. 


89.  FLEMISH  SAUCE. 

Knead  two  ounces  of  fresh  butter  with  an  equal  quantity  of  flour,  to 
which  add  an  onion,  some  sprigs  of  parsley,  a little  shred  carrot,  and  a 
sprig  of  thyme,  a blade  of  mace,  and  a little  minionette  pepper ; moisten 
with  half  a pint  of  cream  and  the  same  proportion  of  good  consomme. 
Stir  the  sauce  on  the  fire  until  it  boils,  and,  after  having  kept  it  boiling 
for  twenty  minutes,  pass  it  through  the  tammy  into  a bain-marie,  con- 
taining the  red  part  of  a carrot,  some  parsley  stalks  and  roots,  and  some 
horseradish,  the  whole  of  which  should  be  previously  cut  into  small  dia- 
monds and  blanched ; finish  by  mixing  in  a small  spoonful  of  tarragon 
vinegar  and  three  or  four  green  Indian  gherkins  cut  into  shreds ; make 
the  sauce  hot,  and  serve. 

90.  CAPER  SAUCE,  FOR  FISH. 

Knead  two  ounces  of  fresh  butter  with  one  ounce  of  flour,  a very  little 
grated  nutmeg  and  minionette  pepper  ; to  these  add  a tablespoonful  of 
chopped  capers,  a piece  of  glaze,  and  a little  essence  of  anchovies ; moisten 
with  about  half  a pint  of  good  consomme  ; stir  the  sauce  on  the  fire  until 
it  begins  to  simmer,  then  take  it  off;  add  a little  lemon-juice,  and  serve. 

This  kind  of  sauce  is  peculiarly  adapted  for  broiled  salmon. 

91.  CAPER  SAUCE,  FOR  BOILED  MUTTOH. 

To  about  half  a pint  of  good  butter  sauce,  add  a tablespoonful  of 
chopped  capers,  with  a little  pepper  and  salt. 

92.  CREAM  SAUCE,  OR  BECHAMEL,  FOR  SALT-FISH. 

Place  four  ounces  of  sifted  flour  in  a stewpan,  with  an  equal  quantitjr 
of  fresh  butter ; knead  them  together  well  with  a wooden  spoon ; add  an 
onion,  a carrot,  a head  of  celery — the  whole  cut  up  thin — some  branches  of 
parsley,  a sprig  of  thyme,  and  half  a bayleaf,  two  cloves,  a blade  of  mace, 
and  a few  peppercorns ; moisten  with  about  a pint  of  good  white  con- 
somme and  half  a pint  of  cream,  adding  a little  salt ; stir  the  sauce  on  the 
fire  until  it  boils ; let  it  continue  to  boil  for  twenty  minutes,  stirring 
it  the  whole  time,  then  pass  it  through  a tammy  into  a bain-marie,  to  be 
kept  for  use. 
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93.  BEURRE  NOIR,  OR  BLACK  BUTTER  SHARP  SAUCE. 

Place  about  six  ounces  of  good  fresh  butter  in  a small  stewpan,  put 
it  on  the  fire  to  melt,  and  then  allow  it  to  fritter,  so  as  to  acquire  a light 
brown  colour;  then  take  it  off  the  stove,  skim  it,  and  quickly  pass  it 
through  a sieve,  into  a stewpan  containing  four  tablespoontuls  of  French 
vinegar,  and  sufficient  pepper  and  salt  to  season  the  sauce  , boil  the 
whole  well  together,  and  use  it  for  boiled  skate  or  broiled  mackerel. 
With  whatever  kind  of  fish  this  sauce  is  served,  fried  parsley  forms  an 
indispensable  adjunct. 


COLD  SAUCES, 

COMPRISING : 

Cambridge  sauce. 

Remuulade,  do. 

Tartar,  do. 

Mayonnaise,  do.  ' 

Green,  do.  do. 

Red,  or  Coral,  do.  do. 


Mayonnaise  sauce  of  savory  jelly. 
Provengale  sauce. 

Cold  R oivrade , do. 

Wild  Boar’s  Head,  do. 

Brawn,  do. 


94.  CAMBRIDGE  SAUCE. 

Take  the  yolks  of  six  eggs  boiled  hard,  the  fillets  of  four  anchovies, 
cleaned,  and  put  them  into  a mortar  with  a tablespoonful  of  French 
capers,  some  tarragon,  chervil,  chives,  and  a little  burnet,  "blanched ; 
pound  these  well  together  with  a teaspoonful  of  English  mustard,  the 
same  quantity  of  French  and  some  pepper  and  salt ; moisten  with  good 
salad  oil,  and  a little  tarragon  vinegar,  taking  care  that  the  sauce  be 
kept  rather  thick.  Having  sufficiently  moistened  the  sauce,  take  it  out  of 
the  mortar  into  the  tammy,  placed  over  a dish  for  that  purpose,  and 
proceed  to  rub  the  sauce  through  the  tammy  in  the  same  manner  as  a 
puree;  pass  the  back  part  of  a knife  along  the  under  part  of  the 
tammy,  in  order  to  detach  therefrom  any  adhesive  particles ; take  the 
sauce  up  into  a small  basin,  to  be  kept  on  the  ice  till  wanted  for  use, 
and  just  before  sending  to  table,  add  some  chopped  parsley.  Observe, 
that  this  sauce  be  kept  about  the  same  degree  of  thickness  as  reduced 
veloute  sauce  ; salt  must  be  used  in  moderation,  owing  to  the  presence  of 
anchovies  in  the  composition. 

95.  REMOULADE  SAUCE. 

Blanch  some  tarragon,  chervil,  chives,  burnet,  and  parsley;  extract 
the  water  and  pound  these  herbs  together,  with  four  yolks  of  hard  eggs ; 
moisten  with  a gill  of  salad  oil,  and  a tablespoonful  of  tarragon  vinegar, 
and  season  with  pepper  and  salt.  Pass  the  sauce  through  a tammy  as 
for  a puree , and  then  take  it  up  into  a small  basin ; keep  it  on  the  ice 
till  it  is  required  for  use. 

9G.  TARTAR  SAUCE. 

Place  a round  bottomed  basin  in  a deep  sauta  pan  containing  some 
pounded  ice,  put  two  raw  yolks  of  eggs  into  the  basin  with  a little  pepper 
and  salt,  and  with  a wooden  spoon,  proceed,  with  the  back  part  of  the 
bowl,  to  work  the  yolks  of  eggs,  dropping  in  at  intervals  very  small 
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quantities  of  salad  oil,  and  a little  tarragon  vinegar,  until  a sufficient 
quantity  of  sauce  is  produced  ; bearing  in  mind,  that  the  relative  quan- 
tity of  oil  to  be  used  in  proportion  to  the  vinegar,  is  as  five  to  one. 
When  the  sauce  is  finished,  add  some  chopped  tarragon  and  chervil,  and 
half  a shalot. 

In  making  this  sauce,  should  it  decompose  through  inattention,  it  may 
instantly  be  restored  to  its  proper  consistency,  by  mixing  in  it  a good 
spoonful  of  cold  white  sauce. 

97.  MAYONNAISE  SAUCE. 

Place  two  raw  yolks  of  eggs  in  a round  bottomed  basin,  and  set  this 
in  a deep  sauta  pan  containing  some  pounded  ice ; add  a little  pepper 
and  salt  to  the  yolks,  and  proceed  to  work  them  quickly  with  the  back 
part  of  the  bowl  of  a wooden  spoon ; moistening  at  intervals  with  salad 
oil  and  French  vinegar,  which  must,  however,  be  sparingly  used  at  first, 
and  gradually  increased  as  you  proceed,  until  by  this  means,  the  quantity 
of  sauce  desired  is  produced ; add  a little  lemon  juice  to  make  the  sauce 
white.  Previous  to  using  the  sauce,  add  a little  aspic  jelly  (No.  1218) 
which  must  be  just  barely  melted  before  incorporating  it  with  the  may- 
onnaise, as  in  the  case  of  its  being  made  warm  it  might  have  the  effect 
of  turning  and  decomposing  the  sauce. 

98.  GREEN  MAYONNAISE  SAUCE. 

Blanch  some  tarragon,  chervil,  a little  burnet,  and  some  parsley  ; ex- 
tract the  water  therefrom ; pass  the  ravigotte  thus  produced  through  a 
sieve  and  proceed  to  incorporate  it  with  some  mayonnaise  prepared  accord- 
ing to  the  foregoing  instructions. 

This  sauce  is  usually  coloured  with  spinach  green  (No.  286). 

99.  RED  OR  CORAL  MAYONNAISE  SAUCE. 

Pound  some  lobster  coral,  pass  it  through  a sieve  and  mix  it  in  with 
some  mayonnaise  sauce ; add  a little  cayenne  papper  and  a spoonful  of 
mustard. 

This  sauce  should  be  used  exclusively  for  lobster  and  fish  salads. 

100.  MAYONNAISE  SAUCE  OF  SAVORY  JELLY. 

Set  a round  bottomed  basin  in  some  pounded  ice,  place  therein  half  a 
pint  of  light-coloured  aspic  jelly,  a little  pepper  and  salt,  a gravy  spoon- 
ful of  salad  oil,  and  a tablespoonful  of  tarragon  vinegar ; whip  this  mix- 
ture quickly  with  a whisk,  adding,  from  time  to  time,  some  oil  and 
vinegar  in  the  same  proportions  as  heretofore  directed;  by  whipping 
briskly,  you  will  find  the  sauce  assume  a white  smooth  appearance ; add 
a little  lemon  juice,  to  whiten  it,  and  some  chopped  tarragon  and  chervil; 
or,  if  preferred,  this  sauce  may  be  used  without  the  latter.  This  kind 
of  mayonnaise  sauce  is  considered  as  being  the  most  delicate,  and  is  par- 
ticularly adapted  for  aspics  of  fillets  of  fowls,  or  any  sort  of  white  fish. 

This  sauce  may  also  be  coloured,  by  using  for  that  purpose,  either 
some  pounded  lobster  coral,  or  extract  of  spinach  (No.  286). 

101.  PROVEN (JALE  SAUCE. 

Pound  four  yolks  of  hard  boiled  eggs,  together  with  four  anchovies,  a 
spoonful  of  capers,  some  tarragon,  chervil,  burnet,  parsley,  a clove  of  garlic, 
pepper  and  salt,  a gill  of  salad  oil,  and  a tablespoonful  of  tarragon  vine- 
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gar ; rub  the  whole  through  a tammy  with  a wooden  spoon  as  for  a 
puree;  add  a little  lemon  juice  and  serve. 

This  kind  of  sauce  is  well  adapted  to  he  served  with  boiled  eels  or 
fowls,  and  more  especially  with  fish  salads  ; in  which  case,  a spoonful  of 
chopped  parsley  should  be  added. 

102.  COLD  POIVRADE  SAUCE. 

Put  a good  spoonful  of  brown  sauce  into  a round-bottomed  basin,  add 
thereto  four  tablespoonfuls  of  salad  oil,  one  of  chili  vinegar,  a little  tarra- 
gon vinegar,  pepper  and  salt ; work  the  whole  well  together  with  a 
whisk,  then  add  a tablespoonful  of  chopped  parsley  and  a little  shalot. 

This  sauce  is  good  with  plain  boiled  artichokes  and  also  for  brawn,  by 
adding  a little  sugar. 

J03.  boar’s  head  sauce. 

Grate  a stick  of  horse-radish,  and  place  it  in  a basin  with  four 
ounces  of  red  currant  jelly,  a spoonful  of  mixed  mustard,  the  grated  rind 
of  an  orange  and  lemon,  together  with  the  juice  of  both  ; two  ounces  of 
pounded  sugar,  a tablespoonful  of  French  vinegar,  and  two  tablespoonfuls 
of  salad  oil ; mix  these  ingredients  thoroughly  together,  and  serve. 

104.  ANOTHER  METHOD  FOR  MAKING  BOAR’S  HEAD  SAUCE. 

Pare  the  rind  off  two  Seville  oranges,  free  from  any  of  the  white 
pith,  cut  it  into  fine  shreds,  parboil  this  and  drain  it  on  a sieve ; 
then  put  it  into  a small  stewTpan  containing  the  juice  of  the  two  oranges, 
together  with  one  pound  of  red  currant  jelly,  half  a pint  of  port  wine, 
and  half  a teaspoonful  of  cinnamon  powder ; simmer  the  whole  together 
in  a stewpan,  and  serve  when  cold. 

105.  BRAWN  SAUCE. 

Mix  together  one  tablespoonful  of  moist  sugar,  two  of  French  vinegar, 
three  of  salad  oil,  a teaspoonful  of  mixed  mustard,  some  pepper  and  salt, 
and  serve. 


PUREES  OF  VEGETABLES  FOR  GARNISHING* 

COMPRISING  : 

Puree  of  Artichokes. 

„ of  Asparagus. 

,,  of  Onions,  a la  Soubise. 

„ of  Tomatas. 

„ of  Truffles. 

,,  of  Mushrooms. 

„ of  Brussels  sprouts. 

„ of  Cucumbers. 

„ of  French  Beans. 

,,  of  Jerusalem  Artichokes. 

„ of  Sea  Kale. 

10G.  PUREE  OF  PEAS. 

Boil  a quart  of  marrowfat  or  Prussian-blue  peas,  in  the  usual  manner, 
with  some  mint,  a few  green  onions,  and  a handful  of  parsley  ; strain  off 

* All  the  purees  hero  described  being  intended  for  entrees,  should  be  kept  firm,  that 
they  may  stand  up  well  when  placed  in  the  centre  of  an  entree. 


Puree  of  Peas. 

„ of  Windsor  Beans. 
„ of  Carrots. 

„ of  Turnips. 

„ of  Celery. 

„ of  Cauliflowers. 

„ of  Spinach. 

„ of  Sorrel. 

„ of  Endive.  * - 
„ of  Chestnuts. 

„ of  Sea  Kale. 

,,  of  Potatoes. 
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the  water,  and  pound  the  whole  thoroughly  in  a mortar ; then  take  this 
up  into  a stewpan,  and  after  adding  a little  sugar,  a gravy-spoonful  of 
good  white  sauce,  make  it  hot,  and  pass  it  through  a tammy  as 
usual ; put  th q puree  into  a small  stewpan,  in  which  it  must  be  warmed 
before  using  it,  mix  in  a small  piece  of  glaze,  and  a pat  of  fresh  butter. 

107.  PUREE  OF  WINDSOR  BEANS. 

Procure  a quart  of  young  Windsor  beans,  and  boil  them  with  a hand- 
fid  of  parsley,  a few  green  onions,  and  a little  winter  savory  ; drain  them 
and  pound  the  whole  together  in  a mortar  ; take  them  up  into  a stewpan, 
add  a gravy- spoonful  of  good  white  sauce,  and  make  the  puree  warm. 
Rub  it  through  the  tammy  with  a wooden  spoon  ; then  take  it  up  into  a 
stewpan,  and  just  before  using  it  make  it  sufficiently  hot;  mix  in 
a small  piece  of  glaze,  a pat  of  butter,  a little  sugar,  and  some  spinach 
green. 

100.  PUREE  OF  YOUNG  CARROTS. 

Clean  a bunch  of  young  carrots,  slice  them  up  thin,  wash  and  drain 
them  through  a sieve ; then  place  them  in  a stewpan,  with  two  ounces  of 
fresh  butter,  a little  salt,  grated  nutmeg  and  sugar ; sweat  them  on  a 
slow  fire,  turning  them  over  now  and  then.  When  the  carrots  begin  to  get 
coloured,  moisten  with  a ladleful  of  good  broth,  and  set  them  on  the  fire  ; 
allow  them  to  boil  down  gently  to  a glaze,  then  pound  them  in  the  mor- 
tar, and  rub  them  through  the  tammy  into  a puree  ; put  this  puree  into 
a small  stewpan,  and  when  required  for  use,  add  a spoonful  of  thick  alle- 
mande  sauce. 


109.  PUREE  OF  TURNIPS  A IA  CREME. 

Peel  and  wash  a dozen  good  turnips,  cut  them  into  small  square  pieces, 
or  slices ; first  blanch,  and  then  drain  them  on  a napkin,  and  afterwards 
place  them  in  a stewpan  with  two  ounces  of  fresh  butter,  a little  sugar, 
and  salt ; let  them  stew  gently  on  a slow  fire  to  extract  the  moisture, 
turning  them  occasionally,  and  taking  care  that  they  do  not  become  at  all 
coloured.  When  the  turnips  are  nearly  melted,  add  a small  ladleful  of 
veloute  or  bechamel  sauce ; stir  the  puree  with  a wooden  spoon  on  the  fire, 
in  order  to  reduce  it  to  the  consistency  of  a soft  paste  ; then  add  half  a 
pint  of  double  cream  ; reduce  the  puree  still  further,  then  rub  it  through 
a tammy,  next  remove  it  into  a small  stewpan,  and  previously  to  using 
it,  make  it  sufficiently  hot,  mixing  in  a pat  of  fresh  butter,  and  a little 
grated  nutmeg,  and  serve. 

110.  PUREE  OF  CELERY. 

Cut  the  white  part  of  six  or  eight  heads  of  celery  into  half-inch 
lengths,  boil  these  in  water  for  five  minutes,  plunge  them  in  fresh  water, 
and  drain  the  celery  in  a napkin;  then  place  them  in  a stewpan  with 
two  ounces  of  butter,  some  white  broth,  a little  sugar  and  grated  nutmeg; 
cover  the  celery  thus  prepared  with  a round  of  buttered  paper,  pilace  the 
lid  on  the  stewpan  and  set  it  on  a slow  fire  to  extract  the  moisture  and 
melt  the  celery,  taking  care  that  in  the  course  of  the  process,  it  does  not 
colour ; when  the  celery  is  melted  or  softened,  moisten  with  a ladleful  of 
white  sauce,  and  half  a pint  of  cream  ; reduce  quickly  on  the  fire,  stir- 
ring the  puree  the  whole  time  with  a wooden  spoon.  As  soon  as  the  puree 
is  reduced  to  its  proper  consistency,  proceed  immediately  to  rub  it  through 
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the  tammy,  after  which  take  it  up  into  a small  stewpan  ; previously  to 
using  it,  make  the  puree  hot,  and  mix  with  it  a little  double  cream,  and  a 
pinch  of  pounded  sugar. 

111.  PUREE  OF  CAULIFLOWERS. 

Cut  two  or  more  heads  of  white  fresh  cauliflowers  into  small  pieces, 
and  after  trimming  these,  boil  them  in  some  boiling  water  with  a little 
salt,  minionette  pepper,  and  a pat  of  butter ; when  done,  drain  them 
on  a sieve,  and  afterwards  place  them  in  a deep  sautapan,  with  a large 
gravy  spoonful  of  reduced  allemande  or  white  sauce,  stir  the  puree  on  the 
fire  with  a wooden  spoon,  and  keep  it  boiling  until  reduced  to  the  consis- 
tency of  a soft  paste,  then  instantly  rub  it  through  a tammy  ; remove  the 
puree  into  a small  stewpan,  and  previously  to  using  it,  make  it  hot,  and 
mix  in  a little  grated  nutmeg,  a pinch  of  sugar,  and  a little  double  cream 
to  whiten  it,  and. make  it  more  delicate. 

112.  PUREE  OF  SPINACH. 

Pick,  wash,  and  boil  a small  dish  of  spinach,  refresh  it  in  cold  water, 
squeeze  it  thoroughly  free  from  water,  examine  it  carefully  by  separating 
it  with  the  point  of  a knife  on  the  chopping  board,  so  as  to  remove  any 
straws,  &c.,  left  in  it ; next  pound  it  well  in  the  mortar,  and  then  take  it 
up  in  a deep  sautapan,  add  a small  ladleful  of  good  white  sauce,  a little 
grated  nutmeg,  salt,  and  a pihch  of  sugar ; reduce  the  puree  over  a brisk 
fire  to  preserve  its  colour  ; rub  it  through  a tammy,  and  remove  it  into 
a small  stewpan  ; just  before  using  it  make  it  warm,  and  add  two  pats  of 
fresh  butter,  and  a small  piece  of  glaze. 

113.  PUREE  OF  SORREL. 

Pick,  and  well  wash  the  sorrel  in  several  waters  ; drain  off  the  water, 
and  place  the  sorrel  in  a large  stewpan  on  the  fire,  stirring  it  the  whole 
time  with  a wooden  spoon  ; as  soon  as  the  sorrel  is  melted,  and  has  boiled 
a few  minutes,  turn  it  out  on  to  a large  hair-sieve,  there  to  remain  until 
the  water  has  run  off.  Next,  cut  two  large  onions  into  thin  slices, 
place  these  in  a stewpan,  with  two  ounces  of  fresh  butter,  and  put  them 
to  fry  of  a light  colour  on  the  stove  fire;  after  which,  add  a good 
tablespoonful  of  flour,  some  grated  nutmeg,  a teaspoonful  of  sugar,  some 
minionette  pepper  and  salt ; moisten  with  a gravy-spoonful  of  sauce, 
either  white  or  brown,  then  add  the  sorrel,  prepared  as  above  directed, 
and  reduce  the  puree  over  a brisk  fire,  stirring  it  the  whole  time  with  a 
wooden  spoon  ; when  the  sorrel  is  sufficiently  reduced,  rub  it  instantly 
through  a tammy,  and  place  it  in  a small  stewpan.  Previously  to  using 
the  puree , make  it  hot ; add  a pat  of  butter,  and  a piece  of  glaze. 

114.  PUREE  OF  ENDIVE. 

Tkim  off  all  the  outside  leaves  of  a dozen  full  white-heart  endives ; 
wash  them  thoroughly,  and  carefully  remove  all  insects,  &c.,  throw  the 
endives  into  a stewpan  of  boiling  water,  and  after  allowing  them  to  re- 
main boiling  for  the  space  of  twenty  minutes,  immerse  them  in  cold  water. 
When  thus  cooled,  squeeze  each  endive  separately,  entirely  extracting 
the  water ; then  cut  off  the  root  end  from  each  endive,  and  after  first 
chopping  the  leafy  portion,  place  them  in  a stewpan  with  two  ounces 
of  fresh  butter,  nutmeg,  sugar,  and  salt;  stir  the  whole  over  a stove 
fire  with  a wooden  spoon  for  five  minutes,  moisten  with  a ladleful  of 
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white  troth,  then  cover  with  a round  of  buttered  paper,  place  the  lid  on 
the  stewpan,  and  set  it  on  a slow  fire  to  continue  very  gently  simmering 
for  half  an  hour  ; next  add  a small  ladleful  of  white  sauce  and  half  a pint  of 
cream,  and  reduce  thej puree  quickly  on  a brisk  fire ; as  soon  as  it  is  reduced 
to  its  proper  consistency,  instantly  remove  it  into  a small  stewpan  for  use. 

This  kind  of  puree  is  usually  rubbed  through  a coarse  hair  sieve  in 
preference  to  a tammy. 

115.  PUREE  OF  CHESTNUTS. 

Slit  the  husks  of  fifty  chestnuts  and  place  them  in  a stewpan  with  a 
piece  of  butter;  put  the  lid  on  the  stewpan  and  set  it  on  a slow  fire, 
taking  care,  now  and  then  to  toss  up  the  chestnuts  so  that  they  may  get 
an  equal  degree  of  heat ; in  about  twenty  minutes  the  husks  will  easily 
peel  off,  and  should  then  be  removed.  Put  the  chestnuts  into  a clean  stew- 
pan with  a ladleful  of  good  consomme,  and  place  the  lid  thereon  ; set  them 
to  simmer  gently  on  the  comer  of  the  stove  ; when  they  are  done,  pound 
them  in  a mortar,  take  them  up  into  a deep  sautapan,  add  a little  sugar, 
nutmeg,  and  half  a pint  of  cream  ; reduce  the  puree  and  rub  it  through  a 
tammy  on  to  a dish,  remove  it  into  a small  stewpan;  and  just  before  using 
it,  make  it  hot,  mix  in  a small  pat  of  butter,  and  a piece  of  glaze. 

116.  PUREE  OF  POTATOES. 

Peel  and  wash  eight  potatoes,  cut  them  Into  slices,  and  place  them  in  a 
stewpan  with  two  ounces  of  butter,  some  minionette  pepper,  salt,  and 
a little  nutmeg ; moisten  with  a pint  of  white  broth,  put  the  lid  on  the 
stewpan  and  set  it  to  boil  on  the  fire.  By  the  time  the  broth  is  reduced, 
the  potatoes  will  be  done ; then  add  half  a pint  of  cream,  and  -with 
a wooden  spoon  reduce  the  puree  on  the  fire  to  the  usual  consistency 
of  mashed  potatoes  ; rub  the  puree  through  the  tannny  on  to  a dish,  and 
then  remove  it  into  a small  stewpan ; previously  to  using  it,  add  a pat 
of  butter. 


117.  PUREE  OF  ARTICHOKES. 

First,  pick  off  the  outer  leaves  of  six  young  full-grown  artichokes, 
then  turn,  or  pare  off  with  a knife,  the  whole  of  the  outer  green  part  of 
the  bottom  of  the  artichokes,  so  as  to  leave  it  white  ; when  this  is  finish- 
ed, rub  each  artichoke  thus  turned  with  a piece  of  lemon,  and  put  them 
directly  into  a pan  of  water  with  a little  vinegar  in  it.  Then  place  the 
artichokes  in  a stewpan  with  boiling  water,  a little  butter,  lemon  juice, 
salt  and  minionette  pepper ; after  three-quarters  of  an  hour’s  gentle 
boiling,  take  the  artichokes  up,  extract  the  fibrous  interior  from  each,  and 
place  them  in  a deep  sautapan  with  a ladleful  of  white  sauce,  half  a pint 
of  cream,  nutmeg,  a little  salt,  and  a teaspoonful  of  sugar ; reduce  the 
puree  quickly  over  a brisk  fire,  stirring  it  the  whole  time  with  a wooden 
spoon,  and  then  rub  it  through  a tammy ; after  which  remove  it  into  a 
small  stewpan  ; finish  with  a pat  of  butter,  and  a small  piece  of  glaze. 

116.  PUREE  OF  ASPARAGUS. 

Break  off  the  tender  portion  of  a bundle  of  sprue  asparagus,  wash 
them  in  a large  pan,  with  a good  handful  of  green  onions,  and  double  that 
quantity  of  picked  parsley  ; set  these  on  the  fire  to  boil  in  an  untinned  pan 
half  full  of  boiling  water,  and  throw  in  a spoonful  of  salt ; as  soon  as  the 
asparagus  are  done,  drain  them  in  a sieve,  and  remove  all  the  water.  Put 
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the  asparagus,  parsley,  and  green  onions,  altogether  into  a deep  sautapan, 
with  a small  ladleful  of  white  sauce,  the  crumb  of  a French  roll  (that 
has  previously  been  soaked  in  water,  and  afterwards  pressed  in  a napkin 
to  remove  the  moisture),  some  grated  nutmeg,  a little  salt,  and  a tea- 
spoonful of  sugar ; reduce  the  puree  quickly  on  the  fire,  rub  it  through  a 
tammy  on  to  a dish,  and  from  thence  remove  it  into  a small  stewpan, 
and  keep  it  in  the  cool  until  wanted  for  use.  Finish  by  adding  a pat 
of  fresh  butter,  a piece  of  glaze,  and  some  spinach  green,  if  required,  to 
give  it  a bright  green  colour. 

119.  PUREE  OF  ONIONS,  A LA  SOUBISE. 

Peel  and  cut  into  slices  eight  large  onions,  parboil  them  in  water  for 
five  minutes,  drain  them  on  a sieve,  immerse  them  in  cold  water,  and 
press  them  in  a napkin  to  extract  the  water ; place  them  in  a stewpan 
with  two  ounces  of  butter,  nutmeg,  minionette  pepper,  a little  salt, 
and  a spoonful  of  white  broth ; put  a round  of  buttered  paper  on  them, 
and  cover  the  stewpan  with  its  lid ; and  set  it  on  a very  slow  fire, 
to  simmer  gently  for  half  an  hour.  Then  turn  the  onions  out  into  a deep 
sautapan,  moisten  with  a small  ladleful  of  good  white  sauce,  and  half  a 
pint  of  cream,  reduce  the  puree  quickly  on  a sharp  fire,  rub  it  through  a 
tammy  on  to  a dish,  and  take  it  up  into  a small  stewpan.  J ust  before 
using  it,  add  a pinch  of  sugar. 

When  this  puree  is  required  to  be  made  very  firm  and  thick,  it  is 
necessary  to  increase  the  quantity  of  onions  used  for  the  purpose,  and  to 
add  a couple  of  hot  mealy  potatoes. 

120.  PUREE  OF  TOMATAS. 

Cut  four  ounces  of  raw  ham  into  small  pieces,  and  place  them  in  a 
stewpan  with  two  shalots,  a bayleaf,  a sprig  of  thyme,  two  cloves,  a 
blade  of  mace,  and  a few  peppercorns  ; add  a small  piece  of  butter,  and 
fry  these  ingredients  on  the  fire  of  a light  colour ; to  this  add  either  a 
dozen  squeezed  ripe  tomatas,  or  a sufficient  quantity  of  preserve  of 
tomatas,  and  a small  ladleful  of  veloute  sauce ; reduce  the  puree  thus 
prepared  on  a quick  fire  ; then  rub  it  through  a tammy,  and  place  it  in  a 
small  stewpan  for  use.  Finish  by  adding  a little  glaze  and  a small  piece  of 
fresh  butter,  just  before  sending  to  table. 

121.  FUREE  OF  TRUFFLES. 

Fir§t  peel,  and  then  pound  ten  ounces  of  truffles;  put  them  into  a 
stewpan  with  a pat  ol  butter,  half  a bayleaf,  a sprig  of  thyme,  some 
grated  nutmeg,  and  a very  small  clove  of  garlic ; set  these  on  the  stove 
to  simmer  for  a few  minutes,  then  add  a small  ladleful  of  brown  sauce 
and  a small  piece  of  glaze ; reduce  the  puree  quickly,  and  rub  it  through 
the  tammy  on  to  a dish;  remove  it  from  thence  into  a small  bain-marie 
for  use. 

Omit  the  garlic  should  its  flavour  be  objectionable. 

122.  PUREE  OF  MUSHROOMS. 

Clean  a pottle  of  white  button  mushrooms,  chop  them  up,  adding 
meanwhile  the  juice  of  half  a lemon  to  prevent  them  from  turning  black  ; 
when  chopped  fine,  place  them  in  a deep  sautapan  with  a pat  of  butter, 
and  with  a wooden  spoon  stir  them  on  the  fire  for  five  minutes  j moisten 
with  a ladleful  of  good  white  sauce,  reduce  th c puree  quickly,  and  then  add 
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half  a pint  of  double  cream  ; stir  the  puree  on  the  fire  for  five  minutes 
longer,  rub  it  through  a tammy  on  to  a dish,  and  from  thence  remove  it 
into  a small  stewpan  for  use. 

123.  PUREE  OF  BRUSSELS  SPROUTS. 

Boil  a good  plateful  of  Brussels  sprouts,  place  them  in  a deep  sautapan 
with  a ladleful  of  good  white  sauce,  nutmeg,  minionette  pepper,  a little 
salt,  and  a pinch  of  sugar  ; reduce  the  whole  on  a brisk  fire,  stirring  all 
the  time  with  a wooden  spoon ; rub  the  puree  through  a tammy  in  the 
usual  manner,  and  afterwards  put  it  into  a small  stewpan ; previously  to 
using  the  puree  add  a little  spinach  green,  a pat  of  butter,  and  a piece  of 
glaze. 

124.  PUREE  OF  CUCUMBERS. 

Mince  two  ounces  of  lean  ham,  place  it  in  a small  stewpan  with  a pat 
of  butter,  a little  nutmeg,  and  a few  peppercorns ; to  these  add  four 
cucumbers,  trimmed  and  cut  up  for  the  purpose ; set  the  stewpan  on  a 
slow  fire  there  to  simmer  for  twenty  minutes,  at  the  expiration  of  which 
time,  add  a small  ladleful  of  white  sauce  ; reduce  the  puree  quickly  on  a 
brisk  stove,  and  when  it  assumes  the  appearance  of  a soft  paste,  pour  in 
half  a pint  of  good  sweet  double  cream,  and  a teaspoonful  of  sugar ; 
reduce  the  puree  for  five  minutes  longer  on  the  fire,  and  then  rub  it 
through  the  tammy  in  the  usual  manner,  and  take  it  up  into  a small 
stewpan  for  use. 

125.  PUREE  OF  FRENCH  BEANS. 

Shred  a good  plateful  of  French  beans,  boil  them  quickly  of  a green 
colour,  taking  care  to  boil  with  them  a handful  of  picked  parsley  and  a 
few  green  onions ; when  they  are  done,  drain  the  whole  on  a sieve,  and 
afterwards  place  them  in  a deep  sautapan  with  a gravy-spoonful  of  good 
white  sauce,  a piece  of  glaze,  and  a little  sugar ; reduce  the  puree  on  the 
fire,  and  then  rub  it  through  a tammy,  take  it  up  into  a small  stewpan, 
and  just  before  using  it  mix  in  a small  pat  of  butter,  and  a little  spinach 
green. 

126.  PUREE  OF  JERUSALEM  ARTICHOKES. 

This  puree  is  made  exactly  in  the  same  manner  as  the  puree  of  pota- 
toes, merely  substituting  Jerusalem  artichokes  for  potatoes. 

* 

127.  PUREE  OF  SEAKALE. 

Boil  a punnet  of  good  white  seakale,  and  drain  it  on  a napkin  ; cut  it 
into  half-inch  lengths,  and  place  it  in  a stewpan  with  two  ounces  of 
fresh  butter,  some  minionette  pepper,  nutmeg,  salt,  a little  sugar,  and 
some  white  broth  ; place  thereon  a round  of  buttered  paper,  and  cover 
the  stewpan  with  its  lid  ; set  it  on  a moderate  fire  to  simmer  for  twenty 
minutes,  then  add  a small  ladleful  of  good  white  sauce  ; reduce  the  puree 
quickly  to  the  condition  of  a soft  paste,  and  then  add  half  a pint  of 
cream  ; after  reducing  it  five  minutes  longer,  rub  the  puree  through  the 
tammy,  and  take  it  up  into  a small  stewpan  for  use. 
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COMPRISING  : 


Garnish  of  Truffles  in  Glaze. 

„ a la  Parisienne. 

„ in  Supreme. 

„ of  whole  Truffles. 

„ Mushrooms  a I'Allemande. 

„ do.  in  Espagnole. 

„ of  young  Carrots. 

„ of  Carrots  in  Olives. 

„ of  Turnips. 

„ of  Carrots  and  Turnips  a la  Ni- 

vernaise. 

„ of  Cucumbers  in  Scollops. 

„ of  Cucumbers  farcis. 

„ of  Celery  a la  creme. 

„ of  Celery  a I'Espagnole. 

„ of  young  Carrots  a la  Flamande. 

„ of  White  Macedoine  of  vegetables. 
„ of  Brown,  do. 

„ of  Green  Peas. 

,,  of  Stewed  Peas. 


Garnish  of  Asparagus-heads. 

„ of  Asparagus  Peas. 

„ of  Button  Onions,  for  maielotte. 

,j  of  White  Button  Onions. 

„ of  Windsor  Beans. 

„ of  French  Beans. 

„ of  Artichoke  bottoms. 

„ of  glazed  Onions. 

„ of  Brocoli,  or  Cauliflower. 

„ of  Brussels  Sprouts. 

„ of  Chestnuts  for  roast  Turkey. 
„ of  Jerusalem  Artichokes. 

„ of  Cloves  of  Garlic. 

„ of  White  Haricot  Beans. 

„ of  Red  Haricot  Beans. 

„ of  Braized  Cabbage  Lettuces. 

„ of  Braized  Cabbages. 

„ of  stewed  Red  Cabbages. 

„ of  Sauerkraut. 

„ of  Sauerkraut  a,  la  Franfaise. 


128.  GARNISH  OF  TRUFFLES  IN  GLAZE.-* 

Cut  about  one  pound  of  truffles  in  various  fancy  shapes,  such  as  small 
round  balls,  olives,  or  like  quarters  of  orange,  small  pillars,  and  circular 
scollops  ; place  them  in  a small  stewpan,  with  a little  fresh  butter,  a pinch 
of  salt,  and  a piece  of  glaze  ; put  on  the  lid  of  the  stewpan,  and  set  it  on 
a slow  fire  to  simmer  for  five  or  ten  minutes ; toss  the  truffles  thus  pre- 
pared in  their  glaze,  and  use  them  to  garnish  the  centre  of  an  entree,  or 
for  any  other  appropriate  purpose. 

129.  GARNISH  OF  TRUFFLES  A LA  PARISIENNE. 

Prepare  the  truffles  as  directed  in  the  foregoing  case,  and,  having 
boiled  them  down  in  their  glaze,  add  a good  ragout  spoonful  of  Parisian 
sauce  (No.  40). 

130.  GARNISH  OF  TRUFFLES  WITH  SUPREME  SAUCE. 

Prepare  the  truffles  in  fancy  shapes,  simmer  them  with  a small  quan- 
tity of  butter  and  glaze,  and  boil  them  down  in  their  glaze ; then  add  a 
spoonful  of  supreme  sauce.  This  garnish  may  be  served  with  all  entrees 
fillets  of  poultry  or  game. 

131.  GARNISH  OF  WHOLE  TRUFFLES. 

Brush  and  clean  any  quantity  required  of  fine  fresh  truffles,  boil 
them  in  a wine  mirepoix,  (for  making  which  see  No.  236),  one  hour’s 
gentle  boiling  will  suffice ; just  before  using  them,  take  the  truffles  out 
of  the  mirepoix,  glaze  them,  and  dispose  them  round  or  about  the  entree 
or  remove,  in  a circle  or  in  groups. 


* This  is  the  foundation  of  all  garnishes  of  truffles  and  mushrooms  ; an  infinite  variety 
may  be  made  by  adding  to  the  truffles  prepared  as  above  some  special  sauce,  the  addition 
of  which  will  then  give  its  name  to  the  garnish. 
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132.  GARNISH  OF  MUSHROOMS  IN  ALLEMANDE  SAUCE. 

Clean  and  turn  a pottle  of  mushrooms,  put  them  into  a small  stew- 
pan  with  an  ounce  of  butter,  a little  salt,  the  juice  of  a lemon,  and  about 
two  tablespoonfuls  of  water  ; boil  them  quickly  on  the  fire  for  five 
minutes,  drain  the  mushrooms  and  put  them  into  a bain-marie  containing 
a large  ragout  spoonful  of  allemande  sauce  ; reduce  the  liquor  the  mush- 
rooms were  boiled  in,  and  add  it  to  the  mushrooms.  This  garnish  is 
proper  for  all  white  entrees,  and  especially  for  entrees  of  game  or  fowl  a la 
Dauphine  or  d la  Villeroi. 

133.  GARNISH  OF  MUSHROOMS  IN  ESPAGNOLE  SAUCE. 

Prepare  the  mushrooms  as  directed  in  the  foregoing  recipe,  drain  them 
on  a napkin,  and  place  them  in  a stewpan  or  bain-marie,  with  sufficient 
finished  espagnole  sauce,  according  to  the  quantity  required,  adding  the 
essence  of  the  mushrooms,  cleared  from  the  butter,  and  reduced.  This 
sauce  is  appropriate  for  every  kind  of  brown  entree. 

134.  GARNISH  OF  YOUNG  CARROTS. 

Turn  a bunch  of  young  carrots,  keeping  them  in  their  own  shape,  as 
far  as  may  be  consistent  with  uniformity  of  size ; boil  them  in  water  for 
three  minutes,  drain  them  on  a sieve,  place  them  in  a stewpan,  with  an 
ounce  of  sugar,  a pat  of  butter,  and  a little  salt ; moisten  with  a pint  of 
broth  or  consomme,  and  set  them  to  boil  on  the  stove-fire ; when  they 
are  done,  boil  them  down  quickly  to  a glaze,  roll  the  carrots  in  this  glaze, 
and  use  them  to  garnish  the  intended  dish. 

135.  GARNISH  OF  CARROTS  IN  OLIVES,  ETC. 

Scrape  and  -wash  four  good  carrots,  cut  the  red  part,  either  with  a 
small  root-knife,  vegetable  scoop,  or  cutter,  into  various  fancy  shapes,  as 
olives,  small  round  balls,  pillars,  half-moons,  diamonds,  or  fluted  shapes  ; 
parboil,  drain,  and  prepare  them  as  directed  above ; finish  them  in  the 
same  manner,  and,  having  run  them  down  in  their  own  glaze,  either  use 
them  as  they  are,  or  else  add  a ragout-spoonful  of  allemande,  bechamel, 
supreme,  or,  indeed,  any  other  kind  of  sauce  that  may  be  appropriate  for 
the  dish  they  are  meant  to  garnish. 

136.  GARNISH  OF  TURNIPS. 

Peel  four  turnips,  cut  or  turn  them  into  fancy  shapes,  as  directed  in 
the  preceding  article,  boil  them  for  three  minutes,  drain  them  on  a 
napkin,  place  them  in  a stewpan,  with  a little  sugar,  salt,  and  a small 
pat  of  butter ; moisten  with  some  white  broth,  put  them  on  the  stove, 
and,  when  they  are  nearly  done,  boil  them  down  quickly  in  their  glaze, 
without  allowing  them  to  acquire  much  colour.  These  turnips  may  be 
used  for  a garnish,  merely  rolled  in  their  own  glaze,  or  a spoonful 
of  either  allemande,  bechamel,  supreme,  or  finished  espagnole  sauce  may 
be  added. 

137.  GARNISH  OF  CARROTS  AND  TURNIPS  A LA  NIVERNAISE. 

Cut  or  turn  the  red  part  of  three  carrots  into  the  shape  of  small  olives 
or  round  balls,  place  these  in  a small  sautapan,  with  a little  clarified 
butter  and  a teaspoonful  of  pounded  sugar ; fry  them  on  the  stove-fire,  so 
as  to  give  them  a light  colour,  then  place  them  on  a sieve  to  drain  oft’  the 
butter,  and  put  them  into  a small  stewpan,  with  a piece  of  fresh  butter. 
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a little  sugar,  and  salt ; moisten  them  with  some  consomme,  and  set 
them  to  boil  gradually  until  nearly  done,  when  they  must  boil  rapidly  to 
glaze.  Having  thus  disposed  of  the  carrots,  prepare  an  equal  quantity  of 
turnips,  cut  in  a similar  shape,  and  boil  them  down  to  a glaze,  similarly 
to  the  carrots,  and  when  both  are  done,  mix  them  together,  and  use  them 
for  entrees  of  braised  mutton,  beef,  or  any  sort  of  cutlets. 

138.  GARNISH  OF  CUCUMBERS  IN  SCOLLOPS. 

Cut  three  cucumbers  into  inch  lengths,  divide  each  piece,  lengthwise, 
into  two  or  more  pieces,  according  to  the  size  of  the  cucumber,  so  that, 
when  trimmed,  they  should  be  rather  larger  in  size  than  a shilling ; in 
trimming  them,  first  scoop  out  the  seedy  part  with  a small  root  knife, 
then  peel  off  the  green  rind  and  pare  away  the  angles  slightly,  so  as  to 
give  them  a somewhat  rounded  appearance.  Next,  place  them  in  a 
basin,  with  two  spoonfuls  of  French  vinegar  and  one  of  salt,  and  allow 
them  to  remain  in  this  pickle,  or  marinade,  for  about  a couple  of  hours, 
then  drain  them  on  a sieve,  and  place  them  in  a stewpan,  with  a pat  of 
butter,  a lump  of  sugar,  and  a ragout  spoonful  of  white  consomme  ; set 
them  on  a slow  fire  to  simmer  gently  for  half  an  hour,  when  they  will  be 
nearly  done  ; boil  them  down  quickly  to  a glaze,  and  keep  them  separately, 
until  they  are  wanted  for  immediate  use  • then  set  them  on  the  fire  to 
boil,  in  order  to  absorb  any  moisture  they  may  have  thrown  out,  previ- 
ously to  adding  a ragout  spoonful  of  allemande,  bechamel,  supreme,  or 
brown  sauce,  as  the  case  may  require. 

139.  GARNISH  OF  CUCUMBERS  FARCIS. 

Cut  three  or  more  cucumbers  into  two-inch  lengths,  with  a vegetable- 
cutter,  scoop  out  the  seeds  and  peel  off  the  green  rind,  pare  away  the 
sharp  angles  at  the  ends,  and  then  parboil  them  in  water  for  three  mi- 
nutes, plunge  them  in  cold  water,  and  put  them  to  drain  on  a napkin  ; 
then  fill  up  the  cavities  with  some  quenelle  force-meat  of  fowls.  Next 
garnish  the  bottom  of  a deep  sautapan  with  some  thin  layers  of  fat 
bacon ; place  therein  the  cucumbers  thus  prepared — and  in  the  centre,  put 
a faggot  of  parsley  and  green  onions  ; cover  the  whole  with  layers  of  fat 
bacon,  and  moisten  with  some  white  consomme  of  chicken.  Let  them 
simmer  very  gently  on  a slow  fire  for  about  an  hour,  and  just  before  the 
cucumbers  are  wanted  for  use,  drain  them  on  a napkin  and  then  put  them 
into  another  sautapan  with  their  own  liquor — freed  from  all  grease,  and 
afterwards  reduced  to  a demi-glaze  ; just  roll  the  cucumbers  lightly  in 
this  glaze  over  a sharp  fire,  so  as  to  cause  the  glaze  to  adhere  to  them, 
and  thus  give  them  a bright  appearance. 

This  kind  of  garnish  of  cucumbers  is  frequently  used  for  whole  entrees 
and  removes,  such  as  larded  entrees  of  sweetbreads,  fricandeaux,  fillet  of 
beef,  carbonades,  fowls,  &c.  &e. 

140.  GARNISH  OF  CELERY  A LA  CREME. 

Trim  and  well  wash  six  heads  of  full  sized  white  celery,  cut  them  into 
half-inch  lengths,  boil  these  in  water  for  five  minutes,  drain  them  on  a 
sieve,  and  immerse  them  in  cold  water ; then  place  them  on  a napkin. 
Next,  put  the  celery  in  a stewpan  with  a lump  of  sugar,  a pat  of  butter, 
a little  salt,  and  grated  nutmeg  ; moisten  with  a ladleful  of  white  con- 
somme, and  set  it  to  boil  gently  on  a stove  fire  for  about  an  hour ; as  soon 
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as  the  celery  is  well  done,  boil  it  down  in  its  glaze,  and  then  add  a spoon- 
ful of  good  reduced  bechamel  sauce. 

When  this  garnish  is  required  as  a sauce  for  fowls,  &c.  it  will  be 
necessary  to  increase  the  quantity  of  bechamel  sauce,  and  also  to  add  a 
little  cream. 

141.  GARNISH  OF  CELERY  A L’ESPAGNOLE. 

Prepare  the  celery  as  directed  in  the  foregoing  article,  and  when  it  is 
thoroughly  done,  add  a ragout  spoonful  of  finished  espagnole  sauce,  and  a 
small  piece  of  glaze. 

142.  GARNISH  OF  YOUNG  CARROTS  A LA  FLAMANDE. 

Turn  a bunch  of  young  carrots  into  the  shape  of  small  pears,  boil 
them  in  water  for  three  minutes,  drain  them  on  a napkin,  and  then 
place  them  in  a stewpan  with  a pat  of  butter,  one  ounce  of  sugar,  a little 
salt,  and  grated  nutmeg ; moisten  with  a ladleful  of  consomme,  and  set 
them  to  boil  gently  on  a stove  fire  for  half  an  hour  ; as  soon  as  they  are 
done,  boil  them  down  to  a glaze,  and  then  add  a ragout  spoonful  of  good 
allemancle  sauce,  and  a spoonful  of  blanched  parsley  leaves.  This  kind 
of  garnish  is  very  appropriate  for  braized  beef,  lamb,  and  hams. 

143.  WHITE  MACEDOINE  OF  VEGETABLES. 

Prepare  some  carrots  and  turnips  in  fancy  shapes  of  small  size,  let 
each  sort  be  separately  boiled  down  to  a glaze  in  a little  broth,  with  the 
addition  of  a little  sugar  and  salt,  and  a very  small  piece  of  butter; 
when  done,  put  the  whole  together  in  a small  sautapan;  to  these  add  a 
cucumber  cut  up  and  prepared  for  the  purpose  in  scollops,  a spoonful  of 
boiled  green  peas  ; a spoonful  of  French  beans  cut  in  the  shape  of  dia- 
monds ; a spoonful  of  asparagus  heads  boiled  green,  and  also  some  very 
small  flowrets  of  boiled  cauliflower ; add  a gravy-spoonful  of  allemande, 
bechamel,  or  supreme  sauce,  a little  nutmeg  and  sugar ; shake  the  whole 
lightly  together  over  the  stove  fire,  and  use  this  garnish  for  the  entree 
intended. 

144.  GARNISH  OF  BROWN  MACEDOINE. 

Prepare  the  vegetables  for  the  Macedoine  according  to  the  directions 
given  in  the  preceding  recipe ; when  nearly  ready,  use  some  finished  espa- 
gnole  sauce,  instead  of  the  other  sauces  there  mentioned. 

145.  GARNISH  OF  GREEN  PEAS. 

Boil  about  a pint  of  young  peas,  drain  them,  and  place  them  in 
a sautapan,  then  add  a spoonful  of  bechamel  sauce,  a pinch  of  sugar,  a 
little  chopped  and  blanched  mint,  some  nutmeg,  a pat  of  butter,  and  a 
piece  of  glaze ; shake  the  whole  up  well  together  over  the  fire,  and  serve 
them  in  the  centre  of  an  entree. 

146.  GARNISH  OF  STEWED  PEAS. 

Put  a quart  of  young  peas  into  a stewpan  with  foul  ounces  of  fresh 
butter,  on  these  pour  a quart  of  cold  spring  water,  and  commence  knead- 
ing the  peas  and  butter  together,  with  the  hand  in  the  water  ; as  soon  as 
all  the  butter  adheres  to  the  peas,  pour  the  water  off,  and  then  add  a des- 
sert-spoonful of  sugar,  a little  salt,  an  onion,  and  a faggot  of  parsley,  and 
green  onions  ; set  the  peas  to  stew  on  a moderate  fire,  when  they  are 
done  set  them  on  a brisk  fire  to  boil  quickly,  in  order  that  they  may 
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by  this  means,  absorb  all  their  moisture ; then  add  a spoonful  of 
bechamel  sauce,  with  a pat  of  butter,  and  dish  them  up  in  the  centre 
of  an  entree. 

147.  GARNISH  OF  ASPARAGUS  HEADS. 

Trim  and  cut  the  heads  of  as  many  asparagus  as  may  be  required,  boil 
them  green,  and  drain  them  on  a napkin,  then  place  them  in  a sautapan 
with  a spoonful  of  allemancle  sauce,  a little  sugar,  nutmeg,  and  a piece  of 
glaze  ; toss  them  gently  over  the  fire,  and  serve. 

148.  GARNISH  OF  ASPARAGUS  PEAS. 

Cut  a bundle  of  sprue  asparagus  into  peas,  boil  them  green,  and  follow 
the  directions  contained  in  the  foregoing  article. 

149.  GARNISH  OF  BUTTON  ONIONS  FOR  MATELOTTE. 

Peel  a pint  of  small  button  onions,  boil  them  in  water  for  five 
minutes,  drain  them  on  a napkin,  and  afterwards  place  them  in  a small 
stewpan  with  some  clarified  butter  and  a little  pounded  sugar ; then 
place  the  stewpan  on  a slow  fire,  and  fry  the  onions  of  a light  brown 
colour,  taking  care  to  toss  them  up  now  and  then  that  they  may  be 
equally  coloured  : when  sufficiently  coloured  they  will  be  nearly  done. 
Then  place  them  on  a sieve  to  allow  the  butter  to  drain,  and  put  them 
in  a small  stewpan  with  a lump  of  sugar  and  a little  consomme  ; lastly, 
set  them  on  the  fire  and  boil  them  down  to  a glaze. 

150.  GARNISH  OF  WHITE  BUTTON  ONIONS. 

Peel  and  blanch  a pint  of  small  button  onions,  put  them  into  a stew- 
pan with  a pat  of  butter,  a lump  of  sugar,  a little  salt,  and  a ladleful  of 
white  broth  ; set  them  on  the  fire  to  boil  gently  for  half  an  hour,  then 
boil  them  down  quickly  to  a glaze,  and  finish  by  adding  a spoonful  of 
allemancle  sauce. 


151.  GARNISH  OF  WINDSOR  BEANS. 

Boil  a quart  of  young  Windsor  beans,  peel  off  their  husks,  and  place 
them  in  a sautapan  with  a little  pepper,  salt,  and  nutmeg,  a pat  of 
butter,  and  a spoonful  of  bechamel  sauce ; throw  in  a spoonful  of  chopped 
and  blanched  parsley,  and  a little  winter  savory ; shake  the  whole  well 
together  over  the  fire,  and  place  them  in  the  centre  of  an  entree. 

152.  GARNISH  OF  FRENCH  BEANS. 

Cut  a plateful  of  French  beans  into  the  shape  of  diamonds,  boil  them 
green,  drain  them  on  a napkin,  and  then  put  them  into  a sautapan  with 
a pat  of  butter,  a little  pepper  and  salt,  a spoonful  of  white  sauce,  and  a 
little  lemon-juice ; toss  them  well  together  on  the  fire,  and  serve. 

153.  GARNISH  OF  ARTICHOKE  BOTTOMS. 

Remove  the  outer  leaves  from  four  artichokes,  pare  off  with  a knife  the 
green  surface  from  the  bottom  of  the  artichokes,  so  as  to  render  them 
smooth  and  white ; rub  over  each  artichoke  as  it  is  finished  with  lemon- 
juice,  and  instantly  throw  it  into  a basin  of  water  in  which  a little  vine- 
gar has  been  mixed  ; then  boil  them  in  a stewpan  containing  hot  water, 
a piece  of  butter,  min'ionette  pepper,  salt,  and  a little  lemon-juice. 
When  they  are  done,  take  them  out,  and  after  allowing  them  to  cool,  extract 
the  hay  or  inside  fibres ; trim  them,  and  divide  each  artichoke  into  six 
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pieces.  Then  place  them  in  a sautapan  with  a spoonful  of  supreme 
sauce,  a pat  of  butter,  a little  cream,  glaze,  nutmeg,  and  sugar ; toss 
them  gently  on  the  fire,  and  when  the  whole  is  well  mixed,  serve. 

154.  GARNISH  OF  GLAZED  ONIONS. 

Peel  eighteen  onions  of  a similar  size  with  a small  vegetable  cutter, 
scoop  out  the  heads  of  their  roots — perforating  the  onions  through — and 
extracting  the  centre  from  each ; boil  them  from  three  to  five  minutes  in 
water,  drain  them  on  a napkin,  and  then  place  them  in  a sautapan  well 
buttered,  add  a little  sugar,  and  sufficient  broth  to  cover  the  onions  ; set 
them  on  the  stove  to  boil,  and  afterwards  remove  them  to  a slow  fire,  or 
place  them  in  the  oven,  to  simmer  gently  down  to  a glaze.  Take  care 
to  turn  the  onions  over  in  their  glaze  occasionally,  so  that  they  may 
become  equally  coloured. 

155.  GARNISH  OF  BROCOLI  OR  CAULIFLOWERS. 

Cut  one  or  more  heads  of  cauliflower  or  brocoli  into  small  buds,  trim 
these,  and  boil  them  in  a stewpan  with  some  butter,  salt,  and  a little 
minionette  pepper,  in  the  water ; when  they  are  done,  drain  them  on  a 
sieve,  put  them  into  a stewpan  with  a little  aUemande  or  bechamel  sauce, 
and  serve. 

156.  GARNISH  OF  BRUSSELS  SPROUTS. 

Boil  a plateful  of  Brussels  sprouts,  drain  them  well,  and  put  them 
into  a stewpan  with  a spoonful  of  white  sauce,  two  pats  of  butter,  salt, 
nutmeg,  minionette-  pepper,  and  lemon-juice  ; toss  the  whole  well  toge- 
ther over  the  fire,  and  serve. 

157.  GARNISH  OF  CHESTNUTS  FOR  ROAST  TURKEY. 

Slit  the  husks  of  fifty  chestnuts,  and  put  them  into  a stewpan  with 
a little  clarified  butter,  fry  them  on  a slow  fire  until  the  husks  easily 
peel  off  from  the  chestnuts ; clean  them  thoroughly,  and  place  them  in  a 
stewpan  with  two  lumps  of  sugar,  a little  salt,  a pat  of  butter,  and  a 
ladleful  of  good  consomme  ; set  them  to  boil,  and  then  place  them  by  the 
side  of  the  fire  to  continue  boiling  gently  until  they  are  nearly  done ; then 
boil  them  down  to  a glaze ; occasionally  tossing  them  over,  so  as  to  cover 
them  with  their  own  glaze,  and  give  them  a bright  shiny  appearance. 

158.  GARNISH  OF  JERUSALEM  ARTICHOKES. 

Peel  a dozen  Jerusalem  artichokes,  and  then  turn  or  cut  them  into 
the  shape  of  olives,  small  pillars,  cloves  of  garlic,  half-moons,  round  balls, 
quarters  of  orange  or  diamonds  ; first  wash  them,  place  them  in  a stew- 
pan with  a little  sugar,  salt,  a pat  of  butter,  and  a ladleful  of  white 
broth  ; set  them  to  boil  on  the  fire  for  about  twenty  minutes,  when  they  are 
nearly  done,  boil  them  down  in  their  glaze,  add  a little  aUemande  or 
bechamel  sauce,  toss  them  together  over  the  fire,  and  serve. 

159.  GARNISH  OF  CLOVES  OF  GARLIC. 

Peel  as  many  heads  of  garlic  as  will  produce  a pint  of  cloves,*  boil 
these  for  ten  minutes  in  plenty  of  water,  drain  them  on  to  a sieve,  and  then 
place  them  in  a stewpan  with  a pat  of  butter,  some  minionette  pepper,  a 

* A head  of  garlic  contains  within  its  outer  husk,  or  skin,  a number  of  triangular  seeds, 
usually  called  cloves  of  garlic. 
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little  salt,  and  a ladleful  of  consomme  ; boil  them  gently  until  they  are 
nearly  done,  then  let  them  boil  down  quickly  to  a glaze  ; add  a spoonful 
of  allemande  or  espagnole  sauce  (according  to  the  colour  of  the  entree), 
and  a little  lemon-juice,  toss  them  up  over  a stove  fire,  and  serve. 

160.  GARNISH  OF  WHITE  HARICOT  BEANS. 

Fresh  white  haricot  beans,  in  their  proper  season,  form  a very  excellent 
change  among  the  more  ordinary  vegetables.  Its  cultivation  is,  how- 
ever, much  neglected  by  gardeners  in  England. 

When  fresh  haricot  beans  are  not  procurable,  get  a pint  of  dried 
haricot  beans,  and  steep  them  in  cold  water  for  twelve  hours  ; let  them 
be  washed  and  placed  in  a stewpan  with  a pat  of  butter,  minionette 
pepper,  salt,  and  two  quarts  of  cold  water ; set  them  to  boil  gently  by 
the  side  of  a stove  for  about  an  hour ; when  done  drain  them  on  to  a 
sieve,  place  them  in  a clean  stewpan  with  a pat  of  butter,  a gravy- spoon- 
ful of  white  sauce,  a little  pepper  and  salt,  lemon-juice,  and  a spoonful  of 
chopped  and  blanched  parsley  ; shake  them  well  together  over  the  fire, 
and  serve. 

161.  GARNISH  OF  RED  HARICOT  BEANS. 

These  should  be  prepared  exactly  in  the  same  manner  as  the  white 
beans.  There  is,  also,  a species  of  small  brown  peas,  called  lentils — to  be 
had  of  all  oilmen,  which  may  be  prepared  after  the  same  method  as 
the  hariedt  beans.  They  are  useful  in  the  winter  season,  when  there  is 
a scarcity  of  fresh  vegetables. 

162.  GARNISH  OF  BRAIZED  CABBAGES. 

Trim,  wash,  and  thoroughly  cleanse,  four  good  savoy  cabbages,  cut 
them  in  halves,  and  boil  them  in  water  for  a quarter  of  an  hour ; refresh 
them  in  cold  water,  drain  them,  and  place  them  on  a napkin  ; cut  the 
stalks  away,  season  them  with  salt  and  minionette  pepper,  tie  them 
up  with  a string — joining  two  halves  together ; cover  the  bottom  of  a 
stewpan  with  thin  layers  of  fat  bacon,  place  the  cabbages  in  it ; add  a 
carrot,  an  onion  stuck  with  three  cloves,  and  a faggot  of  parsley,  thyme, 
and  bay-leaf ; moisten  with  sufficient  broth  to  cover  the  cabbages,  and 
spread  a buttered  round  of  paper  over  the  whole ; then,  set  them  on 
the  fire  to  boil,  place  the  lid  on  the  stewpan  and  allow  it  to  remain 
gently  boiling  on  a very  slow  fire  for  about  an  hour,  when  they  will  be 
done.  Then  drain  the  cabbage  on  to  a sieve — remove  the  strings,  press 
it  in  a napkin  so  as  to  be  able,  afterwards,  to  cut  it  into  square,  oblong, 
round,  or  oval  shapes,  according  to  taste  ; and  therewith  garnish  the 
entree  or  remove  it  is  intended  for. 

163.  GARNISH  OF  STEWED  RED  CABBAGES. 

Trim,  wash,  and  quarter  a couple  of  red  cabbages,  shred  them  as  you 
would  if  about  to  make  pickled  cabbage  ; then  put  about  four  ounces  of 
butter  at  the  bottom  of  a stewpan,  and  place  the  shred  cabbages  in  it ; 
season  with  minionette  pepper  and  salt,  and  half  a gill  of  French  vine- 
gar, cover  the  stewpan  with  its  lid,  and  set  it  on  a moderate  fire  to  stew 
gently ; take  care  to  stir  it  occasionally  with  a wooden  spoon.  When 
the  cabbage  has,  by  melting,  been  reduced  to  half  its  original  quantity, 
moisten  with  a large  sized  ladleful  of  topping  from  the  boiling  stockpot,  to 
nourish  the  cabbage  ; allow  it  to  simmer  gently  on  a slow  fire  for  an 
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hour  longer ; then  drain  the  cabbage  on  a sieve,  afterwards  press  it  in  a 
napkin  to  extract  the  butter,  &c.,  and  use  it  for  the  purpose  of  garnishing 
the  entree  or  remove  for  which  it  has  been  prepared.  n 

164.  GARNISH  OF  BRAIZED  CABBAGE  LETTUCES. 

Trim,  wash,  and  blanch,  a dozen  full  white-heart  cabbage  lettuces ; 
drain  them  on  a napkin,  cut  and  spread  them  open,  season  with  pepper 
and  salt,  tie  them  up  with  string,  and  place  them  in  a stewpan  on  thin 
layers  of  fat  bacon ; add  a carrot,  a faggot  of  parsley  and  green  onions, 
and  an  onion  stuck  with  two  cloves  ; cover  with  a buttered  round  of 
paper,  and  moisten  with  the  toppings  of  white  stock.  Allow  them  to  boil 
gently  by  the  side  of  the  fire  for  an  hour,  drain  them  on  a sieve,  remove 
the  strings,  press  them  neatly  in  a napkin,  and  open  each  lettuce  with  a 
knife — then  smooth  the  inner  part,  and  with  the  knife  turn  the  ends  of 
the  leaves  under  so  as  to  give  to  the  lettuce  a smooth  rounded  end  j 
cut  off  the  stalk  neatly,  and  place  each  lettuce  successively  in  a clean 
sautapan ; next  pass  their  liquor  through  a sieve  into  a stewpan, 
remove  every  particle  of  grease,  and  boil  it  down  to  the  consistency  of 
half  glaze ; add  it  to  the  lettuces,  cover  them  with  a buttered  paper, 
and  a quarter  of  an  hour  previously  to  their  being  required  for  use,  set 
them  in  the  oven  to  get  warm. 

165.  SAUER-KRAUT. 

Procure  two  pounds  of  fresh  imported  sauer-kraut,  wash  it  thoroughly 
in  several  waters,  and  then  drain  it  in  a colander.  Next,  put  it  into  a 
stewpan  with  one  pound  of  parboiled  streaky  bacon,  one  pound  of  Ger- 
man sausage,  two  carrots,  two  onions  stuck  with  two  cloves  each,  and  a 
garnished  faggot  of  parsley ; cover  with  a round  of  buttered  paper,  and 
moisten  with  a quart  of  stock-pot  toppings.  Braize  the  sauer-kraut  for 
about  three  hours  over  a slow  fire ; and  when  done,  drain  it  in  a colan- 
der, remove  the  bacon  and  German  sausage,  throw  away  the  carrot, 
onion,  and  faggot ; then  put  the  sauer-kraut  into  a stewpan  with  a gravy 
spoonful  of  poivrade  sauce,  toss  it  over  the  fire,  and  use  it  to  garnish  the 
intended  dish. 


166.  FRENCH  SAUER-KRAUT. 

Split  four  white-heart  cabbages  into  quarters,  remove  the  cores,  and 
shred  them  up  fine ; wash  them  thoroughly  in  several  waters,  then  drain 
them  in  a colander.  Next,  place  the  shred  cabbages  in  a large  earthen 
pan,  throw  in  a good  handful  of  salt,  and  one  pint  of  vinegar  ; toss  the 
cabbage  in  this,  and  allow  it  to  steep  for  three  hours ; then  wash  and 
drain  it,  and  put  it  into  a large  stewpan,  season  with  half  a pound  of 
butter,  some  minionette  pepper,  a little  salt  and  a gill  of  French 
vinegar ; place  on  the  top  one  pound  of  streak}'  bacon,  and  one  pound  of 
German  sausage,  moisten  with  a quart  of  good  stock,  cover  the  whole 
with  buttered  paper,  and  then  set  the  sauer-kraut  to  braize  very  gently 
over  a slow  fire  for  two  hours ; and  when  it  is  done,  proceed  in  the 
same  manner  as  directed  in  the  previous  article. 
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ESSENCES,  GRAVIES,  AND  PREPARED  SAVORY  BUTTERS, 
FOR  FINISHING  SAUCES,  &c. 

COMPRISING 

of  sage  and  onions  for  geese  and 
ducks. 

Onions  for  broiled  pork. 
Anchovy  butter. 

Ravigolte  butter. 

Provenfale,  do. 

Lobster,  do. 

Montpellier , do. 

Crayfish,  do. 

Green  ruvigotte,  do. 

Epicurean,  do. 

167.  ESSENCE  OF  SHALOTS. 

Peel  a dozen  shalots,  cut  them  into  thin  slices,  and  place  them  in  a 
small  stewpan  with  two  tablespoonfuls  of  French  vinegar ; set  them  to 
simmer  gently  on  the  fire  until  the  vinegar  is  nearly  boiled  down  ; then 
moisten  with  a pint  of  consomme , set  the  essence  on  the  fire  to  boil,  and 
when  it  is  reduced  to  half  its  original  quantity,  strain  it  with  pressure 
through  a napkin  into  a bain-marie,  and  keep  it  hot  till  wanted. 

168.  ESSENCE  OF  TRUFFLES. 

Chop  or  pound  four  ounces  of  truffles — or,  if  you  have  any  trimmings, 
use  them  instead ; place  them  in  a small  stewpan  with  half  a bay -leaf,  a 
sprig  of  thyme,  and  a very  small  quantity  of  bruised  garlic ; moisten 
with  a glass  of  French  white  wine,  and  allow  the  whole  to  simmer  on 
the  fire  till  the  tvine  is  nearly  boiled  down  ; add  half  a pint  of  good 
consomme  ; set  the  essence  to  boil  gently  on  the  side  of  the  fire  for  ten 
minutes,  and  then  pass  it  with  pressure  through  a napkin  or  tammy  into 
a small  basin  or  stewpan. 

This  essence  will  be  found  extremely  useful  for  flavouring  sauces  and 
ragouts,  in  which  the  flavour  of  truffles  should  predominate. 

169.  ESSENCE  OF  MUSHROOMS. 

Chop  any  quantity  of  mushrooms,  place  these  in  a stewpan  with  a 
little  lemon  juice  and  a small  piece  of  butter,  simmer  them  on  the  fire 
for  two  or  three  minutes,  and  then  moisten  with  a ladleful  of  white 
broth  ; set  the  essence  to  boil  gently  on  the  stove  for  ten  minutes,  and 
then  pass  it  with  pressure  through  a sieve  into  a basin  for  use. 

This  essence  is  useful  for  flavouring  sauces. 

170.  ESSENCE  OF  FINE  HERBS  FOR  BROILED  MEATS,  ETC. 

Chop  six  shalots,  a handful  of  mushrooms,  and  the  same  quantity  of 
parsley,  each  separately;  place  these  in  a small  stewpan  with  a sprig  of 
thyme,  half  a bay  leaf,  and  a small  piece  of  butter ; put  the  whole  on 
the  fire  to  simmer  gently  for  two  or  three  minutes,  stirring  the  ingredients 
with  a wooden  spoon  ; moisten  with  the  juice  of  half  a lemon  and  a 
ladleful  of  strong  consomme;  add  a little  minionette  pepper,  and  then 
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set  the  essence  to  boil  gently  on  the  side  of  the  fire  till  it  is  reduced  to 
half  its  original  quantity  ; then  pass  it  with  pressure  through  a sieve, 
and  use  it  as  a gravy  for  plain  broiled  breadcrumbed  entrees. 

171-  ESSENCE  OF  ORANGE  FOR  WILD  FOWL. 

Chop  two  shalots  and  put  them  into  a small  stewpan  with  the  rind  of 
an  orange,  quite  free  from  the  white  or  pith,  and  a little  chopped  lean  of 
raw  ham  and  cayenne  pepper ; moisten  with  two  glasses  of  port  wine 
and  a little  strong  gravy  ; set  the  essence  to  simmer  gently  on  the  fire 
for  about  ten  minutes,  then  add  the  juice  of  the  orange  with  a little  lemon 
juice,  and  pass  it  through  a silk  sieve. 

172.  ESSENCE  OF  ASPIC  JELLY.  . 

Put  the  following  ingredients  into  a small  stewpan : a few  branches  of 
green  tarragon,  a little  chervil,  a handful  of  chives,  a bay-leaf,  and  sprig  of 
thyme,  minionette  pepper,  a blade  of  mace,  and  a little  chopped  raw 
lean  of  ham ; moisten  with  a large  ladleful  of  good  consomme ; set  the 
essence  to  boil  gently  by  the  side  of  the  fire  for  about  ten  minutes. 
Next,  take  it  off  the  stove,  proceed  to  clarify  by  mixing  with  it  half  the 
white  of  an  egg  whipped  up  with  a spoonful  of  water ; add  a spoonful  of 
tarragon  vinegar  and  place  it  on  the  fire  to  boil,  whipping  it  with  a wire 
whisk  the  while ; as  soon  as  it  boils  up,  remove  it  on  the  side,  to  con- 
tinue boiling  gently  in  order  to  set  the  egg ; then  strain  it  through  a 
napkin,  and  use  it  for  braized  fowls  or  chickens  cl  Vestragon  or  a VIvoire. 

173.  ESSENCE  OF  WOODCOCKS. 

Chop  up  any  carcasses  of  woodcocks  or  snipes,  that  may  be-  left 
from  the  previous  day’s  dinner,  place  them  in  a small  stewpan  with 
four  shalots,  a bay-leaf,  and  a sprig  of  thyme,  minionette  pepper,  a 
little  mace,  and  a small  piece  of  butter  ; fry  the  whole  on  the  stove-fire 
till  the  ingredients  become  lightly  coloured ; moisten  with  a small  glass 
of  white  wine ; and,  after  allowing  it  to  boil  down  to  a glaze,  add  a 
ladleful  of  good  consomme , and  set  the  essence  to  boil  gently  on  the  side 
of  the  fire  for  half  an  hour ; skim  and  strain  it  through  a silk  sieve,  and 
finish  by  adding  a little  lemon  juice. 

This  essence  or  gravy  should  be  sent  to  table  with  roasted  woodcocks 
or  snipes ; it  will  also  be  found  useful  for  making  a light  hash  of  rem- 
nants of  woodcocks  or  snipes,  for  breakfast. 

174.  ESSENCE  OF  GAME  FOR  BROILED  PARTRIDGES,  ETC. 

This  essence  is  prepared  in  the  same  manner  as  the  preceding,  sub- 
stituting the  remnants  or  carcasses  of  pheasants  or  partridges,  for  wood- 
cocks. 

175.  ESSENCE  OF  GARLIC  FOR  BROILED  FOWL. 

Chop  a little  raw  lean  of  ham,  some  parsley,  thyme,  and  a bay-leaf ; 
place  these  in  a small  stewpan  with  a blade  of  mace,  two  pounded  ancho- 
vies, and  six  cloves  of  garlic ; moisten  with  two  teaspoonfuls  of  French 
vinegar,  and  set  the  whole  on  the  fire  to  simmer  gently  for  five  minutes ; 
add  a small  piece  of  glaze,  and  a ladlcful  of  good  blond  of  veal,  and  allow 
the  essence  to  boil  gently  by  the  side  of  the  fire  for  a quarter  of  an  hour ; 
reduce  it  to  half  its  original  quantity,  and  then  strain  it  through  a tammy 
into  a small  stewpan;  finish  by  adding  a little  lemon  juice  and  cayenne 
pepper. 
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176.  ESSENCE  OF  ANCHOVIES  FOR  STEAKS,  ETC. 

Wash  and  clean  six  anchovies,  pound  them  in  a mortar  with  a table- 
spoonful of  capers,  and  two  shalots ; place  these  in  a small  stewpan  with 
thyme  and  a bay-leaf,  mace,  minionette  pepper,  and  two  tablespoonfuls 
of  mushroom  catsup  ; set  these  ingredients  on  the  fire  to  simmer  gently 
for  five  minutes,  and  then  moisten  with  a ladleful  of  good  consomme ; 
boil  the  whole  till  reduced  to  half  its  original  quantity,  then  strain  it 
with  pressure  through  a tammy  into  a small  stewpan  ; finish  by  adding 
a small  piece  of  glaze  and  a little  lemon  juice. 

177.  ESSENCE  OF  SAGE  AND  ONIONS  FOR  GEESE  AND  DUCKS. 

Chop  two  large  onions  and  a dozen  sage  leaves  separately,  put  them  into 
a small  stewpamwith  a pat  of  butte)-,  some  pepper  and  salt,  and  fry  them 
on  a slow  fire ; as  soon  as  the  onion  begins  to  get  lightly  coloured,  mois- 
ten with  a ladleful  of  blond  of  veal,  and  allow  the  essence  to  boil  on  the 
fire  till  reduced  to  half  the  quantity ; strain  it  through  a tammy  into  a 
small  stewpan  for  use. 

This  gravy  may  also  be  used  for  bread-crumbled  entrees  of  broiled  pork. 

178.  ESSENCE  OF  ONIONS  FOR  BROILED  PORK. 

Cut  three  onions  into  slices,  and  fry  them  in  a small  stewpan  with  a 
little  butter,  pepper,  and  salt ; when  they  are  of  a light  colour,  moisten 
with  a ladleful  * of  blond  of  veal ; reduce  the  essence  by  boiling,  to  half 
its  quantity,  and  strain  it  into  a bain-marie  for  use. 

179.  ANCHOVY  BUTTER. 

Wash  and  wipe  dry  six  anchovies,  separate  the  fillets  from  the  bones, 
and  pound  them  in  a mortar  with  two  pats  of  butter,  and  a little  cayenne 
pepper ; rub  this  mixture  through  a hair  sieve,  gather  this  up  and  keep 
it  in  a small  basin  for  use,  in  a cool  place. 

180.  RAVIGOTTE  BUTTER. 

Wash  and  wipe  four  anchovies,  blanch  a good  handful  of  green  tarra- 
gon, chervil,  bumet,  chives,  and  parsley ; press  these  in  a napkin  to  ex- 
punge the  water ; and  put  the  anchovies,  herbs,  two  pats  of  butter,  a 
spoonful  of  capers,  a little  cayenne  pepper,  and  a pinch  of  salt,  into  a 
mortar  and  pound  them  well  together ; then  rub  the  mixture  through  a 
hair  sieve,  gather  it  up  and  keep  it  in  a small  basin  on  the  ice  for  use. 

181.  FROVENQALE  BUTTER. 

This  is  prepared  in  the  same  manner  as  the  preceding,  adding  how- 
ever four  cloves  of  garlic  to  the  other  ingredients. 

182.  LOBSTER  BUTTER. 

Procure  some  lobster  spawn  or  coral,  and  pound  it  with  twice  as  much 
butter,  one  anchovy,  and  a little  cayenne  pepper  ; rub  it  through  a hair 
sieve,  collect  it  into  a small  basin,  and  keep  it  in  a cool  place  till 
wanted  for  use. 

183.  MONTFELLIER  BUTTER. 

Blanch  some  tarragon,  chervil,  bumet,  chives,  and  parsley,  a handful 
of  each ; expunge  the  water,  and  pound  them  with  the  yolks  of  six  boiled 

* Whenever  the  terra  ladleful  occurs  in  the  course  of  this  work  it  refers  to  a bowl- 
sluiped  spoon,  capable  of  holding  about  a pint. 
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eggs,  six  cleaned  anchovies,  two  table-spoonfuls  of  French  capers,  and 
half  a dozen  green  gherkins ; when  these  ingredients  are  thoroughly 
pounded  together,  mix  in  six  ounces  of  fresh  butter,  then  add,  by  degrees, 
two  table-spoonfuls  of  tarragon  vinegar,  and  six  of  salad  oil ; season  with 
pepper  and  salt;  rub  the  butter  thus  prepared  through  a sieve,  or  tammy, 
colour  it  with  some  spinach-green,  and  keep  it  in  a basin  on  the  ice  till 
wanted  for  use. 

184.  CRAYFISH  BUTTER. 

Remove  the  shells  from  three  or  four  dozen  crayfish,  place  them  on  a 
baking-sheet  in  the  oven  to  dry  ; let  the  shells  cool,  and  then  pound  them 
in  a mortar  with  a little  lobster  coral,  and  four  ounces  of  fresh  butter  ; 
thoroughly  bruise  the  whole  well  together,  so  as  to  form  them  into  a kind 
of  paste,  put  this  into  a stewpan,  and  then  set  it  on  the  stove  fire  to  sim- 
mer for  about  five  minutes  ; then  rub  it  through  a tammy,  with  consi- 
derable pressure  into  a basin  containing  some  cold  water,  with  a piece  of 
ice  in  it ; as  soon  as  the  coloured  crayfish  butter  is  become  set,  through 
the  coldness  of  the  water,  take  it  out,  and  put  it  into  a small  ba.sin  in  a 
cool  j)lace  till  wanted  for  use. 

185.  GREEN  RAVIGOTTE  BUTTER. 

Blanch  a handful  of  tarragon,  chervil,  bumet,  chives,  and  parsley  ; 
press  them  in  a napkin,  and  pound  them  with  four  ounces  of  fresh  butter, 
cayenne  pepper  and  salt ; rub  the  butter  through  a hair  sieve,  and  keep 
it  on  the  ice  in  a small  basin  for  use. 

186.  EPICUREAN  BUTTER  FOR  THE  TABLE. 

Pound  four  cleaned  anchovies,  a few  chives,  a good  teaspoonful  of 
green  tarragon  leaves,  four  green.  West  India  gherkins,  two  boiled  yolks 
of  eggs,  three  ounces  of  butter,  and  a good  teaspoonful  of  French  mus- 
tard ; mix  thoroughly,  season  with  little  salt,  and  rub  the  butter  through 
a hair  sieve  ; gather  it  up  into  a small  basin,  make  it  sufficiently  firm  by 
keeping  it  on  the  ice,  and  mould  it  into  pats  for  the  purpose  of  being  sent 
to  table  to  be  served  with  the  cheese. 


RAGOUTS  AND  GARNISHES  IN  GENERAL. 


COMPRISING. 


Toulouse  ragout. 

Financiere,  (lo. 

Calf’s  head,  do.  a la  Tortue. 
Cldpolata , do. 

Strasbourg,  do.  of  fat  livers. 
Ptrigucux,  do. 

MaieU.tte , do. 

Do.  Normande,  do. 

Bourguignotte,  do. 

Crayfish,  do. 

Rouenaise,  do. 

Ragout  of  scollops  of  sweetbreads. 


Ragout  of  soft  roes  of  mackerel. 
Cardinal  ragout. 

Ragout  of  scollops  of  soles. 

Do.  of  salmon  or  trout. 

Parisian  ragout. 

Ragout  of  scollops  of  game,  &c. 

Do.  of  larks. 

Do.  of  cock's  kernels,  d la  Soubise. 
Richelieu  ragout. 

Ragout  of  chicken’s  wings. 

Do.  of  ox  palates. 

Do.  of  sheep’s  tongues  a Vicariate, 


Regent’s  ragout. 

187.  TOULOUSE  RAGOUT. 

Prepare  some  fine  large  white  cocks’  combs  and  kernels,  button 
mushrooms,  small  scollops  of  sweetbreads,  and  a proportionate  quantity 
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of  truffles  turned  in  the  shape  of  scollops  or  olives ; place  these  in  a small 
stewpan,  and  add  thereto  a small  ladleful  of  allemande  or  supreme  sauce, 
toss  the  whole  together  over  the  fire  a few  minutes,  it  will  be  then  ready 
for  use. 

188.  FINANCIERS  RAGOUT. 

Place  in  a stewpan  a similar  ragout  to  the  foregoing,  with  an  equal 
portion  of  small  quenelles,  and  add  a small  ladleful  of  well  finished  finan- 
ciere  sauce  ; allow  the  whole  to  boil  slightly  on  the  fire.  Use  this  ragout 
for  garnishing  the  remove  or  entree,  as  the  case  may  be. 

189.  CALF’S  HEAD  RAGOUT  A LA  TORTUE. 

Put  a large  gravy-spoonful  of  fine  white  cocks’  combs  into  a bain-marie , 
or  stewpan,  a similar  quantity  of  cocks’  kernels,  small  truffles,  button 
mushrooms,  quenelles,  and  green  gherkins,  cut  into  the  shape  of  olives ; 
to  these  add  a sufficient  quantity  of  turtle  sauce,  (No.  9)  for  the 
purpose,  and  set  the  whole  on  the  fire  to  boil  for  a minute  or  two,  and 
serve. 

190.  CHIFOLATA  RAGOUT. 

Twist  one  pound  of  pork  sausages  into  small  round  balls,  separate  these, 
fry  them,  and  when  they  are  cold,  trim  and  put  them  into  a bain-marie, 
containing  a proportionate  quantity  of  cocks’  combs  and  kernels,  button 
mushrooms,  truffles,  quenelles,  carrots,  and  turnips  turned  in  the  shape  of 
olives,  and  boiled  down  in  their  own  glaze,  also  some  small  round  balls  of 
braized  streaky  bacon,  and  an  equal  proportion  of  chestnuts,  pealed,  and 
boiled  in  consomme;  add  a ladleful  of  jinanciere  sauce  (No.  8)  a little 
essence  of  truffles  and  mushrooms ; then  set  the  ragout  on  the  fire  to 
boil  for  two  minutes,  and  serve. 

Note. — The  above  is  the  simplest  mode  for  preparing  this  ragout ; it  is 
far  better,  however,  that  the  whole  of  the  ingredients  of  which  this  very 
rich  and  popular  ragout  is  composed  should  be  kept  separately  in  small 
stewpans,  and  be  placed  alternately  in  groups  about  the  dish  they  are 
meant  to  garnish  and  ornament ; then  the  boiling  sauce  should  be  poured 
over  the  turkey,  capon,  or  poulards,  when  ready  to  serve. 

191.  STRASBOURG  RAGOUT  OF  FAT  LIVERS. 

Braize  a fat  liver  in  some  mirepoix  (No.  286),  take  it  out  to  cool,  cut  it 
into  scollops,  and  trim  them  neatly ; put  them  into  a small  stewpan  with 
some  of  the  mirepoix  freed  from  every  particle  of  fat,  add  a proportionate 
quantity  of  scolloped  truffles,  and  just  before  using  these,  set  them  on  the 
stove  and  boil  them  down  to  a glaze  ; add  a sufficient  quantity  of  jinan- 
ciere sauce,  and  serve. 

192.  RERIGUEUX  RAGOUT. 

Prepare  some  scollops  of  fat  livers  and  truffles,  as  for  the  foregoing 
ragout ; to  these  add  some  small  quenelles,  cocks’  combs  and  kernels,  and 
some  button  mushrooms;  then  add  a ladleful  of  perigueux  sauce  (No.  23) 
and  boil  the  whole  together  for  two  or  three  minutes. 

193.  MATELOTTE  RAGOUT. 

Peel  and  blanch  half  a pint  of  button  onions,  fry  them  of  a light  brown 
colour  over  a slow  fire ; when  done,  drain  them  on  to  a sieve,  in 
order  to  free  them  from  the  butter,  aiid  place  them  in  a bain-marie  with 
an  equal  quantity  of  white  button  mushrooms,  cray-fish  tails  and  small 
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quenelles  of  whiting;  to  these  add  a ladleful  of  Matelotte  sauce  (No.  31) 
and  after  allowing  the  ragout  to  boil  for  two  or  three  minutes,  use  it  for 
garnishing  the  matelotte,  or  any  other  dressed  coloured  fish  it  is  intended  for. 

194.  MATELOTTE  NORMANDE  RAGOUT. 

Prepare  thirty  cray-fish  tails,  and  place  them  in  a stewpan  with  about 
half  a pint  of  muscles,  three  dozen  of  parboiled  oysters,  and  an  equal  pro- 
portion of  white  button  mushrooms  ; to  these  add  a ladleful  of  Matelotte 
Normande  sauce  (No.  32)  allow  the  whole  to  boil  up  a minute  or  two  on 
the  stove,  and  use  the  ragout  to  garnish  soles,  or  other  fish  for  which  it  is 
prepared. 

195.  BOURGUIGROTTE  RAGOUT. 

Peel  and  blanch  half  a pint  of  small  button  onions,  put  them  into  a 
stewpan  with  a lump  of  sugar,  a little  grated  nutmeg,  and  a pat  of  butter, 
moisten  with  half  a pint  of  good  broth,  and  set  the  onions  to  stew  gently 
on  a moderate  fire  ; when  nearly  done,  boil  them  down  to  a glaze,  and 
add  them  to  an  equal  quantity  of  white  button  mushrooms  and  very  small 
quenelles;  to  these  put  sufficient  bourguignotte  sauce  (No.  28)  for  the 
purpose  required ; allow  the  ragout  to  boil  up  on  the  stove  fire  for  a 
minute  or  two,  and  use  it  to  garnish  the  entree  it  may  be  intended  for. 

19G.  CRAY- FISH  RAGOUT. 

Take  out  and  trim  the  tails  of  thirty  cray-fish ; with  the  bodies  and 
shells  make  some  cray-fish  butter  (No.  184)  to  be  used  in  colouring  some 
quenelles  of  whitings,  afterwards  moulded  with  teaspoons,  poached  and 
placed  with  the  cray-fish  ; to  these  add  some  allemande  or  supreme  sauce, 
with  which  mix  in  a little  of  the  butter  made  with  the  shells  of  the  cray- 
fish, and  serve  the  ragout  with  the  dish  it  is  meant  for. 

197.  ROUENAISE  RAGOUT. 

Prepare  an  equal  proportion  of  the  following  shell  fish: — oysters, 
muscles  and  shrimps,  to  these  add  some  button  mushrooms  and  quenelles 
of  lobster,  and  moisten  the  ragout  with  a sauce  made  in  the  following  man- 
ner : reduce  some  of  the  liquor  of  the  muscles,  oysters  and  mushrooms,  with 
two  glasses  of  French  white  wine,  and  the  addition  of  a small  ladleful  of 
veloute  sauce,  finish  by  mixing  in  four  yolks  of  eggs,  a pat  of  butter  and 
a little  cream : stir  the  sauce  on  the  stove  fire  till  it  boils,  and  then  pass 
it  through  a tammy  on  to  the  ragout.  Before  sending  to  table,  add  a 
spoonful  of  chopped  and  blanched  parsley,  and  the  juice  of  half  a lemon. 

About  a dozen  smelts  trussed  in  the  same  manner  as  whitings  for 
frying,  and  boiled  in  a little  salt  and  water,  and  afterwards  skinned  and 
glazed,  should  be  prepared  to  garnish  round  the  fish  with  which  the 
rounaise  ragout  is  served. 

198.  RAGOUT  OF  SCOLLOPS  OF  SWEETBREADS 

First  blanch,  and  then  braize,  in  a little  white  broth,  three  or  more 
throat  sweetbreads,  for  about  twenty  minutes ; then  take  them  up  on  a 
plate,  and  allow  them  to  cool ; cut  them  into  neat  scollops  and  place  them 
in  a small  stewpan  with  a small  ladleful  of  any  sort  of  sauce  appropriate 
to  the  entree  which  this  ragout  is  intended  to  garnish. 

A similar  kind  of  ragout  may  be  prepared  with  lambs’  sweetbreads, 
calf’s,  sheep’s,  or  lamb’s  brains. 
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199.  RAGOUT  OF  SOFT  ROES  OF  MACKEREL  OR  OTHER  FISH. 

Parboil  the  soft  roes  of  six  mackerel  or  carp,  in  a little  boiling  water 
mixed  with  two  spoonfuls  of  French  vinegar  and  a little  salt ; drain 
them  on  a napkin,  and  put  them  into  a sautapan  containing  some  alle- 
mcmde  or  supreme  sauce ; add  some  chopped  and  blanched  parsley,  and  a 
little  nutmeg  and  lemon-juice  ; toss  the  whole  gently  together  over  the 
fire,  taking  care  not  to  break  or  bruise  the  roes,  and  place  them  in  the 
centre  of  the  fillets  of  fish  prepared  to  receive  them. 

200.  CARDINAL  RAGOUT. 

Prepare  two  dozen  small  quenelles  of  lobster,  which  place  in  a stew- 
pan,  with  thirty  picked  and  trimmed  prawns’  tails,  two  dozen  button 
mushrooms,  and  a similar  quantity  of  small  round  truffles ; to  these  add 
a sufficient  quantity  of  cardinal  sauce  for  the  remove  or  entree  ; then  boil 
the  ragout  for  three  minutes  on  the  fire,  when  it  will  be  ready  for  use. 

201.  RAGOUT  OF  SCOLLOPS  OF  SOLES,  ETC. 

Fillet  two  pairs  of  soles,  or  a proportionate  quantity  of  any  other 
sort  of  fish,  place  them  in  a sautapan  with  some  clarified  butter,  pepper, 
salt,  and  lemon-juice  ; cover  them  with  a round  of  buttered  paper,  and  set 
them  in  the  oven  for  about  ten  minutes ; when  they  are  done,  drain  them 
on  a napkin,  and  afterwards  place  them  on  a dish  to  be  put  in  the  larder 
to  cool : next  cut  them  into  neatly  trimmed  scollops,  and  put  these  into  a 
stewpan  ; add  either  some  allemande,  bechamel,  supreme,  or  Dutch  sauce, 
whichever  is  most  suitable  for  the  kind  of  fish  these  scollops  are  intended 
to  garnish. 

202.  RAGOUT  OF  SCOLLOPS  OF  SALMON,  OR  TROUT. 

These  scollops  should  be  prepared  in  every  respect,  in  the  same 
manner  as  the  foregoing,  except  that,  previously  to  adding  the  sauce,  a 
little  lobster  butter,  cayenne  and  lemon-juice  should  be  mixed  in. 

203.  PARISIAN  RAGOUT. 

An  equal  quantity  of  trimmed  crayfish  tails,  button  mushrooms,  small 
round  truffles,  and  cocks’  kernels  should  be  put  into  a stewpan  containing 
some  Parisian  sauce,  (No.  40)  ; make  the  ragout  hot  previously  to 
using  it. 

204.  RAGOUT  OF  SCOLLOPS  OF  POULTRY  OR  GAME. 

Fillet  one  or  more  heads  of  poultry  or  game,  according  to  the  quan- 
tity of  ragout  required ; trim,  and  place  them  in  a sautapan  with  a little 
clarified  fresh  butter,  season  with  a little  salt,  cover  them  with  a buttered 
paper,  and  set  them  over  a moderate  fire  to  simmer;  as  soon  as  they 
become  firm  and  white  on  the  under  side,  turn  them  over  that  they  may 
be  effectually  done  through,  taking  care  that  they  do  not  become  brown ; 
then  drain  them  on  a napkin,  and  cut  them  on  the  slant  into  scollops, 
trim  them  neatly,  and  put  them  into  a stewpan  with  some  allemande, 
bechamel,  or  supreme  sauce,  previously  reduced  with  either  an  essence  of 
fowl  or  game,  as  the  case  may  be,  according  to  the  nature  of  the  scollops, 
whether  of  poultry  or  game. 

205.  RAGOUT  OF  SCOLLOPS  OF  LARKS. 

Cut  out,  trim,  and  slightly  simmer,  in  a little  butter,  the  fillets  of  two 
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dozen  larks ; drain  them  on  a napkin,  and  place  them  in  a small  stewpan, 
with  a sauce  made  as  follows  : Fry  the  carcasses  of  the  larks  in  a stew- 
pan,  with  a pat  of  butter,  one  shalot,  half  a bayleaf,  and  a sprig  of 
thyme,  a little  salt  and  grated  nutmeg ; when  they  are  of  a light  brown 
colour,  moisten  with  three  glasses  of  French  white  wine ; allow  the 
carcasses  to  stew  gently  on  a moderate  fire  for  half  an  hour ; pound  the 
whole  thoroughly,  and  rub  it  through  a tammy  into  a puree ; take  this 
up  into  a small  stewpan,  add  a little  reduced  brown  sauce,  and  pour  it  on 
to  the  scollops ; warm  them  with  care,  for  if  they  be  allowed  to  boil,  it 
will  spoil  the  look  of  the  puree  and  render  it  rough. 

‘206.  RAGOUT  OF  COCKS’  KERNELS  A LA  SOUBISE. 

Put  about  half  a pound  of  cocks’  kernels,  with  cold  water,  into  a stew- 
pan, let  it  stand  by  the  side  of  a slow  fire  to  remove  the  little  blood  they 
contain,  taking  care  that  the  water  does  not  become  too  warm ; as  soon 
as  they  whiten,  drain  them  on  a sieve,  and  put  them  into  a small  stew- 
pan, with  a pat  of  butter,  the  juice  of  a lemon,  and  a little  salt,  toss  them 
over  the  fire  for  two  or  three  minutes,  moisten  with  a little  white 
chicken  broth,  and  set  them  to  simmer  gently  on  a slow  fire  for  about  ten 
minutes  longer;  they  will  be  then  done.  Drain  them  on  a napkin, 
put  them  into  a small  stewpan,  with  a ragout  spoonful  of  soubise  sauce 
and  a little  allemancle  sauce,  toss  them  gently  over  the  fire  till  they  are 
hot,  and  place  them  in  the  centre  of  an  entree  of  fillets  of  fowl  a la  marc - 
chale,  a la  D'  Uxelles. 


207.  RICHELIEU  RAGOUT. 

Prepabe  some  quenelle  forcemeat  of  chicken,  and,  before  moulding  the 
quenelles , incorporate  with  it  two  spoonfuls  of  brown  puree  of  onions,  (of 
which  there  must  be  prepared  a sufficient  quantity  for  the  sauce  of  the 
ragout ) ; mould  two  dozen  small  quenelles , poach  them,  and,  after  drain- 
ing them  on  a napkin,  put  them  into  a small  stewpan,  with  a dozen 
white  cocks’  combs  and  a few  scollops  of  fat  livers  ; to  these  add  the 
remainder  of  the  brown  puree  of  onions,  which  must  be  no  thicker  than 
sauce. 

This  ragout  may  be  used  for  garnishing  boudins  d la  Richelieu,  or  any 
entrees  of  poultry  or  game  that  are  bread-crumbed  and  broiled. 

208.  RAGOUT  OF  CHICKENS’  WINGS. 

This  ragout  is  only  to  be  recommended  when  it  happens  that  a num- 
ber of  fowls  or  chickens  have  to  be  cut  up  for  other  purposes ; in  such 
case,  save  the  wings,  which  cut  off  close  to  the  breast,  bone  them  neatly, 
without  tearing  or  cutting  the  skin,  and  fill  up  the  cavity  occasioned  by 
taking  the  bone  out  with  some  quenelle  forcemeat  of  fowl ; shape  them 
neatly  and  parboil  them,  immerse  them  in  cold  water,  then  drain 
and  trim  them.  Line  a stewpan  with  thin  layers  of  fat  bacon,  place  the 
wings  therein  with  a faggot  of  parsley,  thyme,  a bayleaf,  and  an 
onion  ; moisten  with  white  broth,  cover  them  with  a round  of  buttered 
paper,  and  set  them  to  boil  gently  by  the  side  of  the  stove  for  about 
twenty  minutes,  when,  if  the  fowls  are  young,  the  wings  will  be  done. 
Then  drain  the  wings  on  a napkin,  and,  when  trimmed,  put  them  into  a 
small  stewpan  with  some  aUeindnde  sauce. 

This  ragout  is  more  generally  made  use  of  for  filling  vol-au-vents,  casse- 
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roles  of  rice,  and  chartreuses  ; it  is  also  useful,  as  an  accessory,  for  gar- 
nishing large  removes. 

209.  RAGOUT  OF  OX  PALATES. 

Steep  six  ox  palates  in  water  for  several  hours,  keeping  the  vessel  that 
contains  them  near  the  stove-fire,  so  that  the  water  may  become  gradu- 
ally tepid,  which  materially  helps  to  cleanse  them;  then  scald  and 
scrape  them  clean,  trim,  wash,  ami  set  them  to  braize  in  some  blanc  or 
poele,  (No.  230)  ; about  four  hours  will  suffice.  When  the  palates  are 
done,  drain  and  put  them  in  press  between  two  dishes  ; when  cold, 
shape  them  out  with  a round  cutter  an  inch  in  diameter,  and  place  them 
in  a stewpan  with  a sufficient  quantity  of  either  of  the  following  sauces  : 
allemande,  bechamel,  supreme,  italienne,  financier e,  poivrade,  or  tomata. 
This  ragout  is  strictly  appropriate  only  for  garnishing  pates-chauds  and 
vol-au-vents,  but  it  may,  in  cases  of  emergency,  be  served  as  an  entree, 
garnished  round  with  croquettes  of  potatoes  or  fleurons  of  pastry. 

210.  RAGOUT  OF  SHEEPS  TONGUES  A L’ECARLATE. 

Boil  and  press  eight  sheep’s  tongues  that  have  been  cured  with  salt- 
petre ; trim  and  cut  them  into  round  scollops,  and  then  put  these  scollops 
into  a small  stewpan,  with  any  kind  of  sauce  that  may  be  suitable  for 
the  entree  they  are  meant  to  garnish. 

211.  regent’s  RAGOUT. 

Fillet  an  eel,  cut  it  into  scollops,  and  simmer  these  in  a stewpan 
with  a little  butter,  chopped  parsley,  lemon-juice,  pepper,  and  salt ; when 
done,  drain  the  scollops  on  a napkin,  and  then  put  them  into  a stewpan 
containing  an  equal  proportion  of  white  button  mushrooms,  cocks’  combs, 
small  round  truffles,  and  small  quenelles  of  whiting  coloured  with  lobster 
coral;  to  these  add  a small  ladleful  of  regency  sauce,  (No.  49)  then 
allow  the  ragout  to  boil-up  on  the  stove-fire,  and  use  it  for  garnishing  the 
dressed  fish  it  is  intended  for. 


BROTHS  AND  CONSOMMES  IN  GENERAL,  FOR  SOUPS,  &c. 


COMPRISING 


Nutritive  Soup.  White  Consomme,  of  fowls. 

Empotage,  or  Consomme  for  soups  in  general.  ,,  „ pheasants  or  par- 

Brown  Consomme  of  fowls.  tridges. 

,,  „ pheasants  or  par-  Brown  extract  of  larks,  &c. 

tridges.  „ „ hare  or  rabbit. 

,,  „ rabbits.  Common  gravy. 

Blond  of  veal,  or  veal  gravy. 


212.  NUTRITIVE  SOUF. 

Into  a three-gallon  stockpot,  put  a knuckle  of  veal,  six  pounds  of  the 
shoulder  part  of  beef,  (commonly  called  the  gravy-piece,)  and  a bone  of 
roast  beef  or  mutton.  Fill  the  stockpot  with  cold  water  to  within  two 
inches  of  the  brim,  and  set  it  upon  a stove  fire  to  boil,  taking  care  not  to 
hurry  its  ebullition,  but,  allow  it  to  take  place  gently,  so  that  it  may 
have  time  to  throw  up  its  skuin  ; this  should  be  removed,  as  it  rises  to 
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the  surface,  and  a little  cold  water  should  be  thrown  in  occasionally  to 
effect  that  purpose. 

When  the  stock  has  thrown  off  all  its  skum,  which  will  easily  be  per- 
ceived by  the  water  becoming  clear  again,  lift  it  off  the  stove,  and  put  it 
by  the  side.  Then  proceed  to  garnish  it  with  four  leeks  and  two  heads 
of  celery,  trimmed  and  tied  together,  two  good  sized  carrots,  two  turnips, 
and  two  onions,  into  each  of  which  two  cloves  have  been  inserted ; add 
one  good  tablespoonful  of  salt,  and  let  the  whole  boil  gently  for  about 
three-quarters  of  an  hour.  During  this  time,  an  old  hen  and  a partridge 
should  be  partially  roasted,  and  then  put  into  the  stock  ; this  should  con- 
tinue to  boil  during  five  hours  unremittingly  : care  being  taken  that  the 
stockpot  be  kept  full. 

Previously  to  the  soup  being  served,  take  off  every  particle  of  fat  that 
appears  on  the  surface,  with  a ladle  ; take  out  the  vegetables — carefully 
placing  them  on  a napkin,  then  remove  the  fowl  and  the  partridge  from 
the  stock : these  operations  should  be  so  managed  as  not  to  disturb  the 
brightness  of  the  broth.  Cut  the  fillets  of  the  fowl  and  the  partridge  into 
slices,  and  place  them  in  the  soup  tureen,  and  upon  these  put  some  of  the 
vegetables  (which  have  been  drained  on  the  napkin)  neatly  cut  with  a ve- 
getable cutter  a quarter  of  an  inch  in  diameter  ; then  pour  in  the  broth, 
to  which  add,  a little  brown  consomme  of  veal  to  give  it  colour.  Let  it 
be  sufficiently  seasoned  with  salt,  and  a few  grains  of  minionette  pepper, 
then  serve. 

213.  EMFOTAGE,  OR  CONSOMME  FOR  SOUPS  IN  GENERAL. 

When  preparing  for  company,  take  about  thirty  pounds  of  gravy  beef, 
and  a similar  quantity  of  knuckles  of  veal,  together  with  four  wild  rab- 
bits, and  put  the  whole  into  a large  stockpot  which  has  been  previously 
spread  with  butter,  add  common  broth  in  sufficient  quantity  so  as 
nearly  to  cover  the  meat.  Put  the  stockpot  on  the  stove  fire  to  boil  until 
the  broth  is  reduced  to  a light  coloured  glaze  ; then  fill  it  up  with  the  re- 
mainder of  the  grand  stock,  and  after  it  has  boiled  and  been  skimmed,  gar- 
nish it  with  carrots,  turnips,  leeks,  onions,  and  celery ; add  also  two 
blades  of  mace  and  six  cloves.  In  all  cases  be  sparing  of  salt,  especially 
in  the  first  stages  of  preparation.  Allow  the  broth  to  boil  gently  on 
the  side  of  the  stove  for  six  hours,  and  then  pass  it  into  kitchen  pans  for 
further  use. 

In  connection  with  this  subject,  I may  here  point  out  that,  if  it  be  con- 
templated to  have  as  one  of  the  removes  a piece  of  beef  braized,  a saving 
of  provision  may  be  effected,  by  using  in  the  first  instance,  instead  of  about 
thirty  pounds  of  stock  beef,  only  ten  pounds  of  that  quality  in  pre- 
paring the  grand  stock ; the  deficiency  being  made  up  by  twenty 
pounds  of  sirloin.  This  latter  must  be  boned,  and  the  fillet  taken  out, 
either  to  be  used  to  ornament  the  remove  or  for  an  entree , as  occasion 
may  require ; the  meat  must  then  be  rolled  up  tightly  and  strung  round 
in  the  manner  of  Hambro  beef.  This  will  thus  answer  the  double  pur- 
pose of  giving  strength  to  the  consomme,  and  of  serving  afterwards  as  a 
remove. 

When  the  beef  thus  prepared  has  boiled  gently  in  the  stockpot  for 
about  five  hours,  take  it  out  and  put  it  in  press  between  two  dishes  till 
wanted  ; it  must  be  then  trimmed,  and  placed  in  a long  braizing  pan  with 
a little  good  stock  to  warm  it  in  ; glaze  it  nicely,  and  having  dished  it  up, 
garnish  the  remove  with  such  vegetables  as  have  been  prepared  for  the 
purpose. 


AND  CONSOMMES. 
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214.  CONSOMME  OF  FOWLS  FOR  SOUPS. 

Take  two  or  more  fowls,  according  to  the  quantity  of  broth  required ; 
roast  them  before  a brisk  fire  until  half  done ; and  then  put  them  into  a 
small  well  tinned  stockpot,  nearly  filled  up  with  water,  and  place  this  on 
the  fire  to  boil : skim  the  consomme , and  then  add  one  good  sized  carrot, 
two  turnips,  one  onion,  one  head  of  celery,  two  cloves,  a small  piece  of 
mace,  and  a little  salt.  Set  the  stock  on  the  side  of  the  stove  to  boil 
gently  for  about  two  hours,  and  then  strain  it  off  for  use. 

This  kind  of  consomme  is  admirably  adapted  for  persons  of  delicate 
health  as  a restorative.  It  is  also  very  serviceable  in  imparting  delicacy 
of  flavour  to  all  clear  soups. 

2L5.  BROWN  CONSOMME  OF  PHEASANTS  OR  PARTRIDGES. 

Roast  off  two  pheasants,  after  having  taken  out  the  fillets  for  the  pur- 
pose of  making  them  into  an  entree,  or  four  partridges  may  be  used  (re- 
moving the  fillets  in  the  same  way)  ; put  them  into  a stockpot  with  a small 
knuckle  of  veal,  and  about  one  pound  of  lean  of  ham  ; fill  up  with  water, 
then  set  it  to  boil  on  the  stove  fire.  Meanwhile  slice  up  a carrot,  an  onion, 
two  turnips,  a head  of  celery,  and  a leek ; fry  these  roots  in  a stewpan, 
with  a small  piece  of  butter,  till  they  become  slightly  browned,  then 
throw  them  into  the  consomme,  after  having  previously  well  skimmed  it. 
Add  three  cloves,  a piece  of  mace,  and  a little  salt ; let  it  boil  gently 
about  three  hours,  and  then  strain  it  off  for  use. 

This  preparation  will  serve  for  all  kinds  of  clear  consomme  soups,  such  as 
au  chasseur  or  u la  desclignac,  &c. 

210.  BROWN  CONSOMME  OF  RABBITS. 

Take  three  or  four  wild  rabbits,  cut  them  up  in  pieces,  and  put  them 
into  a small  stockpot  with  five  pounds  of  knuckle  of  veal  which  has  been 
roasted  enough  to  colour  it ; fill  up  with  light  broth  or  water,  then  set  it  on 
the  stove  to  boil,  skim  it  well,  and  garnish  with  carrot,  onion,  and  celery, 
two  cloves,  a piece  of  mace,  and  a little  salt.  Let  this  boil  gently  for 
three  hours,  and  then  strain  it  off  for  use. 

This  consomme  is  very  essential  in  clarifying  espagnole  or  brown  sauce, 
and  is  also  serviceable  for  all  soups  in  which  quenelles  of  game  are 
served. 

217.  WHITE  CONSOMME  OF  FOWLS. 

Take  two  or  more  old  hens  or  fowls,  or  in  their  stead,  the  carcasses  of 
fowls,  or  any  other  sort  of  poultry  you  may  have.  Let  them  steep  in  cold 
water  to  cleanse  them  from  any  blood  they  may  contain  ; then  drain  and 
put  them  into  an  appropriate  sized  stockpot  or  stewpan,  and  fill  it  up  with 
common  broth  or  water  ; garnish  with  celery,  onions,  turnips,  carrots,  and 
leeks.  Set  it  to  boil  gently  by  the  fire  for  two  hours,  if  made  with  car- 
casses, but  if  old  hens  are  used,  it  will  require  at  least  an  hour  longer. 
When  done,  skim  off  the  fat  and  pass  the  consomme  through  a napkin 
into  a basin  for  use. 

This  consomme  may  be  considered  as  the  proper  basis  of  all  white 
soups,  and  is  most  useful  in  clarifying  and  flavouring  all  white  sauces. 

218.  WHITE  CONSOMME  OF  PHEASANTS  OR  PARTRIDGES. 

The  same  process  is  to  be  followed  in  making  this  consomme,  as  the 
foregoing,  substituting,  of  course,  game  for  poultry. 
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This  consomme,  after  being  partially  reduced  to  glaze,  is  used  for  the 
purpose  of  imparting  the  flavour  of  game  to  any  white  sauce,  such  as  : 
supreme,  allemande,  bechamel*  veloide,  or  white  Italian  sauce.  It  is 
also  useful  for  mixing  white  purees  of  game. 

219.  BROWN  EXTRACT  OF  LARKS  OR  QUAILS. 

After  having  filleted  the  larks  or  quails,  and  removed  the  gizzards 
from  the  trail  of  the  larks,  put  a stewpan  on  the  fire  with  an  ounce  of 
fresh  butter  in  it ; when  the  butter  begins  to  fritter,  put  the  bones  or 
carcasses  of  larks  or  quails  into  the  stewpan  and  fry  them  brown. 
Then  add  half  a bayleaf,  a sprig  of  thyme,  two  shalots  and  two 
glasses  of  Sherry  or  Madeira.  Let  these  simmer  gently  for  five  minutes, 
after  which,  add  one  quart  of  common  broth.  Allow  the  extract  to  boil 
slowly  by  the  side  of  the  fire  for  three  quarters  of  an  hour,  pass  it  through 
a lawn  sieve  into  a basin,  and  reserve  it  for  working  the  sauces  intended 
for  gratins  of  quails  or  larks,  and  also  for  fumet  sauces  for  pates-chauds  of 
either  of  the  foreinentioned  small  birds. 

Extract  of  woodcocks  or  snipes  is  obtained  in  a similar  manner. 

220.  EXTRACT  OF  HARE  OR  RABBIT. 

This  is  made  by  putting  the  bones  or  carcasses  of  either,  into  a stew- 
pan with  two  or  three  glasses  of  any  sort  of  white  wine,  a bayleaf, 
a sprig  of  thyme,  and  two  shalots  ; and  then  submitting  it  to  the  action  of 
a rather  slow  fire,  until  the  liquid  becomes  reduced  to  a glaze;  when,  a 
quart  to  three  pints  of  common  broth  should  be  added.  Put  it  on  a brisk 
fire  to  boil,  skim  it  well,  and  then  put  it  by  the  side  of  the  stove  to  sim- 
mer gently  for  an  hour  and  a half;  after  which  time,  pass  it  through  a 
napkin  into  a basin,  and  keep  it  for  use  as  occasion  may  require. 

221.  COMMON  GRAVY. 

Spread  the  bottom  of  a middle-sized  stewpan  with  butter,  and  cover  it 
with  thin  slices  of  beef  suet ; place  some  slices  of  onions  over  this,  and 
then  add  six  pounds  of  gravy  beef  cut  into  thick  slices,  and  any  trim- 
mings of  meat  there  may  be  to  spare  ; moisten  with  a quart  of  common 
broth,  and  set  the  stewpan  over  a brisk  stove  fire  to  boil.  When  the 
broth  is  reduced  to  glaze,  slacken  the  heat  of  the  stove,  by  partially  smo- 
thering it  with  ashes,  and  allow  the  gravy  to  acquire  a deep  red  brown 
colour ; then,  fill  the  stewpan  up  with  common  broth  or  water,  garnish 
with  two  carrots,  two  heads  of  celery,  six  cloves,  two  blades  of  mace,  and 
a few  pepper-corns,  and,  if  the  gravy  has  been  filled  up  with  water,  add 
a spoonful  of  salt.  Put  the  gravy  to  boil  on  the  stove  fire,  skim  it 
thoroughly,  then  remove  it  to  the  side  to  continue  gently  boiling  for 
about  three  hours ; next,  strain  it  through  a broth-cloth  into  another 
stewpan,  and  proceed  immediately  to  clarify  it  in  the  following  manner : 
whisk  up  three  whites  of  eggs  with  a little  spring  water,  and  after  hav- 
ing removed  all  the  grease  from  the  surface  of  the  gravy,  incorporate  the 
whites  of  eggs  in  with  it ; whisk  it  over  the  stove  fire  until  it  is  nearly 
boiling,  and  then  set  it  to  simmer  by  the  side  for  a quarter  of  an  hour,  and 
strain  it  through  a broth-cloth  into  a basin  for  use. 


* So  called  after  the  celebrated  cook  Bechamel,  who  lived  in  the  reign  of  Louis  XV. 
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222.  BLOND  DE  VEAU,  OR  VEAL  GRAVY. 

Having  first  well  buttered  a large  stewpan,  lay  therein  one  pound  of 
the  lean  of  a York  ham  cut  in  slices,  a knuckle  of  veal,  and  the  under 
part  of  a leg  of  veal ; to  these  add  an  old  hen,  and  a couple  of  wild  rab- 
bits. Pour  three  pints  of  common  broth  over  the  meat,  &c.,  and  after 
putting  the  cover  on  the  stewpan,  place  it  on  the  stove  fire  to  boil  down 
to  a glaze ; then  slacken  the  heat  so  that  it  may  gradually  become 
browned.  When  the  glaze  darkens  to  a deep  red  tinge,  fill  it  up  with  com- 
mon broth  or  water,  and  set  it  on  the  stove ; as  soon  as  it  boils,  skim 
it  thoroughly,  garnish  with  carrots,  turnips,  onions,  celery,  three  cloves, 
and  a blade  of  mace ; and  after  it  has  boiled  gently  by  the  side  of  the 
stove  fire  for  three  hours,  strain  it  off  through  a napkin  into  basins  for  use. 

This  consomme  is  used  for  clearing  and  working  the  grand  espcignole 
sauce  ; for  colouring  clear  soups,  and  also  for  finishing  some  of  the  special 
sauces. 


MEDICINAL  BROTHS  AND  CONSOMMES  FOR  INVALIDS. 

COMPRISING 

Plain  chicken  broth.  Crayfish  broth. 

Pectoral,  do.  do.  Decoction  of  snails. 

Mutton  do.  Mucillagenous  chicken  broth. 

Beef  tea. 

223.  PLAIN  CHICKEN  BROTH. 

Cut  a young  fowl  or  chicken  into  four  parts,  wash  these  well  in  cold 
water,  and  put  the  pieces  into  a stewpan  with  one  quart  of  spring  water, 
and  a very  little  salt ; set  it  to  boil  on  the  stove  fire,  skim  it  well,  and 
then  add  the  heart  of  a white  cabbage  lettuce,  and  a handful  of  chervil  ; 
boil  the  broth  for  about  an  hour,  and  then  strain  it  through  a napkin 
into  a basin. 


224.  TECTORAL  CHICKEN  BROTH. 

Cut  up  a young  fowl  into  several  pieces,  put  them  into  a stewpan 
with  three  pints  of  spring  water ; set  it  on  the  stove  fire  to  boil ; skim  it 
well,  and  add  a little  salt.  Take  two  table-spoonfuls  of  pearl  barley, 
wash  it  in  several  waters,  and  add  it  to  the  broth — together  with  one 
ounce  of  marsh-mallow  roots  cut  into  shreds,  for  the  purpose  of  better  ex- 
tracting its  healing  properties.  The  broth  should  then  boil  one  hour,  and 
be  passed  through  a napkin  into  a basin,  to  be  kept  ready  for  use. 

225.  MUTTON  BROTH. 

Take  three  pounds  of  the  scrag-end  of  a neck  of  very  fresh  mutton, 
cut  it  into  several  pieces,  wash  them  in  cold  water,  and  put  them  into  a 
stewpan  with  two  quarts  of  cold  spring  water ; place  the  stewpan  on  the 
fire  to  boil,  0,vim  it  well,  and  then  add  a couple  of  turnips  cut  into  slices, 
a few  branches  of  parsley,  a sprig  of  green  thyme,  and  a little  salt.  When 
it  has  boiled  gently  by  the  side  of  the  stove  for  an  hour  and  a half,  skim 
off  the  fat  from  the  surface,  and  then  let  it  be  strained  through  a lawn 
sieve  into  a basin,  and  kept  for  use. 
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220.  BEEF  TEA. 

Take  two  pounds  of  the  lean  part  of  the  gravy  piece  of  beef,  and 
carefully  pare  away  every  portion  of  fat,  skin,  or  sinew;  cut  this 
into  small  square  pieces  the  size  of  a nut ; put  the  beef  into  a stewpan 
capable  of  containing  two  quarts,  and  pour  three  pints  of  boiling  water 
upon  it ; add  a little  salt,  put  it  on  the  stove  fire,  and  as  soon  as  it  boils 
skim  it,  and  then  remove  it  to  the  side  of  the  stove,  to  continue  boiling 
gently  for  an  hour,  after  which  the  beef  tea  should  be  strained  through  a 
napkin  for  use. 

227.  CRAYFISH  BROTH,  FOR  PURIFYING  THE  BLOOD. 

Take  two  pounds  of  the  lean  part  of  very  white  veal,  cut  it  into  small 
pieces,  and  pound  it  well  in  a mortar ; to  this  add  three  dozen  crayfish 
and  a handful  of  green  chervil,  and  pound  these  together  so  as  to  tho- 
roughly bruise  the  crayfish.  Then,  remove  the  whole  into  a stewpan, 
and  pour  upon  it  three  pints  of  cold  spring  water ; add  a little  salt,  and 
place  the  stewpan  on  the  stove  to  boil ; after  which  set  it  by  the 
side  of  the  stove  fire,  and  keep  it  gently  simmering  for  three  quarters  of 
an  hour ; it  may  then  be  strained  through  a napkin  for  use. 

This  kind  of  broth,  in  order  to  promote  the  desired  effect,  should  be 
taken  by  the  convalescent  upon  an  empty  stomach. 

228.  DECOCTION  OF  SNAILS  FOR  INVETERATE  COUGHS. 

Take  two  dozen  garden  snails,  add  to  these,  the  hind  quarters  only 
of  two  dozen  stream  frogs,  previously  skinned ; bruise  them  together  in 
a mortar,  after  which  put  them  into  a stewpan  with  a couple  of  turnips 
chopped  small,  a little  salt,  a quarter  of  an  ounce  of  hay  saffron,  and 
three  pints  of  spring  water.  Stir  these  on  the  fire  until  the  broth  begins  to 
boil,  then  skim  it  well,  and  set  it  by  the  side  of  the  fire  to  simmer  for 
half  an  hour ; after  which,  it  should  be  strained  by  pressure  through 
a tammy-cloth  into  a basin  for  use. 

This  broth,  from  its  soothing  qualities,  often  counteracts  successfully, 
the  straining  effects  of  a severe  cough,  and  alleviates  more  than  any 
other  culinary  preparation  the  sufferings  of  the  consumptive. 

229.  MUCILAGINOUS  BROTH  FOR  PERSONS  IN  DELICATE  HEALTH. 

Take  a young  fowl,  cut  it  into  several  parts,  and  wash  them  thoroughly  ; 
put  these  into  a stewpan  capable  of  containing  three  quarts  of  water,  add 
thereto  three  pounds  of  the  lean  of  very  white  veal,  a couple  of  turnips, 
one  carrot,  and  one  head  of  celery — the  whole  to  be  cut  into  small  pieces  ; 
fill  up  the  stewpan  with  spring  water,  and  put  it  on  the  stove  to  boil, 
taking  care  to  remove  the  skum  as  it  rises  to  the  surface.  After  the 
broth  has  thrown  off  the  albumen  of  the  meat  in  the  shape  of  skum, 
add  to  it  two  ounces  of  Previte’s  preparation  of  Ceylon  moss,  taking 
special  care  to  well  mix  the  preparation  with  the  broth.  Keep  the 
pan  gently  boiling  by  the  side  of  the  stove-fire  for  one  hour  and  a 
quarter ; then  pass  the  broth  through  a napkin  into  an  earthen  vessel, 
and  put  it  by  for  use. 

This  broth  is  nutritious  and  cooling,  and  its  use  in  cases  of  sore  throats 
will  often  prove  beneficial. 


BRAIZES,  ETC. 
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BRAIZES,  POELES,  MIREPOIX,  &c. 


COMPRISING 


Braize  for  general  purposes. 

White  poele  for  poultry. 

Frying  batter  for  fillets  of  fish,  &c. 
Do.  for  fruit  fritters. 

Boiled  Marinade,  or  pickle. 


Cold  Marinade. 

Blanc,  orWhite  Braize  for  dressing  calves’ heads. 
Mirepoix,  or  Braize  for  truffles. 

White  roux  for  thickening  sauces. 

Brown  roux  for  do. 


230.  BRAIZE  FOR  GENERAL  PURPOSES. 

Take  two  pounds  of  fillet  of  veal,  one  pound  of  fat  Yorkshire  ham,  two 
heads  of  celery  and  the  same  number  of  onions  and  carrots  ; cut  all  these 
into  small  square  pieces,  add  a bayleaf,  thyme,  parsley,  one  clove  of  garlic, 
two  blades  of  mace,  and  a dozen  cloves ; throw  these  ingredients  into  a 
middle  sized  stewpan  in  which  has  been  melted  down  a pound  of 
fresh  butter ; put  the  stewpan  on  the  stove-fire,  stirring  its  contents  fre- 
quently with  a wooden  spoon  while  the  vegetables,  &c.  are  frying. 
When  this  mixture  becomes  slightly  browned,  pour  into  the  pan  half  a 
pint  of  Cognac  brandy,  allow  it  to  simmer  for  five  minutes,  and  then 
add  three  quarts  of  common  broth.  Keep  the  braize  gently  boiling  for 
an  hour  and  a half,  then  strain  it  off  through  a tammy  cloth  (using  con- 
siderable pressure)  into  a kitchen  pan,  and  put  it  away  in  the  larder, 
to  be  used  for  purposes  that  will  be  hereafter  explained. 

231.  WHITE  POELE  FOR  POULTRY. 

Cut  into  dice-shaped  pieces,  two  pounds  of  beef  suet,  an  equal  quantity 
of  veal,  and  the  same  kind  of  vegetables,  &c.,  as  described  in  the  above 
mentioned  braize;  to  these  add  the  pulp  of  two  lemons,  removing 
the  pips ; put  these  ingredients  into  a middle-sized  stewpan  with  half  a 
pound  of  butter,  and  stir  them  on  a slow  fire  until  the  suet  is  quite  melted  ; 
then  add  three  quarts  of  common  broth,  and  keep  the  poele  gently  boiling 
for  an  hour ; it  should  then  be  passed  through  a sieve  into  an  earthen 
pan,  and  reserved  for  the  purpose  of  braizing  poultry  in. 

Note. — The  two  foregoftig  preparations,  although  very  desirable  in  im- 
parting a rich  succulent  flavour  to  poultry,  game,  &c-,  are  nevertheless 
to  be  regarded  rather  as  luxurious  than  essential.  Good  white  or  brown 
stock,  as  the  case  may  require,  can  be  used  as  economical  substitutes. 

232.  FRYING  BATTER  FOR  FILLETS  OF  FISH,  POULTRY,  GAME,  ETC., 
A LA  IIORLY,  OR  A LA  ROYALE. 

Put  into  a two-quart  basin  three  quarters  of  a pound  of  sifted  flour,  a 
little  salt,  two  yolks  of  eggs,  and  two  ounces  of  fresh  butter  previously 
melted  in  a small  stewpan  ; to  these  add  gradually,  about  half  a pint  of 
tepid  water,  and  stir  the  whole  together  with  a wooden  spoon  until  the 
butter  has  acquired  the  consistency  and  appearance  of  rich  looking  double 
cream ; it  may  then  be  put  aside  in  the  larder  until  within  half  an  hour 
of  its  being  wanted,  when  the  whites  of  two  eggs  well  whisked  into  a 
snowlike  froth,  should  be  incorporated  with  it. 

e 2 
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•233.  FRYING  BATTER,  FOR  ALL  SORTS  OF  FRUIT  FRITTERS. 

Put  into  a basin  three  quarters  of  a pound  of  sifted  flour,  three  ounces 
of  fresh  butter  (melted),  one  wine  glassful  of  Curac^oa,  and  a very  little 
salt ; mix  these  gently  together  with  a wooden  spoon,  gradually  pouring 
into  the  basin  about  half  a pint  of  bitter  ale.  When  the  batter  be- 
comes mixed  to  the  thickness  of  double  cream,  set  it  aside  while  you 
whisk  the  whites  of  three  eggs  into  a substantial  froth,  and  instantly  in- 
corporate this  with  it. 

Many  prefer  such  fritters  as  pine  apple,  peach,  apricot  or  plum,  fried 
with  a plainer  kind  of  batter,  in  making  which  water  is  substituted  for  ale. 

234.  BOILED  MARINADE. 

Cut  into  slices,  and  put  into  a stewpan,  four  carrots,  the  same  number 
of  onions,  and  two  heads  of  celery,  to  which  add  parsley,  four  bay-leaves, 
thyme  and  sweet  basil,  a dozen  cloves,  a few  blades  of  mace,  two 
cloves  of  garlic,  and  one  pound  of  raw  ham,  (cut  into  small  square  pieces,) 
a tablespoonful  of  pepper  corns,  and  half  a pound  of  butter.  Stir  these 
ingredients  together  over  the  fire  until  they  become  lightly  browned  ; then 
pour  over  them  a quart  of  French  white  wine  vinegar,  and  let  the  mari- 
nade boil  quickly  for  five  minutes,  then  add  two  quarts  of  common  stock ; 
allow  the  whole  to  boil  gently  for  one  hour ; strain  it  off  through  a 
tammy  cloth,  (using  considerable  pressure,)  into  a kitchen  pan,  and 
reserve  it  for  use. 

This  marinade  is  used  for  the  purpose  of  preserving  larded  beef, 
mutton,  venison,  or  roebuck  ; as  well  as  to  braize  either  of  these  in,  when 
it  is  wished  to  dress  them  d la  ckevreuil  or  roebuck  fashion. 

235.  COLD  MARINADE,  OR  PICKLE. 

Take  a large  earthen  vessel  capable  of  containing  whatever  joint  is 
intended  to  be  marinaded  or  pickled ; then  cut  into  very  thin  slices  or 
shreads,  four  carrots  and  as  many  onions  ; add  to  these,  cloves,  mace,  pepper 
corns,  thyme,  bayleaves  and  basil,  and  a handful  of  salt ; after  having 
mixed  all  these  together,  pour  in,  according  to  the  quantity  of  marinade 
that  may  be  required,  cold  spring  water  and  vinegar  in  the  proportion  of 
two-thirds  of  the  former  to  one-third  of  the  latter  ; keep  the  pan  (contain- 
ing the  marinade ) covered  with  its  lid  in  a cool  place,  for  the  purpose 
of  pickling  therein,  joints  of  red  deer,  roebuck,  mountain  hares,  fillets  of 
mutton,  or  beef,  &c. 

In  Scotland,  this  sort  of  marinade  will  prove  very  serviceable,  especially 
if  cooking  for  a shooting  party,  and  when  the  larders  are  well  supplied 
with  moor  and  Highland  game. 

23G.  BLANC  OR  WHITE  BRAIZE  FOR  CALVES*  HEADS  OR  EARS,  AND 
ALSO  FOR  LAMBS1  FEET  OR  EARS. 

Chop  one  pound  (more  or  less,  as  occasion  may  require,)  of  beef  suet, 
and  the  same  quantity  of  fat  bacon ; put  these  into  a stewpan  together 
with  a garnished*  faggot  of  parsley,  a couple  of  carrots  and  onions,  in- 

* A garnished  faggot  of  parsley,  consists  of  a handful  of  parsley,  half  a dozen  green 
onions,  and  a bayleaf  and  sprig  of  thyme  tied  together  neatly  with  twine. 
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serting  four  cloves  into  one  of  the  latter ; add  the  pulp  of  two  lemons,  a 
tea-spoonful  of  whole  pepper,  and  a little  salt,  place  the  stewpan  on  the 
stove  fire  for  about  ten  minutes,  carefully  stirring  the  ingredients  the 
whole  time,  in  order  to  prevent  them  from  acquiring  a brown  colour ; then 
pour  in  a sufficient  proportion  of  water  to  produce  the  quantity  of  blanc 
required.  Allow  the  blanc  to  boil  one  hour,  then  strain  it  through  a hair 
sieve,  and  use  it  for  the  purpose  intended. 

237.  MIREPOIX  FOR  BRAIZING  LARDED  FILLETS  OF  ROEBUCK,  ETC. 

Take  two  pounds  of  veal,  one  pound  of  fat  bacon,  and  one  pound  of 
lean  ham,  four  carrots,  four  onions,  a pottle  of  mushrooms,  six  shalots,  a 
clove  of  garlic,  two  bayleaves,  some  sprigs  of  thyme,  six  cloves,  two  blades 
of  mace,  and  a tea-spoonful  of  pepper  corns  ; cut  these  ingredients  up  into 
small  square  pieces,  and  put  them  into  a stewpan  with  half  a pound  of 
butter,  and  fry  them  brown  ; then  add  a bottle  of  Madeira  or  sherry,  and 
a quart  of  good  broth  ; boil  the  mirepoix  by  the  side  of  a stove-fire  for 
about  an  hour  and  a half,  and  then  strain  it  through  a tammy  (with  con- 
siderable pressure,  to  extract  all  the  goodness)  into  a basin,  to  be  kept  for 
such  purposes  as  will  be  hereafter  directed. 

238.  WHITE  ROUX,  OR  THICKENING  FOR  SAUCES. 

Take  some  fresh  butter,  — say  one  pound,  put  it  into  a stewpan  on  a 
moderate  fire  to  clarify  • skim  it,  and  then  pour  it  off  into  a thick-bottom- 
ed stewpan,  care  being  taken  that  none  of  the  milk  be  allowed  to  mix 
with  the  butter.  Fill  the  butter  up  with  sifted  flour  in  sufficient  quan- 
tity to  form  a paste  requiring  some  strength  to  work  it  with  a wooden 
spoon  ; the  roux  should  then  be  placed  on  a moderate  fire,  and  continu- 
ally stiiTed  with  the  spoon  until  it  becomes  somewhat  softer ; then  take 
the  spoon  out,  wipe  the  sides  of  the  stewpan,  put  the  lid  on  it,  and  place 
it  in  a moderately  heated  oven,  and  there  let  it  remain  for  about  three 
quarters  of  an  hour — taking  care  to  stir  it  every  ten  minutes,  and  to 
watch  it  closely,  in  order  to  prevent  the  possibility  of  its  getting  burnt  or 
coloured,  an  accident  which  would  render  it  useless  for  white  sauce.  At 
the  expiration  of  the  time  above-named,  or  before,  if  the  roux  be  suffici- 
ently done,  (which  may  be  easily  ascertained  by  its  becoming  thinner) 
it  should  be  taken  out  of  the  oven,  and  put  aside  until  wanted  for  use. 

This  roux  is  used  for  thickening  veloute  or  white  sauce. 

239.  BROWN  ROUX,  OR  THICKENING  FOR  BROWN  SAUCE. 

This  is  made  exactly  in  the  same  way  as  the  white  roux,  with  the 
exception  that  it  should  remain  longer  in  the  oven,  to  allow  it  to  acquire 
a fawn  or  buff  colour,  before  it  is  taken  out.  When  the  roux  is  con- 
sidered to  be  done,  three  or  four  shalots  should  be  thrown  in,  in  order  to 
diminish  the  action  of  the  heat  of  the  copper  stewpan  on  its  contents, 
and  for  the  purpose  of  imparting  flavour  to  it. 

This  roux  is  used  to  thicken  espagnolc  or  brown  sauce. 
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QUENELLE  FORCE-MEATS  IN  GENERAL,  AND  FORCE- 
MEATS FOR  GRATINS ; 


COMPRISING 

Bread  Panada  for  quenelles . 

Pate  a choux  Panada. 

Preparation  of  Calf’s  Udder. 

Quenelle  of  Chicken  or  Fowl. 

Do.  of  Pheasant  or  Partridge. 

240.  BREAD  PANADA  FOR  QUENELLES. 

Take  the  crumb  of  two  new  French  rolls,  and  steep  it  in  tepid  water 
for  ten  minutes,  then  put  it  into  a napkin  and  wring  it  tightly,  in  order  to 
remove  the  water  from  the  bread.  Put  the  crumb  into  a stewpan  with 
two  ounces  of  fresh  butter,  a little  salt,  and  two  spoonfuls  of  white  broth. 
Put  these  on  the  stove-fire,  continuing  to  stir  the  panada  the  whole  time 
with  a wooden  spoon  until  it  assumes  the  appearance  of  paste,  and  no 
longer  adheres  to  the  bottom  of  the  stewpan,  then  add  three  yolks  of  eggs, 
and  turn  it  out  on  a plate,  smooth  it  over  the  surface  with  the  blade  of  a 
knife,  and  having  covered  it  with  a round  piece  of  buttered  paper,  place  it 
in  the  larder  until  required  for  use. 

241.  PATE  A CHOUX  PANADA.* 

To  half  a pint  of  white  chicken  broth  add  four  ounces  of  fresh  butter, 
and  a little  salt ; put  the  stewpan  containing  these  on  the  fire  ; as  soon 
as  it  begins  to  simmer,  mix  in  with  the  forementioned  ingredients  five 
ounces  of  sifted  flour,  and  by  continuing  to  stir  this  batter  on  the  fire 
for  five  minutes,  it  will  become  a delicately  firm  paste,  which  must  be 
worked  over  the  fire  until  it  freely  leaves  the  sides  of  the  pan.  Then 
take  three  yolks  of  eggs  and  quickly  mix  them  into  the  batter ; put  it 
on  a plate,  cover  it  with  a buttered  paper,  and  keep  it  in  the  cool 
till  wanted  for  use. 

This  kind  of  panada  is  preferred  by  some  cooks  to  bread  panada ; being 
considered  by  them  more  delicate  and  less  liable  to  produce  fermentation 
in  warm  weather ; however,  bread  panada  has  the  advantage  of  not  col- 
lapsing, as  is  the  case  with  the  pate  a choux  panada,  if  prepared  some 
time  before  the  quenelle  in  which  it  is  used  be  eaten. 

242.  PREPARATION  OF  CALF’S  UDDER. 

The  udder  is  an  elongated  piece  of  fat-looking  substance,  in  the  inner 
part  of  a leg  of  veal.  It  is  easily  separated  from  the  meat  by  a knife,  and 
should  then  be  bound  round  with  twine  in  the  shape  of  a sausage,  so  as 
to  prevent  it  from  falling  to  pieces  on  taking  it  out  of  the  stock-pot; 
the  udder  so  tied  up  is  then  put  into  the  stock-pot  to  boil.  Having 
allowed  the  dressed  udder  time  to  cool  and  get  firm,  either  on  the  ice 
or  otherwise,  pare  off  the  outside  with  a knife,  cut  it  into  small  pieces, 
and  pound  it  in  a mortar ; then  rub  it  through  a wire  sieve  with  a 
wooden  spoon,  and  put  it  on  a plate  upon  the  ice  to  cool,  in  order  that  it 
may  be  quite  firm  when  required  for  use. 


Quenelle  of  Hare. 

Do.  of  Rabbit. 

Do.  of  small  Birds. 

Do.  of  Fish  or  Lobsters. 


* Anglice,  “ petty  shoes.” 
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Note. — The  two  foregoing  preparations  being  the  basis  of  a great  variety 
of  force-meats,  it  is  essential  that  they  should  be  well  understood  before 
attempting  the  following  more  complicated  amalgamations. 

It  should  also  be  observed  that  all  meat  and  fish  intended  for  que- 
nelles,, must  be  forced  through  a wire  sieve  by  rubbing  it  vigorously  with 
the  back  of  a wooden  spoon,  and  then  be  kept  on  ice  till  used. 

243.  QUENELLE  OF  FOWL. 

Take,  of  panada  and  prepared  udder  or  fresh  butter,  half  a pound  of 
each,  to  these  add  ten  ounces  of  prepared  fillets  of  chicken,  as  directed 
above  and  pound  all  three  together  in  a mortar;  when  they  are  well 
mixed,  add  salt,  and  as  much  grated  nutmeg  as  will  cover  a sixpence,  a 
little  pepper,  and  one  egg  ; pound  the  whole  together  till  thoroughly  mixed, 
then  add  another  whole  egg  and  two  yolks,  and  a table-spoonful  of  becha- 
mel or  supreme  sauce.  Pound  the  whole  thoroughly  and  quickly,  and  after 
having  taken  the  force-meat  out  of  the  mortar  and  put  it  into  a kitchen 
basin,  keep  it  in  a cool  place  until  wanted  for  use. 

Previously  to  taking  the  quenelle  up  out  of  the  mortar,  its  consistency 
should  be  thus  ascertained.  Take  a piece  of  the  force-meat  the  size  of  a 
large  nut,  roll  it  with  a little  flour  into  the  form  of  a round  ball,  put  it  into 
a small  stewpan  half  full  of  boiling  water;  place  it  by  the  side  of  the  fire  to 
simmer  for  three  minutes,  after  which  take  it  out  and  cut  it  in  halves  ; 
taste  it  in  order  to  ascertain  if  it  be  correctly  seasoned,  and  see  that  when 
cut  asunder,  the  inner  part  presents  a smooth,  light,  compact  surface. 

244.  QUENELLE  OF  FILLETS  OF  GROUSE,  PHEASANT,  OR  PARTRIDGE ; 

QUENELLE  OF  RABBIT,  OR  HARE. 

The  process  for  making  these,  is  precisely  similar  to  the  foregoing, 
substituting,  of  course,  the  respective  sort  of  game  required,  for  fowl.  It 
requires,  however,  the  addition  of  a table-spoonful  of  strong  essence  of 
game  and  mushrooms,  and  a little  allemande  sauce  ; which  not  only  im- 
parts a richer  flavour  to  the  quenelle,  but  also  renders  it  smoother. 

245.  QUENELLE  OF  FILLETS  OF  SMALL  BIRDS. 

Take  the  fillets  of  such  a number  of  small  birds  (as  quails,  snipes, 
larks,  plovers,  and  dottrel)  as  are  likely  to  weigh  about  three  quarters  of  a 
pound.  Prepare  them  just  as  directed  in  the  process  for  making  quenelle 
of  fowl — adding  a little  glaze,  made  from  their  carcasses  and  reduced 
with  a small  quantity  of  allemande  sauce. 

246.  QUENELLE  OF  WHITING. 

Fillet  four  large  whitings,  after  having  previously  skinned  them  ; 
pound  them  in  a mortar,  and  force  the  produce  through  a wire  sieve  with 
a wooden  spoon.  To  this  substance  add  equal  proportions  of  bread  panada 
and  fresh  butter ; pound  these  effectually,  so  as  to  mix  them  well  toge- 
ther ; add  two  whole  eggs,  and  the  yolks  of  two  others  gradually : sea- 
son with  pepper,  salt,  and  grated  nutmeg.  Mix  well  by  pounding  the 
quenelle  vigorously,  and  then  take  it  up  into  a basin  for  use  as  required. 

Quenelle  of  every  sort  of  delicate  fish  is  prepared  in  a similar  manner 
to  the  above. 
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247.  QUENELLES  OF  LOBSTERS. 

Take  the  meat  of  two  or  more  hen  lobsters,  cut  this  into  thin  slices  and 
pound  it  thoroughly  with. two  ounces  of  fresh  butter  ; force  it  thtough  a 
wire  sieve  with  a wooden  spoon,  and  add  two-thirds  of  its  quantity  of  pa- 
nada, and  a similar  proportion  of  fresh  butter.  Pound  these  well  toge- 
ther, adding  by  intervals  three  whole  eggs  and  a spoonful  of  allenumde 
sauce,  a little  cayenne  pepper,  salt,  and  grated  nutmeg : mix  well  toge- 
ther by  pounding,  and  then  take  the  quenelle  up  into  a basin  for  use. 

248.  FORCE-MEAT  OF  LIVER  AND  HAM,  FOR  RAISED  PIES. 

Take  the  whole  or  part  of  a light-coloured  calf’s  liver,  or  several  fat 
livers  of  any  kind  of  poultry,  if  to  be  obtained.  If  calf’s  liver  be  used, 
cut  it  into  rather  small  square  pieces,  and,  if  time  permit,  steep  them  in 
cold  spring  water  in  order  to  extract  the  blood,  so  that  the  force- 
meat may  be  whiter.  Take  the  pieces  of  liver  out  of  the  water,  and 
place  them  upon  a clean  rubber  to  drain  the  water  from  them.  Mean- 
while, cut  some  fat  ham  or  bacon  (in  equal  proportion  to  the  liver) 
into  square  pieces,  put  them  into  a sautapan  on  a brisk  fire  to  fry,  after 
which  add  the  pieces  of  liver,  and  fry  the  whole  of  a light  brown  colour : 
season  with  cayenne  pepper  and  salt,  and  a little  prepared  aromatic  spice, 
(No.  1250)  some  chopped  mushrooms,  parsley,  and  three  shalots.  After 
this,  take  the  pieces  of  liver  and  ham  out  of  the  pan,  lay  them  on  a chop- 
ping-board, and  chop  them  fine  ; then  put  them  into  a mortar  with  the 
remaining  contents  of  the  pan  ; pound  the  whole  thoroughly,  and  rub  it 
through  a wire  sieve  on  to  an  earthen  dish. 

This  kind  of  force-meat,  or  farce,  is  an  excellent  ingredient  in  making 
raised  pies. 

249.  FORCEMEAT,  OR  FARCE,  FOR  PRESERVING  GAME  IN*. 

To  six  pounds  of  boned  game,  of  the  kind  intended  to  be  preserved, 
add  four  pounds  of  fat  bacon  or  ham,  and  two  pounds  of  fat  livers,  (or 
failing  these,  calf’s  liver)  ; cut  the  whole  into  small  square  pieces,  and 
proceed  as  follows.  First  fry  the  pieces  of  bacon  in  a large  sauta- 
pan, and  when  they  become  slightly  browned,  throw  in  the  game  and 
livers  ; season  with  pepper  and  salt,  aromatic  spices,  chopped  mush- 
rooms, and  three  or  four  shalots ; fry  the  whole  till  the  game  is  tho- 
roughly done.  Then  chop  and  pound  all  these  ingredients  together;  and 
afterwards  rub  them  through  a wire  sieve ; after  which  put  the  farce 
into  a clean  pan,  and  keep  it  covered  over  with  buttered  paper.  It 
should  be  used  the  same  day  that  it  is  made,  for  the  sooner  pre- 
serves are  out  of  hand  the  better. 

The  use  of  this  farce,  will  be  shown  in  its  proper  place. 

Note. — When  about  to  preserve  game  in  earthen  pans  for  the  spring  or 
summer  season,  great  care  should  be  taken  in  selecting  fresh  game  for 
that  purpose,  as  when  preserves  are  made  with  stale  game,  the  prepara- 
tion will  most  likely  not  bear  keeping  so  as  to  be  eatable  when  opened 
for  use. 

250.  FARCE  OF  FAT  LIVERS  FOR  GRATINS. 

If  the  farce  be  required  for  turbans  of  fillets  of  fowls  or  rabbits,  or 
pates-chauds  of  game,  or  small  birds  ; it  should  be  made  of  fat  livers  or 
leg  of  veal,  and  prepared  in  exactly  tire  same  manner  as  directed  for 
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making  farce  of  livers  for  game  pies  ; — excepting  that,  to  finish  it  for  use, 
it  is  necessary  to  add  one-third  the  quantity  of  well  made  bread  panada, 
and  an  equal  proportion  of  raw  eggs  to  bind  it,  and  give  it  body. 

In  order  to  ascertain  whether  this  farce  is  perfect,  roll  a small  quantity 
in  a little  flour  on  a plate,  then  put  it  on  a small  baking  sheet  in  the  oven 
for  five  minutes  ; when  done  through,  cut  it  asunder,  and  if  it  preserves  its 
shape  and  remains  firm  to  the  touch,  it  may  be  used  with  safety  ; but  if 
it  appears  to  shrink  or  melt  in  the  oven,  then,  a little  more  panada  and 
another  egg  must  be  added,  which  will  render  it  more  compact. 

251.  GODIVEAUX  IX  GENERAL. 

To  one  pound  of  either  veal,  fillets  of  fowls,  pheasants,  partridges,  &c. 
chopped  exceedingly  fine  and  smooth  to  the  touch,  add  one  pound  of  beef 
suet,  two  whole  eggs,  the  crumb  of  one  French  roll  soaked  in  water 
and  well  wrung  in  a napkin,  grated  nutmeg,  pepper,  and  salt.  Chop 
these  ingredients  until  thoroughly  mixed,  then  pound  them  in  a mortar 
until  the  whole  presents  the  appearance  of  a compact  body.  Then 
place  the  substance  upon  a plate,  cover  it  with  buttered  paper,  and  set 
it  upon  ice  to  cool  for  a couple  of  hours. 

After  the  godiveau  has  been  cooled,  put  it  in  the  mortar  again  and 
pound  it  with  considerable  force,  taking  care  to  mix  in  with  it  by  de- 
grees about  three  quarters  of  a pound  of  clean  washed  rough  ice.  This 
last  process  will  cause  it  to  resemble  somewhat  the  quenelle  of  fowl. 
Put  it  away  in  a basin  in  a cool  place  till  wanted  for  use. 

Godiveau  of  any  kind,  when  well  made,  is  very  delicious  eating,  and  is 
not  so  expensive  to  make  as  quenelle.  It  is  used  for  garnishing  vol-au- 
vents,  pates-chauds,  tourtes  & la  ciboulette,  and  also  for  stuffing  calves’ 
heads,  as  a substitute  for  quenelle  force-meat. 
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COMPRISING 


Spring  Soup. 

Do.  d la  Vertpre. 

Julienne  Soup. 

Jardiniere  Soup. 

Chiffonade  Soup. 

Nivernaise  Soup. 

Xavier  Soup. 

Dauphine  Soup. 

Barley  do.  ci  la  Princcsse. 
Quenelles  of  fowl  in  consomme. 
Vermicelli,  clear  Soup. 
Macaroni,  clear  Soup. 

Italian  Paste  Soup. 

Lasagnes  Soup. 

Clear  rice  Soup. 

Do.  with  asparagus  points. 
Chicken  and  rice  Soup. 

Cocky  Leeky  Broth. 


Scotch  Broth. 

Ilodge-podge. 

Knuckle  of  veal  and  rice  Soup. 

Drunoise  Soup. 

Lettuce  and  whole  pea  Soup. 

Flemish  Soup. 

Sportsman’s  Soup,  clear. 

Soup  a la  Desclignac. 

Partridge  Soup,  a la  chasseur. 

Paysanne  Soup. 

Tendons  of  veal  a la  Jardiniere. 

Do.  with  peas  and  lettuces. 

Ox-tail  Soup. 

Soup  of  gratinated  crusts  a la  D'Orleans. 
Do.  a la  Princcsse. 

Do.  with  lettuces. 

Do.  a la  Regence. 

Do.  a la  Paysanne. 


252.  SPRING  SOUP. 

Take  four  carrots  and  as  many  turnips  scraped  and  washed,  scoop 
them  out  into  the  form  of  small  olives  or  peas,  with  a vegetable 
scoop  of  either  shape ; add  the  white  part  of  two  heads  of  celery, 
twenty-four  small  onions  (without  the  green  stalk),  and  one  head  of 
firm  white  cauliflower  cut  into  small  flowrets.  Blanch  or  parboil  the  fore- 
going in  boiling  water  for  three  minutes,  strain  them  on  a sieve,  and 
then  throw  them  into  three  quarts  of  bright  consomme  of  fowl  ; let 
the  whole  boil  gently  for  half  an  hour  by  the  side  of  the  stove-fire  ; 
then  add  the  white  leaves  of  two  cabbage-lettuces  (previously  stamp- 
ed out  with  a round  cutter  the  size  of  a shilling),  a handful  of 
sorrel-leaves,  snipped  or  cut  like  the  lettuces,  a few  leaves  of  tar- 
ragon and  chervil,  and  a small  piece  of  sugar ; let  these  continue  to 
boil  gently  until  done.  When  about  to  send  the  soup  to  table,  put 
into  the  tureen  half  a pint  of  young  green  peas,  an  equal  quantity  of 
asparagus -heads  boiled  green,  and  a handful  of  small  croutons  a la 
cluchesse,  prepared  in  the  following  manner : — Cut  the  crust  off  a 
rasped  French  roll  into  strips ; stamp  or  cut  out  these,  with  a round  tin 
or  steel  cutter,  into  small  pellets  about  the  size  of  a shilling,  and  dry 
them  in  the  oven  to  be  ready  for  use. 

Before  sending  the  soup  to  table,  taste  it  to  ascertain  whether  it  be 
sufficiently  seasoned. 

253.  SPRING  SOUP  A LA  VERTPRE. 

This  is  prepared  in  the  same  manner  as  the  foregoing, — except  that 
the  croutons  a la  duchessc  are  omitted,  and  in  their  stead  a puree  of 
green  spinach,  in  sufficient  quanity  to  thicken  and  colour  the  soup, 
should  be  added. 
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254.  JARDINIERE  SOUP. 

Prepare  the  same  vegetables  as  for  spring  soup,  boil  them  in  a strong 
consomme , and  just  before  sending  the  soup  to  table  add  to  it  a pint  of 
puree  of  green  peas. 


255.  JULIENNE  SOUP. 

Take  three  red  carrots  of  a large  size,  as  many  sound  turnips,  and  the 
white  parts  of  the  same  number  of  leeks,  heads  of  celery  and  onions. 
Cut  all  these  vegetables  into  fine  shreds  an  inch  long.  Put  them  into  a 
convenient-sized  stewpan  with  two  ounces  of  fresh  butter,  a little  salt, 
and  a teaspoonful  of  pounded  sugar.  Simmer  these  vegetables  on  a slow 
stove-fire,  taking  care  they  do  not  burn ; when  they  become  slightly 
brown,  add  three  quarts  of  blond  de  veau,  or  light-coloured  consomme  ; 
let  the  soup  boil,  skim  all  the  butter  off  as  it  rises  to  the  surface,  and 
when  the  vegetables  are  done,  throw  in  the  leaves  of  two  cabbage-let- 
tuces and  a handful  of  sorrel,  shred  like  the  carrots,  &c.,  add  a few 
leaves  of  tarragon  and  chervil ; boil  the  whole  for  ten  minutes  longer, 
taste  the  soup  in  order  to  ascertain  whether  the  seasoning  is  correct, 
and  serve. 


256.  CHIFFONADE  SOUP. 

Truss  two  spring  chickens,  and  boil  them  in  some  good  white  con- 
somme. When  done  and  cooled,  cut  them  into  small  members,  paring 
off  the  skin ; put  these  into  a well-tinned  stewpan,  together  with 
the  stock  they  were  boiled  in,  which  should  be  clarified,  if  it  be  not 
sufficiently  bright.  Set  the  stewpan  on  the  stove-fire  to  boil,  and  then 
add  the  white  leaves  of  four  cabbage-lettuces,  a small  handful  of  sorrel,  a 
little  tarragon  and  chervil,  and  one  head  of  celery  shred  fine.  See  that 
the  soup  be  perfectly  seasoned,  and  of  delicate  flavour,  and  send  to  table. 

257.  NIVERNAISE  SOUP. 

Take  four  turnips,  cut  them  into  the  form  of  small  cloves  of  garlic, 
fry  them  in  a little  butter  and  sugar  in  a stewpan  over  the  fire  to  give 
them  a light  brown  colour,  then  drain  them  upon  a sieve  and  put  them 
into  a soup-pot.  Scoop  out  the  red  part  of  two.  large-sized  red  car- 
rots, blanch  or  parboil  these  for  ten  minutes,  and,  when  strained,  add 
them  to  the  turnips ; then  pour  upon  the  vegetables  three  quarts  of 
strong  bright  consomme,  and  set  the  soup  to  boil  gently  by  the  side  of 
the  stove-fire  until  the  vegetables  are  thoroughly  done,  taking  care  to 
skim  off  the  butter  as  it  rises  to  the  surface.  Ten  minutes  before  dinner- 
time, throw  into  the  soup,  while  boiling,  some  very  small  Brussels  sprouts 
that  have  been  previously  parboiled ; and  just  before  sending  this  soup 
to  table,  add  to  it  about  two  or  three  dozen  very  small  quenelles  of 
pheasant. 

258.  XAVIER  SOUP. 

Mix  with  six  ounces  of  sifted  flour,  half  a pint  of  double  cream,  four 
ounces  of  fresh  butter,  and  two  ounces  of  grated  Parmesan  cheese,  a little 
minionette  pepper,  salt  and  grated  nutmeg.  When  these  ingredients 
have  been  thoroughly  mixed  together  with  a wooden  spoon,  put  the 
stewpan  containing  them  on  the  fire — stirring  it  quickly  and  continually, 
until  it  begins  to  thicken,  when  it  should  be  well  worked  with  the  spoon 
for  about  live  minutes.  By  this  time  the  batter  will  have  assumed  the 
appearance  of  a firm  compact  paste ; two  whole  eggs  and  two  yolks 
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should  then  be  worked  into  it ; then  add  a tablespoonful  of  chopped 
and  blanched  parsley. 

When  this  paste  is  so  far  ready,  make  up  two  half  sheets  of  paper 
in  the  shape  of  a funnel,  with  a hole  at  the  point,  a quarter  of  an  inch  in 
diameter,  and  fasten  them  with  a pin.  Into  each  of  these  papers  or 
forcers  put  as  much  of  the  paste  as  will  nearly  fill  it ; close  the  large 
end  in  the  same  way  as  you  would  a paper  of  brown  sugar  ; and  with 
gentle  pressure  force  the  paste  out  at  the  pointed  extremity  on  to  a 
large  stewpan  cover  (previously  buttered)  in  the  shape  of  large  peas  : 
this  is  done  with'  a sudden  jerk  of  the  wrist.  When  the  stewpan  lid  is 
covered  with  these  fragments  of  paste — which,  however,  must  not  be 
close  enough  to  touch  each  other — prepare  some  boiling  consomme  in  a 
stewpan  over  the  fire,  and  shake  off  the  peas  into  it  (which  will  be  easily 
effected  by  just  passing  the  lid  containing  the  fragments  of  paste  over  the 
fire),  in  order  to  detach  them,  and  thus  facilitate  their  slipping  into  the 
broth.  Let  these  boil  very  gently  for  five  minutes  ; strain  them  on  a 
sieve,  and  then  throw  them  into  three  quarts  of  strong  bright  consomme 
of  fowl  or  game  prepared  for  the  purpose  ; allow  them  to  boil  again 
gently  for  five  minutes  ; add  a • pluche  of  tarragon  and  chervil,  and  let 
these  boil  a short  time  previously  to  serving  up  the  soup. 

Send  some  grated  Parmesan  cheese  on  a plate,  to  be  handed  round 
simultaneously  with  this  soup. 

259.  DAUPHINE  SOUP. 

Take  a pint  of  strong  consomme  of  fowl,  and  pour  it  gradually  into  a 
stewpan  containing  eight  yolks  of  eggs  beaten  up  with  a little  salt,  nut- 
meg, and  pepper ; when  the  egg  is  well  mixed  with  the  consomme , strain 
it  through  a sieve  into  a round  plain  mould,  which  should  be  previously 
buttered  carefully  for  that  purpose.  Put  the  mould,  holding  the  prepara- 
tion, into  a larger  stewpan  containing  water  to  the  depth  of  about  an 
inch,  and  cover  the  stewpan  with  the  lid  ; let  the  water  in  it  simmer — 
or  gently  boil — on  the  corner  of  the  stove-fire,  so  as  to  produce  sufficient 
steam  to  set  the  custard.  When  this  is  done,  take  it  out  of  the  water  ; 
and  after  having  allowed  it  time  to  cool,  cut  it  into  shapes  resembling 
thick  wafers,  which  put  into  two  quarts  of  strong  consomme  of  fowl, 
together  with  a pint  of  green  asparagus  heads,  previously  boiled  for  that 
purpose,  a small  piece  of  sugar  and  a few  tarragon  leaves.  Allow  the 
soup  to  boil  very  gently  by  the  side  of  the  stove-fire  for  about  three 
minutes,  and  then  send  to  table. 

260.  BARLEY  SOUP,  A LA  TRINCESSE. 

Take  half  a pound  of  Frankfort  pearl  barley,  wash  and  blanch  it ; 
and  put  it  to  boil  in  one  quart  of  bright  consomme  of  fowl.  When 
the  barley  is  sufficiently  done,  put  it  into  the  soup  tureen  with  the 
members  of  two  spring  chickens  (previously  roasted  and  cut  up  for  the 
purpose) ; to  these  add  a sufficient  quantity  of  consomme  of  fowl ; and 
after  having  tested  the  seasoning  of  the  soup,  send  to  table. 

261.  QUENELLES  OF  FOWL  IN  CONSOMME. 

Mould  three  or  four  dozen  of  very  small  quenelles  of  fowl  in 
the  following  manner : — Take  up  a spoonful  of  chicken  forcemeat, 
smooth  it  over  with  the  blade  of  a small  knife,  which  must  be  occasion- 
ally dipped  in  hot  water,  in  order  to  prevent  the  quenelle  from  sticking 
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to  it ; and  with  another  teaspoon  dipped  in  hot  water,  scoop  out  the 
quenelle  from  the  filled  teaspoon,  and  drop  it  gently  on  the  bottom  of  a 
buttered  sautapan.  When  this  part  of  the  operation  is  completed, 
a stewpan  cover  is  held  with  the  left  hand  in  a slanting  direction 
towards  the  inner  part  of  the  edge  of  the  sautapan, — with  the  other 
hand  sufficient  boiling  water  should  be  poured  in  to  poach  the  quenelles : 
then  set  the  sautapan  by  the  side  of  the  fire  to  simmer  for  about  ten 
minutes,  when  the  quenelles  will  be  done.  Take  them  out  and  lay  them 
upon  a clean  cloth  to  drain  ; after  which  place  them  in  the  soup  tureen, 
and  having  poured  thereon  two  quarts  of  bright  consomrtie  of  fowl,  send 
to  table. 


262.  CLEAR  VERMICELLI  SOUP. 

Take  half  a pound  of  vermicelli,  break  it  small  and  blanch  it — by 
allowing  it  to  boil  three  minutes  in  water ; drain  it  on  a sieve,  and  then 
put  it  into  a stewpan  with  two  quarts  of  strong  bright  consomme  of  fowl 
or  game,  or  blond  of  veal,  according  to  taste  or  circumstances.  After 
allowing  the  soup  thus  prepared  to  boil  up  on  the  stove-fire,  skim  the 
froth  from  the  surface,  and  set  it  to  continue  boiling  gently  on  the  corner 
of  the  stove  till  the  vermicelli  be  sufficiently  done.  Then  pour  the  soup 
into  the  tureen,  and  send  to  table  with  some  grated  Parmesan  cheese  on 
a plate,  separately,  to  be  handed  round  to  the  guests  simultaneously 
with  the  soup.  This  should  be  observed  as  a general  rule,  in  serving 
up  all  soups  containing  Italian  pastes  in  any  form. 

203.  MACARONI  CLEAR  SOUP. 

Boil  one  pound  of  Naples  macaroni  in  two  quarts  of  water,  an  ounce 
of  fresh  butter,  a little  salt  and  minionette  pepper.  When  the  maca- 
roni is  done,  which  will  take  about  half  an  hour ; drain  it  on  a 
sieve,  wash  it  in  clear  water,  and  then  drain  it  upon  a napkin,  that  it 
may  be  cut  into  pieces  an  inch  long.  Then  put  it  into  a soup-pot  with 
two  quarts  of  blond  of  veal,  or  consomme  of  fowl  or  of  game,  according  to 
circumstances  ; let  it  boil  ten  minutes  longer  and  serve. 

264.  ITALIAN  PASTE  SOUP. 

Take  half  a pound  of  Italian  paste,  blanch  or  parboil  it  first,  and 
afterwards  boil  it  in  two  quarts  of  bright  strong  consomme,  as  directed  for 
vermicelli  soup,  and  send  to  table. 

265.  LASAGNES  SOUP. 

Lasagnes  are  a kind  of  Italian  paste  resembling  ribbons,  and  must 
be  treated  in  exactly  the  same  way  as  when  using  macaroni  for  soup, 
excepting  that  they  do  not  require  so  much  boiling. 

266.  CLEAR  CONSOMME  WITH  RICE. 

Take  half  a pound  of  Carolina  rice  well-picked  and  washed,  blanch 
or  parboil  it  for  five  minutes,  drain  the  water  off ; and  after  adding  two 
quarts  of  good  clear  consomme , boil  it  gently  by  the  side  of  the  stove-fire 
till  the  grains  of  the  rice  begin  to  feather  or  separate,  when  it  will  be 
ready  to  send  to  table. 

Observe,  that  broths  and  consommes  should  be  always  stronger,  when 
used  for  soups  containing  Italian  pastes  of  any  kind,  rice  or  barley  ; as 
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these  farinaceous  substances  decrease  the  flavour  and  apparent  strength 
of  soups,  and  render  them  less  acceptable  to  the  palate  of  the  epicure — 
unless  counteracted  by  increasing  the  strength  of  the  consomme. 

267.  CLEAR  RICE  SOUP  WITH  ASPARAGUS  POINTS. 

This  soup  is  prepared  in  the  same  way  as  the  foregoing — with  the 
addition  of  one  pint  of  asparagus  points  boild  green  and  thrown  into  the 
soup  just  before  sending  to  table. 

266.  CHICKEN  AND  RICE  SOUP. 

Truss,  boil,  and  cut  into  small  members,  two  spring  chickens ; the 
skin  should  be  removed,  and  the  pieces  neatly  trimmed  and  placed  in  the 
soup  tureen,  together  with  two  quarts  of  clear  rice  soup,  which  should  be 
made  with  chicken  broth  or  consomme,  of  a light  colour.  The  seasoning 
of  this  soup  must  be  light. 

269.  COCKY-LEEKY  SOUP. 

Take  two  fowls,  which  truss,  boil,  and  cut  up  as  for  the  foregoing 
soup.  To  the  broth  they  have  been  boiled  in  add  two  quarts  of  blond 
of  veal,  and  in  this  boil  (after  having  first  parboiled  them  in  water)  the 
white  part  of  a dozen  leeks  cut  into  lengths  of  about  an  inch,  and  these 
again  cut  lengthways  into  four.  When  the  leeks  have  been  boiled  tho- 
roughly soft  in  the  broth,  add  the  pieces  of  fowl ; and  after  allowing 
the  whole  to  boil  ten  minutes  longer,  send  to  table. 

Note. — This  kind  of  soup  is  objected  to  by  many  who  dislike  the 
odour  of  leeks ; it  is  considered,  however,  to  be  a fine  restorative, 
and  is  especially  recommended  to  the  notice  of  sportsmen,  after  a hard 
day’s  riding  with  the  hounds,  or  fagging  over  the  moors. 

270.  SCOTCH  BROTH. 

Take  a neck  of  fresh  mutton,  trim  it  the  same  as  for  cutlets ; take 
the  scrag  and  trimmings,  with  two  carrots,  three  turnips,  two  heads 
of  celery,  two  onions,  a bunch  of  parsley,  and  a sprig  of  thyme,  and 
with  these  make  some  mutton  broth — filling  up  with  either  broth  from  the 
common  stock-pot,  or  with  water.  While  the  mutton  broth  is  boiling, 
cut  up  the  neck  of  mutton,  previously  trimmed  for  the  purpose,  into 
chops,  which  should  have  the  superfluous  skin  and  fat  pared  away,  and 
place  them  in  a three-quart  stewpan,  together  with  the' fed  or  outer  part 
of  two  carrots,  tlwee  turnips,  two  leeks,  one  onion,  and  two  heads  af 
celery — the  whole  of  these  to  be  cut  in  the  form  of  very  small  dice  ; add 
six  ounces  of  Scotch  barley  previously  washed  and  parboiled,  and  then 
pour  on  to  the  whole  the  broth  made  from  the  scrag,  &c.,  when  strained  and 
the  fat  removed.  Allow  the  soup  thus  far  prepared  to  boil  gently  until 
the  chops  and  the  vegetables  be  thoroughly  done.  Five  minutes  before 
sending  the  soup  to  table  throw  into  it  a tablespoonful  of  chopped  and 
blanched  parsley.  Be  sparing  in  the  use  of  salt,  so  as  not  to  overpower 
the  simple  but  sweet  flavour  which  characterises  this  broth. 

271.  HODGE-PODGE* 

Make  the  mutton  broth  as  shown  in  the  preceding  directions,  and  in 
addition  to  its  contents  add  a pint  and  a half  of  green  peas  (either  marrow- 
fats or  Prussian-blues).  Allow  the  soup  to  boil  gently  until  the  ingre- 

* From  the  French,  Hodic-pot. 
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dients  be  thoroughly  clone,  then  mix  in  with  them  one  pint  of  puree  of 
green  spinach  and  parsley : taste  to  ascertain  that  the  seasoning  be  correct, 
and  serve. 

272.  KNUCKLE  OF  VEAL  AND  RICE  SOUP. 

Take  a good  sized  knuckle  of  fresh  veal,  cut  it  into  four  pieces— sawing 
the  bones  through.  Place  the  pieces  in  a small  stockpot  with  two  calf ’s- 
feet,  a partridge  (an  old  one  will  do)  that  has  been  roasted  for  a quarter  of 
an  hour ; to  these  add  three  quarts  of  common  broth  or  water.  Put  the 
soup  on  the  stove  fire  to  boil,  skim  it  well,  garnish  it  with  one  carrot,  one 
turnip,  an  onion  in  which  has  been  inserted  four  cloves,  and  one  head  of 
celery ; also  a little  salt  and  a few  pepper-corns.  Having  allowed  the 
soup  to  boil  gently  by  the  side  of  the  stove  fire  for  about  three  hours, 
proceed  with  care  to  take  up  the  partridge,  the  calf’s-feet,  and  also, 
the  glutinous  pieces  of  veal,  which  place  on  a dish  to  cool  in  the  larder. 
Then  pass  the  broth  through  a napkin  into  a stewpan,  and  after  having 
taken  off  every  particle  of  fat,  add  to  it  half  a pound  of  Carolina  rice, 
which  must  be  blanched  or  parboiled  for  the  purpose.  Allow  the  rice  to 
boil  gently  in  the  broth  till  it  is  nearly  done,  then  cut  the  fillets  of  par- 
tridge into  pieces  about  an  inch  in  length  and  a quarter  of  an  inch  wide, 
take  the  glutinous  pieces  of  the  veal  and  the  inner  tendons  of  the  calf’s- 
feet,  and  cut  these  also  in  pieces  in  a similar  manner  to  the  partridge  ; put 
the  whole  into  the  broth  with  the  rice,  and  after  boiling  them  together  for 
five  minutes  send  to  table. 

This  kind  of  soup  may  be  also  finished  with  the  addition  of  a pint  of 
green-peas,  which  must  be  boiled  a few  minutes  before  serving  up  the 
soup,  and  placed  in  the  tureen  previously  to  pouring  in  the  soup. 

Asparagus  points  may  be  used  for  the  same  purpose. 

273.  BRUNOISE  SOUP. 

Take  carrots,  turnips,  heads  of  celery,  leeks  and  onions,  of  each  a 
couple ; cut  them  into  small  dice  and  fry  them  in  a stewpan,  over  a slow 
fire,  with  an  ounce  of  fresh  butter,  a little  pounded  sugar,  and  a sprinkling 
of  salt.  When  the  vegetables  have  acquired  a light  brown  colour,  pour 
into  them  three  quarts  of  good  strong  bright  consomme,  or  blond  of  veal, 
and  put  the  soup  on  the  stove  to  boil ; skim  it  well,  and  then  remove  it  to 
the  side,  there  to  continue  gently  boiling  until  the  vegetables  are  tho- 
roughly done.  Add  half  a pint  of  green-peas,  a handful  of  French-beans 
(cut  into  the  form  of  diamonds),  and  half  a pint  of  asparagus  points  (the 
whole  having  been  previously  boiled  green  for  the  purpose),  also  a few 
duchess’  crusts ; and  having  tested  the  flavour  and  seasoning  of  the  soup, 
send  to  table. 

274.  LETTUCE  AND  WHOLE-PEA  SOUP. 

Pick,  wash,  and  blanch,  a dozen  white  heart  cabbage  lettuces  ; cut 
them  open,  and  spread  them  on  a clean  napkin  ; season  them  with  mi- 
nionette  pepper  and  salt ; then  put  two  together,  face  to  face,  and  proceed  to 
tie  them  up  with  twine.  Cover  the  bottom  of  a stewpan  with  thin  layers 
of  fat  bacon,  and  place  the  lettuces  thereon  ; pour  upon  them  some  broth 
from  the  boiling  stockpot,  over  which  lay  a round  of  buttered  paper; 
place  the  lid  on  the  stewpan,  start  them  to  boil  on  the  fire,  and  then  place 
them  on  a slackened  stove,  to  simmer  gently  for  about  an  hour  ; after 
which,  drain  the  lettuces  on  a clean  napkin,  untie  them,  and  after  having 
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cut  them  into  inch  lengths,  lay  them  in  the  soup  tureen,  together  with  a 
pint  of  young  green-peas  boiled  for  the  purpose,  and  a small  pinch  of 
minionette  pepper.  Take  every  particle  of  fat  off  the  broth  in  which 
the  lettuces  have  been  braised,  and  add  it  to  the  lettuces  and  peas  already 
in  the  tureen,  over  which  pour  two  quarts  of  bright  strong  consomme  of 
fowl  ; ascertain  that  the  soup  be  palatable,  and  having  thrown  in  a hand- 
ful of  duchess’  crusts,  send  to  table. 

275.  FLEMISH  SOUP. 

Take  carrots,  turnips,  and  cucumbers,  of  each  two,  and  with  a vege- 
table scoop  cut  them  out  into  the  shape  of  olives  or  pears.  To  the  fore- 
going add  the  white  parts  of  two  heads  of  celery  and  three  leeks,  which 
must  be  cut  into  thick  shreds  half  an  inch  long.  Blanch  or  parboil  these 
for  five  minutes  ; drain  them  on  a sieve,  and  afterwards  place  them  in  a 
small  soup  pot  capable  of  containing  three  quarts  ; add  rather  better  than 
two  quarts  of  good  consomme,  and  set  the  soup  on  the  stove  fire  to  boil, 
skim  it,  and  place  it  by  the  side  to  boil  gently  until  the  vegetables  are 
sufficiently  done.  While  the  soup  is  boiling,  blanch  the  following  vege- 
tables, which,  when  done,  put  into  the  soup  with  the  others  : a handful  of 
Brussels  sprouts,  half  a pint  of  young  peas,  a few  French  beans  cut  small, 
and  a handful  of  asparagus  heads.  Add  a pinch  of  minionette  pepper ; 
allow  the  soup  to  boil  three  minutes  longer,  and  having  placed  some 
duchess’  crusts  in  the  tureen,  pour  the  soup  upon  them,  and  serve. 

276.  SPORTSMAN’S  CLEAR  SOUP. 

With  two  teaspoons  mould  about  four  dozen  very  small  quenelles 
of  any  sort  of  game ; poach  these  in  broth,  and  then  drain  them  on  a 
clean  napkin,  and  afterwards  put  them  into  a stewpan  containing  two 
quarts  of  strong  bright  consomme  of  game  ; place  the  soup  on  the  fire, 
and  allow  it  to  boil  very  gently  by  the  side  for  a few  minutes ; ascer- 
tain that  the  seasoning  is  correct,  and  send  to  table. 

This  soup  takes  its  special  title  from  the  species  of  game  of  which  it 
may  chance  to  be  made.  As,  for  instance.  Sportsman’s  Clear  Soup  of 
Pheasant,  of  Partridge,  of  Hare,  & c.  &c. 

277.  DESCLIGNAC,  OR  IMPERIAL  SOUP. 

Put  eight  yolks  of  eggs  into  a basin,  with  a little  grated  nutmeg  and 
salt : beat  them  together,  mixing  therewith  a pint  of  strong  consomme  of 
fowl  or  game  ; strain  this  preparation  through  a hair  sieve  into  a plain 
mould,  which  has  been  buttered  for  the  purpose.  Steam  this  in  the  same 
way  as  you  would  any  other  custard ; and,  when  done,  put  it  to  cool  in 
the  larder.  Cut  the  custard  thus  prepared  into  fanciful  shapes,  and 
having  placed  them  in  the  tureen,  pour  on  gently  two  quarts  of  boiling, 
strong,  bright  consomme,  of  the  same  kind  that  is  used  to  mix  the  custard 
with. 

278.  PAYSANNE  SOUP. 

This  is  to  be  prepared  in  exactly  the  same  manner  as  the  Flemish  soup, 
except  that  instead  of  the  Brussels  sprouts,  the  following  must  be  used  : 
the  leaves  of  two  summer  cabbages  cut  into  pieces  the  size  and  shape  of 
a shilling,  the  hearts  of  four  lettuces  slit  into  thick  shreds,  a few 
leaves  of  sorrel,  tarragon,  and  chervil.  After  these  have  been  boiled 
with  the  other  vegetables  ten  minutes,  add  to  them  two  dozen  scollops 
of  braized  beef ; season  with  a little  minionette  pepper,  and  serve. 
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279.  SOUP  OF  GRATINATED  CRUSTS,  A LA  JARDINIERE. 

For  a dinner  of  sixteen  covers,  order  a dozen  small  rolls  to  be  made 
of  the  size  and  shape  of  an  egg ; rasp  them,  and  take  the  crumb  out 
carefully  without  disturbing  the  shape  of  the  rolls.  When  the  crumb  is 
taken  out,  put  the  rolls  or  hollow  crusts  on  a baking  sheet  in  the  oven, 
for  the  purpose  of  making  them  crisp,  as  well  as  to  give  them  a light 
brown  colour. 

An  hour  before  dinner,  put  the  crusts  thus  prepared  into  a deep  silver 
dish,  and  pour  over  them  a sufficient  quantity  of  consomme,  of  fowl,  to 
cover  them.  Place  the  dish  containing  the  crusts  on  a trevet  over  a stove 
fire  of  moderate  heat,  and  there  allow  the  crusts  to  become  gratinated, 
that  is  to  say,  to  acquire,  by  means  of  boiling  down,  a concentration  of 
flavour,  and  that  appearance  of  crispness  which  is  as  alluring  to  the  eye  as 
it  is  savoury  to  the  palate.  When  the  consomme  is  perfectly  absorbed  by 
the  crusts,  put  them  in  the  oven  in  order  to  increase  their  crispness  ; but 
be  extremely  careful  that  they  do  not  burn.  Just  before  sending  to  table, 
pour  on  to  the  crusts  thus  prepared,  a jardiniere,  composed  of  small  pipe- 
like pieces  of  carrots,  turnips,  celery,  leeks,  a few  small  button  onions, 
green-peas,  French-beans,  asparagus  heads,  and  also  a few  flowerets  of 
white  cauliflower.  Only  a small  quantity  of  consomme  should  be  put  with 
the  crusts  and  jardiniere,*  as  it  is  usual  to  serve  up  a tureen  of  clear 
consomme  separately,  from  which  the  guests  are  served  ; a small  ladleful 
of  the  gratinated  crusts,  &c.,  should  be  first  put  into  the  soup-plate,  and 
some  of  the  consomme  added  afterwards. 

200.  SOUP  OF  GRATINATED  CRUSTS,  A LA  TRINCESSE. 

Prepare  the  same  number  of  rolls  according  to  the  preceding  in- 
structions. 

A few  minutes  before  dinner,  add  to  the  crusts  three  dozen  small 
quenelles  of  chicken  rolled  into  the  shape  of  pieces  of  macaroni,  an  inch 
long,  half  a pint  of  asparagus  heads,  and  a little  boiling  consomme.  Send 
up  two  quarts  of  consomme  in  a soup  tureen,  and  serve  as  described  in 
the  last  mentioned  soup. 

201.  SOUP  OF  GRATINATED  CRUSTS,  A LA  ROYALE. 

Prepare  the  crusts  as  before  stated,  adding  four  ounces  of  grated  Par- 
mesan cheese  and  a little  minionette.  Just  before  dinner-time,  lay 
upon  the  crusts  (gratinated  in  the  usual  way,)  some  shapes  of  chicken 
custard,  described  in  the  preparation  of  Desclignae  soup ; and  serve 
up  according  to  the  preceding  detail. 

282.  SOUP  OF  GRATINATED  CRUSTS,  A LA  FERNEUSE. 

Prepare  the  crusts  as  before  described,  cut  three  large  sound  turnips 
into  small  fancy  shapes,  fry  them  in  a stewpan  with  two  ounces  of  butter, 
a teaspoonful  of  pounded  sugar,  and  a little  salt,  over  a slow  fire 
until  they  have  gradually  acquired  a light  brown  colour ; then  add  a 
pint  of  consomme,  and  let  them  simmer  gently  by  the  side  of  the  stove  fire 
until  thoroughly  done.  When  about  to  send  the  soup  to  table,  pour  the 
turnips  thus  prepared  on  to  the  gratinated  crusts,  and  to  them  add  a pint 

* This  observation  is  applicable  to  all  gratinated  soups. 
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of  young  peas  boiled  green,  and  a few  white  button  onions  boiled  in 
broth.  Serve  as  before  stated. 

283.  SOUP  OF  GRATINATED  CRUSTS,  A LA  BEAUJON. 

Prepare  the  crusts  as  before,  and  when  they  are  gratinated,  add  a 
pint  of  reduced  pur'ee  of  young  carrots,  put  these  into  the  oven  for  ten 
minutes,  and  just  before  sending  to  table,  pour  over  the  crusts  thus  pre- 
pared, half  a pint  of  large  heads  of  asparagus  and  some  shreds  of  celery 
kept  ready  boiled  in  broth  for  the  purpose,  and  serve  with  the  consomme 
in  a tureen  separately. 
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Puree  of  Peas,  a VAnglaise. 

Do.  of  Green  Split-Peas. 

Do.  of  Red  Haricot  beans,  a la  Condi. 
Do.  of  White  Haricot  Beans. 

Do.  of  Lentils,  a la  Reinc. 

Do.  of  Lentils,  d la  Soubise. 

Do.  of  Lentils,  a la  Brmoise. 

Do.  of  Green-peas. 

Do.  of  Roots,  a la  Croissy. 

Puree  of  Carrots,  a la  Cricy. 

Brown  puree  of  Turnips, 

White  puree  of  Turnips. 

Palestine  Soup. 

Puree  of  Artichokes. 

Do.  of  Endive. 

Brown  Puree  of  Chestnuts. 

White  do.  of  Chestnuts. 


Puree  of  Spinach,  a la  Beauvaux. 
Do.  of  Peas,  a la  Favbonne. 

Do.  a la  Ferney. 

Do.  a la  Faberi. 

Do.  of  Spring  Herbs. 

Do.  a la  Victoria. 

Do.  a la  Princesse. 

Do.  of  young  Carrots,  a la  Stanley. 
Crcpy  Soup  with  whole  Rice. 

Do.  of  Potatoes,  a la  crime. 

Do.  of  Potatoes,  a la  Victoria. 
Quenelles  of  Potatoes. 

Do.  of  Asparagus,  a la  Conde. 

Do.  a la  St.  Georye. 

Bonne  Femme  Soup. 

Soup,  a la  Hollandaisc. 


284.  PUREE  OF  PEAS,  A L’ARGLAISE. 

Take  a quart  of  yellow  split-peas,  wash  them  several  times  in  water, 
drain  them,  and  put  them  into  a small  stockpot  with  half  a pound  of  raw 
ham,  two  heads  of  celery,  one  carrot  and  an  onion  with  four  cloves  stuck  in 
it,  add  three  quarts  of  common  broth,  let  the  soup  boil,  skim  it  well,  and 
then  set  it  by  the  side  of  the  stove  fire  to  boil  gently  for  about  three  hours. 
The  peas  having  then  become  entirely  dissolved,  pass  them  through  a 
tammy  cloth  with  the  aid  of  two  wooden  spoons,  to  be  used  in  the  follow- 
ing manner : spread  the  tammy  cloth  over  a large  dish,  pour  the  puree, 
or  part  thereof,  into  the  hollow  thus  formed ; then  let  two  persons  take 
hold  firmly  of  each  end  of  the  tammy  cloth  with  the  left  hand,  so  as  care- 
fully to  secure  the  puree  against  flowing  over;  then,  with  the  right  hand, 
they  should  work  the  edge  of  the  spoon,  the  bowls  being  back  to  back,  in 
the  cloth,  in  regular  time  and  with  some  force  until  the  •whole  of  the  puree 
is  rubbed  through  : it  will  be,  however,  necessary  to  scrape  oft'  with  the 
back  of  a large  knife  any  portion  that  may  adhere  to  the  cloth.  When 
this  is  done,  hasten  to  remove  the  puree  from  the  dish  into  a soup  pot  of 
adequate  size  ; add  a large  ladleful  of  consomme,  carefully  stirring  the 
puree  on  the  stove-fire  until  it  begins  to  boil,  then  remove  it  to  the  side  of 
the  stove,  to  continue  gently  boiling  until  it  has  clarified  itself  by  throwing 
up  all  the  froth,  which  should  be  removed  as  it  rises  to  the  surface. 
Ascertain  whether  the  seasoning  be  palatable,  and  send  to  table  with  some 
dried  and  sifted  mint  in  a plate ; and  in  another  plate  serve  some  conde 
crusts,  prepared  as  follows: — 
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Take  a piece  of  stale  bread,  pare  away  the  crust,  and  then  cut  the 
crumb  into  very  small  square  dice,  fry  these  in  fresh  butter  till  they  be- 
come slightly  browned,  then  drain  them  on  a sieve,  and  afterwards  place 
them  on  a sheet  of  paper,  moving  them  about  for  a short  time  that  the  butter 
may  be  absorbed.  Keep  these  croutons  in  a dry  place  until  wanted.  Just 
before  dinner  time,  they  should  be  put  inside  the  oven  for  a few  minutes. 

285.  PUREE  OF  GREEN  SPLIT-PEAS. 

Folloav  the  foregoing  instructions,  taking  care,  however,  to  substitute 
green  split-peas  for  yellow.  When  the  puree  is  ready,  in  order  to  give  it 
as  much  as  possible  the  appearance  of  having  been  made  with  green-peas, 
mix  in  with  it  some  extract  of  spinach,*  adding  two  small  pats  of  butter 
and  a little  sugar.  Serve  separately  some  mint  in  powder,  and  conde 
crusts  on  plates. 

286.  PUREE  OF  RED  HARICOT  BEANS. 

Take  one  quart  of  red  haricot  beans,  and  having  put  them  to  soak  the 
over  night,  drain  off  the  water  on  the  following  morning ; put  the  beans 
into  a small  stock-pot,  with  carrots,  celery,  an  onion  stuck  with  three 
cloves,  and  a knuckle  of  raw  ham  ; add  three  quarts  of  good  stock,  and 
set  the  whole  on  the  stove  fire  to  simmer  gently  for  about  four  hours. 
Then  remove  the  carrot,  celery,  onion  and  the  ham  ; drain  off  the  broth 
from  the  beans,  and  pound  them  in  a mortar,  after  which,  place  them  in 
a stewpan,  add  the  broth,  and  then  pass  the  puree  through  the  tammy 
cloth  in  the  usual  manner  ; it  should  then  be  poured  into  a soup  pot,  and 
if  too  thick  to  clarify,  a little  broth  should  be  added  ; stir  it  over  the  stove 
fire  until  it  boils,  and  then  remove  it  to  the  side  of  the  stove,  to  continue 
gently  boiling  until  it  becomes  bright : of  course  all  the  skum  must  be 
carefully  removed  while  boiling.  Finish  the  soup  by  adding  two  small 
pats  of  fresh  butter,  and  a little  pounded  sugar.  Conde  crusts  should  be 
handed  round  with  this  soup. 

287.  PUREE  OF  WHITE  HARICOT  BEANS 

Is  made  like  the  preceding,  except  that  white  haricdt  beans  must  be 
substituted  for  red ; moreover,  in  finishing  this  puree,  in  addition  to  the 
butter  and  sugar,  half  a pint  of  boiling  cream  should  be  poured  in. 

Serve  with  conde  crusts  on  a plate. 

288.  PUREE  OF  LENTILS,  A LA  REINE. 

Take  one  quart  of  reddish-brown  lentils,  prepare  them  exactly  as  de- 
scribed for  the  treatment  of  red  haricot  beans  in  making  that  puree ; finish 
also  in  a similar  manner,  and  serve  with  conde  crusts. 

289.  PUREE  OF  LENTILS,  A LA  SOUBISE. 

This  is  made  like  the  foregoing,  but  there  must  be  added  a puree 

* Extract  of  spinach  is  thus  prepared : Wash  and  pound  in  a mortar  a sufficient 
quantity  of  spinach  for  a small  dish,  until  it  assumes  a pulpy  appearance,  turn  it  out  upon 
a strong  kitchen  rubber,  the  opposite  ends  of  which  are  to  be  gathered  up  and  held  in  the 
left  hand  by  two  persons,  who  must  take  care  to  fold  the  extremity  of  the  cloth  firmly 
round  the  handle  of  a wooden  spoon,  which  will  give  them  a strong  purchase,  acting  as  a 
windlass,  and  will  enable  them  to  wring  the  cloth  so  tightly  as  to  express  all  the  moisture 
of  the  spinach.  To  receive  this  extract,  a stewpan  should  be  placed  ready  ; it  should 
be  held  over  the  fire  until  it  becomes  coagulated,  and  must  be  put  upon  a hair  sieve 
to  drain  off  any  remaining  watery  particles.  Work  the  spinach  green  through  the 
sieve  with  a spoon,  and  this  will  form  the  extract. 
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of  four  large  onions,  prepared  in  the  following  manner  : — slice  up  the 
onions,  fry  them  brown  in  a little  butter,  adding  to  them  a little  broth  ; 
having  allowed  them  to  simmer  gently  on  the  fire  until  done,  pass  them 
in  the  usual  way  through  a tammy,  and  mix  the  puree  thus  obtained  with 
the  soup ; and  when  it  has  cleared  itself  by  boiling,  taste  it  to  ascertain 
its  seasoning,  and  send  to  table  with  conde  crusts  separately. 

290.  TOREE  OF  LENTILS,  A LA  BRUNOISE. 

This  soup  is  recommended  to  be  served  when  there  happens  to  be  in 
the  larder  any  remaining  stock  of  puree  of  lentils,  or  brunoise  soup, 
which  can  be  mixed  for  this  purpose.  The  conde  crusts  should  be  omitted. 

291.  GREEN-PEAS  SOUP. 

Take  two  quarts  of  green-peas,  a double  handful  of  parsley,  four  stalks 
of  green  mint,  and  a good  handful  of  green  onions.  Having  put  two 
quarts  of  common  broth  on  the  stove  fire,  throw  in  the  above  ingredients 
as  soon  as  it  begins  to  boil;  when  the  peas  are  thoroughly  done,  drain 
them  and  the  other  vegetables  in  a colander,  then  pound  them  well  to- 
gether ; the  puree  thus  far  prepared  should  be  put  into  a stewpan  together 
with  its  own  liquor,  warm  it  until  it  becomes  sufficiently  dissolved,  and 
then  rub  it  through  a tammy  cloth  in  the  usual  manner.  Just  before 
sending  to  table,  warm  the  soup  on  a brisk  stove  fire,  adding  two  pats  of 
fresh  butter,  and  a little  pounded  sugar. 

Serve  conde  crusts  on  a plate.* 

292.  PUREE  OF  ROOTS,  A LA  CROISSY. 

Cut  into  thin  shavings  six  large  carrots,  and  slice  very  small  the  same 
number  of  turnips,  three  onions,  and  three  heads  of  celery  ; add  a handful 
of  sorrel,  and  a little  chervil  and  tarragon  ; put  these  into  a stewpan  with 
a quarter  of  a pound  of  fresh  butter  on  a slow  fire,  and  let  it  remain  there 
until  the  vegetables  are  steamed  sufficiently  to  reduce  their  quantity  to 
one  half ; then  add  two  quarts  of  broth,  and  put  the  pan  on  the  fire  to 
boil ; skim  it,  and  remove  it  to  the  side  to  boil  gently  for  about  an  hour 
and  a half ; after  which,  proceed  to  drain  the  roots  from  the  broth  in  a 
colander,  pound  them  in  a mortar,  and  having  mixed  them  with  the  liquor, 
warm  the  puree  thus  obtained,  and  rub  it  through  the  tammy  cloth  in  the 
usual  way.  Then  put  the  puree  into  a soup  pot  (with  more  broth  if 
needed,)  and  allow  it  to  boil  on  the  stove  fire ; after  this,  place  it  by  the 
side  to  clarify  itself  by  gentle  ebullition  ; and  when  it  ceases  to  throw  up 
any  froth  or  skum,  finish  the  soup  by  adding  one  pat  of  fresh  butter,  and 
a little  pounded  sugar,  and  send  to  table. 

293.  PUREE  OF  CARROTS,  A- LA  CRECY. 

Shave  off  the  red  part  of  about  twelve  large  carrots,  add  one  head  of 
celery  and  one  onion ; blanch  these  in  boiling  water  on  the  fire  for  ten 
minutes ; drain  them  in  a colander,  and  afterwards  put  them  into  a 
small  stock-pot  with  two  ounces  of  fresh  butter,  an  ounce  of  lump  sugar, 
and  a little  salt.  Set  the  carrots  thus  prepared  on  a slow  fire  to  steam, 
and  when  they  have  become  considerably  reduced  in  quantity  (without 

* In  order  to  avoid  unnecessary  repetition,  it  should  be  observed,  that  conde  crusts 
must  be  served  with  the  succeeding  puries  of  vegetables,  except  when  otherwise  directed. 
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burning  or  acquiring  any  colour)  add  to  them  two  quarts  of  good  broth, 
and  let  the  carrots  boil  gently  for  an  hour ; then  drain  them — pound  and 
rub  them  through  a tammy  in  the  usual  way,  and  clarify  the  puree  in 
the  same  manner  as  directed  in  the  preceding  article.  Finish  this 
soup  by  incorporating  with  it  one  pat  of  fresh  butter  and  a little  pounded 
sugar. 

294.  BROWN  PUREE  OF  TURNIPS. 

Slice  up  about  eight  large  sound  turnips,  put  them  into  a stewpan, 
into  which  a quarter  of  a pound  of  fresh  butter  has  been  previously 
melted,  and  add  a tablespoonful  of  pounded  sugar.  Fry  the  turnips  thus 
prepared  over  a rather  brisk  fire,  in  order  to  give  them  a light  brown 
colour ; when  this  is  effected,  add  two  quarts  of  good  stock,  allow  the 
soup  to  boil  gently  by  the  side  of  the  stove- fire  for  about  three-quarters 
of  an  hour ; then  drain,  pass,  and  proceed  to  clarify  the  puree  in  the 
usual  manner. 

Observe,  that  this  kind  of  puree  should  not  be  thick. 

295.  WHITE  PUREE  OF  TURNIPS. 

Slice  up  a dozen  large  sound  turnips,  put  them  into  a stewpan  with 
a quarter  of  a pound  of  fresh  butter,  a tablespoonful  of  pounded  sugar, 
and  a little  grated  nutmeg.  Put  these  to  simmer  on  a slow  fire,  with- 
out allowing  them  to  acquire  any  colour.  When  the  turnips  begin  to 
melt,  add  two  quarts  of  white  consomme  of  fowl ; and  having  set  the 
whole  to  boil  gently  on  the  corner  of  the  stove  for  about  three  quarters 
of  an  hour ; proceed  to  drain,  pass,  and  pound  the  turnips — reserving 
the  broth  they  have  been  boiled  in  to  clarify  the  puree  with  ; after 
it  has  boiled,  skim  off  all  the  froth,  and  finish  the  soup  by  adding  (just 
before  sending  to  table)  a pint  of  boiling  cream  and  a pat  of  fresh  butter, 
which  must  be  thoroughly  incorporated  with  the  soup. 

» 

296.  PALESTINE  SOUP. 

Cleanse,  peel,  wash,  and  slice  up  half  a peck  of  Jerusalem  artichokes; 
put  them  into  a stewpan  with  four  ounces  of  fresh  butter,  and  allow 
them  to  simmer  gently  on  a slow  fire,  until  they  are  reduced  in  quantity 
and  partially  melted — taking  care  that  they  do  not  get  coloured  in  the 
process.  Then  add  two  quarts  of  strong  white  consomme  of  fowl,  and 
after  allowing  it  to  boil  gently  for  three-quarters  of  an  hour,  proceed  to 
rub  the  whole  through  a tammy  cloth  in  the  usual  way,  and  clarify  the 
puree.  Just  before  sending  to  table,  add  a pint  of  boiling  cream,  a small 
piece  of  glaze,  and  a little  pounded  sugar. 

297.  PUREE  OF  ARTICHOKES. 

Turn  or  peel  the  bottoms  of  a dozen  fine  artichokes,  and,  after  taking 
out  the  fibrous  part  inside,  cut  each  into  four  pieces ; put  them  into  a 
large  stewpan  previously  well  buttered,  and  strewn  with  a little  pounded 
sugar, — placing  the  pieces  of  artichokes  closely  beside  each  other,  and 
then  set  them  on  a slow  fire  to  stew  very  gently,  that  they  may  ac- 
quire a light  brown  colour.  Then  proceed  in  every  respect  to  finish 
this  soup  in  the  same  manner  as  directed  for  Palestine  soup. 

298.  PUREE  OF  ENDIVE. 

This  soup  should  be  made  only  when  endives  are  plentiful  and 
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of  good  quality,  as  in  the  autumn  season,  when  they  are  full, 
and  white.  Having  trimmed  away  all  the  green  and  outer  leaves 
of  about  three  dozen  endives, — which  should  be  thoroughly  washed  and 
examined  in  order  to  pick  out  any  insects,  blanch  them  in  boiling 
water  and  a little  salt  for  ten  minutes ; then  take  them  out  and  throw 
them  into  cold  water ; drain  them  in  a colander,  and  with  both  hands 
press  all  the  water  from  them.  Having  so  far  prepared  the  endives, 
cut  off  the  roots  and  put  them  into  a stewpan  with  four  ounces 
of  fresh  butter,  a little  grated  nutmeg,  salt,  and  a little  sugar.  With  a 
wooden  spoon,  stir  the  endives  over  a slow  fire  for  about  ten  minutes  ; 
then  add  a ladleful  of  good  white  consomme  of  fowl ; allow  this  to  con- 
tinue gently  simmering  on  a very  slow  fire,  or  in  the  oven,  for  an  hour  : 
and  then  pass  the  endives  through  a tammy  as  usual.  To  the  puree 
thus  obtained,  add  one  quart  of  white  consomme  of  fowl ; clarify  it 
according  to  custom,  and  just  before  sending  the  soup  to  table,  mix  with 
it  a pint  of  boiling  cream  and  a pat  of  fresh  butter,  and  serve. 

This  soup  is  recommended  for  its  lightness  and  cooling  effect. 

299.  BROWN  PUREE  OF  CHESTNUTS. 

Take  a hundred  chestnuts  (Spanish  or  Lyons  Chestnuts  are  the 
best)  cut  off  the  points  or  slit  them  across  to  prevent  them  from  bursting 
and  flying  about ; put  them  in  a stewpan  with  two  ounces  of  fresh 
butter,  and  fry  them  on  a moderate  fire  until  they  shed  their  husks 
readily ; then  peal  them  clean,  and  put  them  into  a stewpan  with  a 
quart  of  veal  gravy,  and  set  them  by  the  side  of  the  stove  to  boil  gently 
until  they  become  quite  soft  to  the  touch  ; drain  them  from  the  liquor, 
and,  after  having  first  pounded,  and  afterwards  rubbed  them  through  the 
tammy,  (pouring  in  the  liquor  reserved  for  the  purpose  to  enable  the 
puree  to  pass  quicker)  add  another  quart  of  veal  gravy  to  clarify  the 
puree, — this,  after  being  set  to  boil  on  the  stove,  must  be  then  re- 
moved to  the  side,  there  to  continue  gently  boiling  that  it  may  throw 
up  the  butter  to  the  surface,  which  must  be  removed  with  a spoon  as  it 
rises.  Finish  by  mixing  in  with  the  puree  a small  pat  of  butter,  a little 
sugar,  and  a small  piece  of  glaze,  and  serve  up. 

300.  WHITE  PUREE  OF  CHESTNUTS. 

Prepare  a hundred  large  chestnuts  as  for  the  preceding  soup,  except 
that  white  consomme  of  fowls  or  rabbits  must  be  used  to  boil  them  in, 
as  well  as  to  finish  the  puree  with.  When  the  puree  has  been  clarified 
as  directed  above,  just  before  serving  it  up  add  a pint  of  boiling  cream, 
a pat  of  fresh  butter,  and  a little  pounded  sugar. 

301.  PUREE  OF  SPINACH,  A LA  BEAUVAUX. 

Pick,  wash,  and  boil  a large  dish  of  spinach  ; chop  it  well  and  pound 
it  into  a soft  paste,  and  then  put  it  into  a stewpan  with  four  ounces  of 
fresh  butter,  a little  grated  nutmeg,  and  salt ; stir  it  on  a stove-fire  for 
about  ten  minutes ; then  add  a large  soup  ladleful  of  veloute  sauce  and 
about  a quart  of  white  consomme  of  fowl,  or  any  other  strong  white 
broth  at  hand;  warm  the  puree  on  the  stove-fire,  and  rub  it  through  the 
tammy. 

Observe,  that  as  this  puree  must  not  be  clarified,  it  should  be  kept  in 
the  coolest  part  of  the  larder  until  twenty  minutes  before  sending  it  to 
table ; it  must  then  be  made  hot  by  stirring  it  on  the  stove-fire,  and 
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when  just  on  the  point  of  boiling,  mix  with  it  a pat  of  butter,  a small 
piece  of  glaze,  and  a little  pounded  sugar. 

302.  SOUP  A LA  FAUBONNE. 

This  soup  consists  of  a puree  of  green-peas,  made  in  the  usual 
way,  in  which  must  be  mixed,  previously  to  serving  it  up,  a pint  of 
young  peas  boiled  green,  six  cabbage  lettuces  braized,  and  cut  into  pieces 
an  inch  long,  and  two  cucumbers  cut  up  as  for  sauce  and  afterwards 
boiled  in  consomme. 

There  need  not  be  any  crusts  sent  to  table  with  this  soup,  nor  indeed 
is  it  customary  to  serve  croutons  or  crusts  of  any  sort  for  purees  that 
contain  a garnish  of  any  kind. 

303.  SOUP  A LA  FERNEY. 

This  excellent  soup,  is  thus  made : prepare  twelve  very  small  cus- 
tards (made  with  consomme)  in  dariole  moulds ; cut  three  turnips 
into  very  small  fancy  shapes,  and  fry  them  in  a little  fresh  butter  and 
sugar  until  they  become  of  a light  brown  colour ; a little  consomme  should 
then  be  added,  and  they  must  be  allowed  to  finish  simmering  on.  a very 
slow  fire,  and  when  done,  must  be  set  to  drain  upon  a clean  napkin, 
and  afterwards  put  into  a soup  tureen  with  the  small  custards  ; to 
these  add  two  cucumbers — cut  into  scollops  and  boiled  in  consomme  for 
the  purpose  ; and  lastly,  pom-  some  boiling  puree  of  green-peas  on  the 
above,  and  serve. 

The  puree  in  this  and  similar  cases,  should  be  kept  rather  thinner 
than  when  intended  to  be  served  without  a garnish. 

304.  SOUP  A LA  FABERT. 

Take  six  quails,  draw,  singe,  and  cut  them  into  quarters — making 
two  fillets  with  the  pinions  left  on  as  for  a fricassee , and  bone  the  legs 
— leaving  only  sufficient  length  of  the  thigh-bone  to  give  it  the  shape  of 
a cutlet, — rolling  the  skin  round  so  as  to  give  it  a cushion-like  appear- 
ance. Place  these  in  a stewpan,  the  bottom  of  which  has  been  covered 
with  thin  layers  of  fat  bacon ; take  care  to  preserve  the  shape  of  the 
birds,  and  braize  them  in  a light  wine  mirepoix  (No.  236). 

Having  thus  prepared  the  quails,  when  done,  drain  and  trim  them, 
and  afterwards  place  them  in  the  soup  tureen  together  with  their  own 
stock,  which  when  freed  from  every  particle  of  fat  must  then  be  cla- 
rified, and  also  a proportionate  quantity  of  julienne  vegetables — pre- 
pared as  for  the  soup  bearing  that  name ; and  then,  over  these,  pour  a 
puree  of  green-peas  nearly  boiling,  and  send  to  table. 

305.  PUREE  OF  SPRING  HERBS. 

Take  a double  handful  of  sorrel,  three  cabbage  lettuces,  a handful  of 
chervil,  the  same  proportion  of  dandylion,  and  a little  balm  and  burrage. 
Wash  these  thoroughly  and  place  them  in  a stewpan  with  two  ounces  of 
fresh  butter,  and  set  the  whole  on  the  stove  fire  to  simmer,  quickly  stir- 
ring them  the  whole  time ; then  add  three  pints  of  good  consomme  of  veal 
or  fowl ; allow  the  soup  to  boil  gently  by  the  side  of  the  fire  for  half  an 
hour  ; and  just  before  sending  to  table,  finish  the  soup  by  mixing  in  it 
gradually,  a leason  * of  six  yolks  of  eggs  and  half  a pint  of  cream,  a pat 

* From  the  French,  liaison,  a connection  or  binding. 
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of  butter,  a little  grated  nutmeg  and  pounded  sugar.  Put  some  duchess 
crusts  in  the  soup-tureen,  pour  the  soup  thereon  and  serve  up. 

Be  careful  that  the  soup  be  not  allowed  to  boil,  as,  in  that  case,  the  eggs 
would  curdle,  and  thereby  render  the  soup  unsightly,  if  not  unpalatable. 

306.  PUREE  OF  GREEN-PEAS,  A LA  VICTORIA. 

Just  before  dinner-time,  roast  off  two  plump  spring  chickens  ; as  soon 
as  they  are  taken  off  the  spit,  cut  the  breasts  and  legs  into  small  mem- 
bers, put  them  into  the  soup-tureen  with  two  dozen  small  quenelles  of 
fowl,  and  then  pour  on  the  whole  a puree  of  green-peas,  nearly  boiling 
and  prepared  in  the  usual  manner,  and  send  to  table. 

307.  PUREE  OF  GREEN-PEAS,  A LA  PRINCESSE. 

Prepare  a steamed  custard  in  the  manner  following.  Take  one  pint  of 
cream  of  rice  (No.  317),  mix  gradually  therewith  six  yolks  of  eggs,  pass 
this  preparation  through  a tammy,  into  a plain  round  mould — previously 
buttered  for  the  purpose — and  after  having  steamed  it  in  the  same  way 
as  you  would  any  other  custard,  allow  it  to  get  cold,  turn  it  out  of  the 
mould,  and  then  cut  it  into  small  pillar-like  shapes  an  inch  long  : put 
these  into  the  soup-tureen  with  a little  consomme , to  prevent  them  from 
being  clogged  together,  pour  a boiling  puree  of  green-peas  on  them,  and 
send  to  table. 

308.  PUREE  OF  CARROTS,  A LA  STANLEY. 

Having  prepared  about  tvv^  quarts  of  puree  of  young  carrots,  when 
ready  to  serve  up,  pour  it  boiling  into  the  soup-tureen  containing  a pint  of 
young  peas  boiled  green,  and  three  dozen  very  small  quenelles  of 
fowl. 

309.  CRECY  SOUP  WITH  WHOLE  RICE. 

Wash,  blanch  and  boil  in  consomme,  half  a pound  of  Carolina  rice  ; 
add  this  to  a sufficient  quantity  of  Crecy  or  carrot  soup,  either  prepared 
for  the  occasion,  or  reserved  from  the  previous  day’s  dinner.  Mix  these 
together  gently,  and  take  care  not  to  break  the  grains  of  rice,  nor  to  serve 
it  too  thick. 

Note. — This  may  be  varied  by  substituting  macaroni,  vermicelli,  or 
any  other  kind  of  Italian  paste  for  the  rice.  This  rule  is  applicable  to 
purees  of  vegetable  in  general. 

310.  POTATO  SOUP,  A LA  CREME. 

Cleanse,  peel,  wash,  and  slice  up,  about  twenty  large  sized  York 
potatoes.-  Put  them  into  a stewpan  with  one  large  onion,  and  one  head 
of  celery — also  sliced  up  ; add  four  ounces  of  fresh  butter,  a little  pepper, 
salt,  and  grated  nutmeg  : set  them  to  simmer  on  a slow  fire,  stirring 
them  occasionally,  until  they  are  nearly  dissolved  into  a kind  of  puree. 
Then  add  to  them  three  pints  of  good  white  consomme,  and  after  having 
allowed  the  potatoes  to  boil  gently  by  the  side  of  a moderate  fire  for  half 
an  hour,  pass  them  through  the  tammy,  and  having  removed  the  puree 
into  a soup  pot,  add,  if  requisite,  a little  more  consomme , and  set  the 
puree  on  the  fire  to  boil  gently  by  the  side  of  the  stove,  in  order  to  cla- 
rify it  in  the  usual  manner  required  for  other  purees  of  vegetables.  Just 
before  sending  to  table,  add  a pint  of  boiling  cream,  a pat  of  fresh  butter, 
and  a little  pounded  sugar. 

Serve  the  fried  crusts  with  this  soup. 
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311.  POTATO  SOUP,  A LA  VICTORIA. 

Prepare  a puree  of  potatoes  as  directed  above,  and  finish  it  in  the 
same  manner.  When  about  to  send  to  table,  place  three  dozen  of  small 
quenelles  of  potatoes  (No.  312),  in  the  soup-tureen,  with  half  a pint  of  large 
heads  of  asparagus  boiled  green,  and  the  same  proportion  of  French-beans 
cut  into  diamond  shapes  and  boiled,  and  then  pour  the  boiling  puree 
thereon,  and  serve. 

312.  QUENELLES  OF  POTATOES. 

Bake  six  York  potatoes,  cut  them  into  halves,  scoop  them  out  on 
to  a wire  sieve,  and  rub  them  through  it,  on  to  a dish,  with  a wooden 
spoon  ; then  put  the  potato  thus  obtained  into  a stewpan  with  four 
ounces  of  fresh  butter,  half  a pint  of  double  cream,  a little  grated  nut- 
meg, pepper,  and  salt.  Stir  these  on  a rather  brisk  fire  until  the  paste 
ceases  to  adhere  to  the  spoon  ; then  remove  the  potatoes  from  off  the 
fire,  and  mix  in  with  them  the  yolks  of  three  eggs,  and  also  two  whites 
of  egg  which  have  been  whipped  to  a froth,  observing  that  this  prepa- 
ration must  be  kept  of  the  same  consistency  as  any  other  quenelles. 
Then  mould  the  quenelles  according  to  the  size  and  shape  required,  and 
poach  them  in  boiling  water  with  a little  salt  in  it. 

313.  PUREE  OF  ASPARAGUS,  A LA  CONDE. 

Order  two  quarts  of  very  young  and  green  asparagus  peas,  or  two  . 
large  bundles  of  good  sprue  asparagus ; break  off  the  heads  so  far  down  to 
the  foot  of  the  stalks  that  they  will  readily  snap  off  without  re- 
sistance, which  will  prove  them  to  be  young  and  tender  ; throw  these 
into  a large  pan  of  cold  water,  together  with  a handful  of  spinach,  the 
same  quantity  of  parsley,  and  of  green  onions.  Having  got  these  ready, 
set  a large  stewpan  on  the  fire  half  filled  with  boiling  water,  with  a 
handful  of  salt  in  it.  First  drain  the  asparagus,  &c.  into  a colander,  and 
then  put  the  whole  into  the  stewpan  on  the  fire  to  boil  fast ; when  they 
are  done  drain  them  again  in  a colander,  let  some  cold  water  run  over  them 
for  the  purpose  of  retaining  their  greenness ; and  being  well  drained  of  the 
water,  put  them  into  a middle-sized  stewpan,  with  a quart  of  good  veloute 
sauce  (No.  4),  a table  spoonful  of  pounded  sugar,  and  a little  grated 
nutmeg,  and  salt.  Stir  the  whole  on  a brisk  fire  until  it  has  boiled 
about  three  minutes,  when  it  must  be  passed  through  a tammy  cloth  on 
to  a large  dish,  and  after  being  removed  into  a soup  pot  should  be  placed 
on  the  ice  in  the  larder  to  keep  cool,  in  order  that  it  may  the  better 
retain  its  green  colour  and  delicate  flavour.  Ten  minutes  before  serving- 
up  the  soup  to  table,  stir  it  on  a brisk  fire  until  it  is  nearly  boiling,  remove 
it  from  the  stove,  and  having  mixed  in  with  it  a pat  of  butter,  and  a 
small  piece  of  light  coloured  glaze,  send  to  table  with  a plate  of 
croutons. 


314.  PUREE  OF  ASPARAGUS,  A LA  ST.  GEORGE. 

Prepare  a puree  similar  to  the  foregoing,  place  in  the  soup-tureen 
about  three  dozen  very  small  quenelles  of  fowl,  and  about  half  a pint  of 
small  fillets  or  shreds  of  red  tongue,  cut  in  the  same  lengths  and  thickness 
as  vegetables  for  julienne  soup  ; then  with  a silver  spoon  stir  the  above 
about  gently  in  the  tureen,  so  as  to  mix  the  ingredients  with  the  puree 
(which  must  be  poured  on  to  them  quite  hot),  and  send  to  table. 
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a 1 5.  BONNE  FEMME  SOUP. 

Trim  and  wash  six  cabbage  lettuces,  and  having  also  well  washed  a 
double  handful  of  sorrel,  shred  these  as  you  would  do  if  they  were  in- 
tended for  julienne  soup.  Put  two  ounces  of  butter  into  a stewpan,  and 
having  melted  it  on  the  fire,  add  the  lettuces  and  sorrel,  and  with  a 
wooden  spoon  stir  them  over  the  stove  until  they  are  stewed,  which  will 
require  about  ten  minutes  ; then  add  two  quarts  of  good  strong  chicken 
consomme,  and  having  allowed  the  soup  to  boil  gently  by  the  side  of  the 
stove  fire  for  about  half  an  hour,  take  it  off  in  order  that  it  may  cool  a 
little,  and  mix  in  with  it  a leason  or  binding  of  eight  yolks  of  eggs, 
half  a pint  of  cream,  a small  pat  of  fresh  butter,  and  a little  pounded  sugar 
to  rectify  the  acidity  of  the  sorrel.  Stir  the  soup  quickly  on  the  fire  in 
order  to  set  the  leason  in  it,  taking  care  that  it  does  not  curdle ; add  a 
small  piece  of  glaze,  pour  the  soup  into  the  tureen  upon  some  duchess’ 
crusts,  and  serve. 

316  SOUP  A LA  HOLLANDAISE. 

Peel  three  carrots,  and  an  equal  number  of  turnips  and  cucumbers  ; 
scoop  these  out  into  the  shape  of  small  olives,  and,  after  blanching  them, 
boil  them  in  two  quarts  of  good  strong  blond  of  veal ; when  the  vege- 
tables are  done,  remove  the  soup  from  the  fire,  and  mix  in  with  it  a leason 
of  eight  yolks  of  eggs,  half  a pint  of  cream,  a pat  of  butter,  and  a little 
sugar ; set  the  leason  by  stirring  the  soup  over  the  fire,  and  then  pour  it 
into  the  soup-tureen,  containing  about  half  a pint  of  young  peas  boiled 
green,  and  an  equal  proportion  of  French-beans  cut  into  diamonds,  and 
serve. 


SOUPS  MADE  WITH  RICE  OR  PEARL-BARLEY, 


COMPRISING 

Cream  of  Rice,  a la  Royalc. 

Do.  a la  Victoria. 

Do.  a la  Cardinal. 

Do.  a la  Juvenal. 

Do.  a la  Chasseur. 

Cream  of  Pearl-barley,  a la  Victoria. 

317.  CREAM  OF  RICE,  A LA  ROYALE. 

Wash  and  blanch  one  pound  of  Carolina  rice,  drain  it  from  the  water, 
and  put  it  into  a stewpan  with  about  three  quarts  of  white  consomme  of 
fowls ; set  it  to  boil  on  the  stove  and  skim  it  well,  after  which  remove  it 
to  the  side  of  the  fire  to  boil  gently  until  the  grains  of  rice  are  thoroughly 
done.  Then  rub  the  whole  through  a tammy — moistening  with  more 
broth  if  necessary.  When  this  is  done,  put  the  puree  into  a small  soup- 
pot  to  be  clarified  by  ebullition  in  the  same  manner  as  a sauce,  and  just 
on  the  point  of  sending  it  to  table,  add  half  a pint  of  boiling  cream,  and 
then  pour  the  soup  into  the  tureen  containing  a dozen  small  custards 
of  chicken,  nyide  thus  : — 

Roast  a young  fowl,  from  which  take  the  whole  of  the  breast  and  all 
the  white  part  of  the  legs ; chop  and  pound  them  with  a large  spoonful  of 
white  sauce,  then  pass  this  through  a tammy  with  the  wooden  spoons,  put 


Cream  of  Pearl-barley,  a la  Rcinc. 
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Do.  a la  Duchesse. 


OR  PEARL-BARLEY. 


75 


the  puree  thus  obtained  into  a quart  basin,  together  with  eight  raw  yolks  of 
eggs,  a little  grated  nutmeg,  and  salt ; having  well  stirred  these  together, 
mix  with  them  half  a pint  of  consomme  of  fowls,  and  then  pour  this  pre- 
paration into  twelve  small  dariole  moulds,  previously  buttered  for  the 
purpose  ; set  them  carefully  in  a fricandeau  pan,  containing  sufficient 
boiling  water  to  reach  half  way  up  the  moulds,  put  the  lid  on  the  pan 
and  place  it  either  on  a very  moderate  fire,  or  in  the  oven — observing  that 
in  the  former  case  some  live  embers  of  charcoal  must  be  put  on  the  lid. 
About  ten  minutes  will  suffice  to  poach  the  custards  ; when  they  must  be 
turned  out  of  the  moulds  on  to  a napkin,  and  afterwards  placed  in  the 
soup-tureen,  previously  to  pouring  the  puree  upon  them. 

318.  CREAM  OF  RICE,  A LA  VICTORIA. 

Prepare  the  cream  of  rice  as  above  directed,  and  twenty  minutes  be- 
fore sending  to  table,  add  to  it  about  a quarter  of  a pound  of  whole  rice, 
well  boiled  in  white  consomme  of  fowls ; this  rice  must  be  boiled  in  the 
puree  for  twenty  minutes  ; and  just  before  serving  the  soup,  mix  in  with 
it  a pint  of  boiling  cream,  and  a pat  of  fresh  butter. 

319.  CREAM  OF  RICE,  A LA  CARDINAL. 

Prepare  a cream  of  rice  in  the  usual  way,  and  pour  it  into  a soup- 
tureen  containing  fifty  tails  of  crayfish,  and  three  dozen  very  small 
quenelles  of  fowl.  A good  tablespoonful  of  crayfish  or  lobster  butter,  and 
the  juice  of  half  a lemon  should  be  mixed  in  with  the  soup  previously  to 
pouring  it  upon  the  crayfish  tails,  &c. 

320.  CREAM  OF  RICE,  A LA  JUVENAL. 

To  a cream  of  rice  prepared  according  to  the  instructions  for  making 
the  cream  of  rice  a la  Royale , there  must  be  added,  with  a leason  of  six 
yolks  of  eggs,  half  a pint  of  cream,  and  two  ounces  of  grated  Parmesan 
cheese ; having  thoroughly  incorporated  these,  while  stirring  the  soup  over 
the  fire  (taking  care  that  it  does  not  boil),  add  the  juice  of  half  a lemon, 
and  pour  the  soup  into  a tureen  containing  three  dozen  very  small  que- 
nelles of  fowl,  coloured  with  a little  spinach  green  (No.  285). 

321.  PUREE  OF  RICE,  A LA  CHASSEUR. 

Wash  and  blanch  half  a pound  of  Carolina  rice,  and  after  draining  all 
the  water  from  it,  put  it  on  to  boil  with  a quart  of  consomme  of  pheasant 
or  partridge.  When  the  rice  is  sufficiently  done,  rub  it  through  the 
tammy,  and  having  clarified  it  in  the  usual  way,  by  adding  some  of  the 
same  sort  of  consomme  the  rice  is  boiled  in,  about  five  minutes  before 
sending  the  soup  to  table,  mix  in  with  the  cream  of  rice  the  puree  of  one 
pheasant  or  two  partridges  (as  the  case  may  be). 

Be  careful  not  to  allow  the  soup  to  get  too  hot  after  adding  the  puree  of 
game  to  it,  as  it  would  be  sure  to  decompose,  and  become  rough  and 
unsightly.  Should  this  accident,  however,  occur,  it  may  be  remedied  by 
taking  the  soup  away  from  the  fire,  putting  a little  consomme  to  it,  and 
quickly  rubbing  it  through  the  tammy  again  ; by  these  means  it  will  re- 
sume its  proper  smoothness. 

This  remedy  will  be  found  effectual  for  rectifying  similar  accidents, 
should  they  occur,  with  meat  purees  in  general. 
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322.  CREAM  OF  PEARL-BARLEY,  A LA  VICTORIA. 

Wash  a pound  of  pearl-barley  in  several  waters,  blanch,  and  drain  it 
upon  a sieve,  and  having  allowed  some  cold  water  to  run  over  it  for  a few 
minutes,  put  it  into  a stewpan  with  two  quarts  of  white  consomme  of 
fowls,  and  set  it  to  boil  by  the  side  of  a slow  fire  for  four  hours.  When 
the  barley  is  sufficiently  done  to  admit  of  its  being  bruised  easily,  set  one 
third  of  it  aside  in  a small  soup  pot,  and  immediately  proceed  to  rub  the  re- 
mainder through  a tammy  ; then  mix  the  cream  of  barley  thus  obtained 
with  the  whole  barley  which  has  been  set  aside.  Ten  minutes  before 
serving  up  this  soup,  add  to  it  half  a pint  of  boiling  cream. 

323.  CREAM  OF  PEARL-BARLEY,  A LA  REINE. 

The  process  for  making  this  soup,  is  exactly  the  same  as  that  used  for 
making  the  cream  of  rice  d la  chasseur,  barley  being  substituted  for 
rice,  and  poultry  for  game  : see  No.  321. 

324.  CREAM  OF  PEARL-BARLEY,  A LA  PRIXTAXIERE. 

Having  prepared  a cream  of  pearl-barley  as  above  directed,  just  before 
sending  it  to  table,  pour  it  into  a soup-tureen  containing  three  dozen  small 
quenelles  of  fowl,  and  half  a pint  of  large  heads  of  asparagus  boiled  green, 
and  serve. 


325.  CREAM  OF  PEARL-BARLEY,  A LA  ROYALE. 

The  puree  of  barley  being  prepared  as  described  in  the  foregoing  direc- 
tions, and  finished  in  the  same  manner,  pour  it  into  a soup-tureen  con- 
taining two  spring  chickens,  roasted  for  this  purpose  just  before  dinner- 
time, and  cut  into  small  members  neatly  trimmed. 

326.  CREAM  OF  BARLEY,  A LA  PRIXCESSE  ALEXANDRIA. 

To  make  this  soup,  white  consomme  of  game  should  be  used  to  prepare 
the  cream  of  barley ; the  puree  being  finished  according  to  the  method 
observed  in  former  cases  ; when  about  to  send  the  soup  to  table,  pour  it 
into  a tureen  containing  scollops  of  the  fillets  of  three  young  red-legged  par- 
tridges, roasted  a few  minutes  previously  for  the  purpose. 

327.  CREAM  OF  BARLEY,  A LA  DUCHESSE. 

Having  prepared  a steamed  custard  of  fowl,  as  directed  in  the  prepara- 
tion for  making  Dauphine  soup  (No.  258),  cut  the  custard  thus  made, 
(allowing  it  time  to  become  cold  and  firm)  into  small  pillars  an  inch 
long,  then  place  them  carefully  in  the  soup-tureen  with  a little  con- 
somme ; proceed  to  pour  on  them  a cream  of  barley  prepared  and  finished 
in  the  usual  way,  and  to  which  has  been  added  a tablespoonful  of  lob- 
ster butter,  the  juice  of  half  a lemon  and  a little  cayenne  pepper. 


BISQUES  OF  CRAYFISH  AND  SHELLFISH  SOUPS  IN 

GENERAL, 


COMPRISING 


Bisque  of  Quails,  a la  Prince  A Ibcrt. 
,,  Rabbits,  au  veloute. 

„ Snipes,  a la  Bonne  louche. 
„ Crayfish,  a I'Ancicnm. 


Bisque  of  Crayfish,  a la  Malmesbury. 
.,  Crab,  a la  Fitxhardinge. 

,,  Lobsters,  a la  Stanley. 

„ Prawns,  a la  Cerilo. 
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328.  BISQUE  OF  QUAILS,  A LA  PRINCE  ALBERT. 

Fillet  a dozen  fat  quails,  half  of  which  must  be  made  into  force-meat 
quenelle,  and  kept  in  a cool  place  until  wanted  for  use ; reserve  the  re- 
mainder of  the  fillets  to  be  lightly  simmered  in  fresh  butter,  seasoned 
with  a little  salt,  and  eventually  cut  into  scollops. 

Take  the  larger  bones  out  of  the  carcasses  of  the  quails,  and  having 
rowdily  chopped  the  latter,  put  them  into  a stewpan  with  two  ounces  of 
fresh  butter,  a small  bayleaf,  a sprig  of  thyme,  three  shalots,  a little 
grated  nutmeg,  and  a pinch  of  minionette  pepper ; set  these  on  a brisk 
fire,  and  pass  or  fry  them  brown,  then  add  half  a pottle  of  chopped 
mushrooms  and  a bottle  of  Sauterne  wine.  Allow  this  to  boil  quickly  for 
ten  minutes,  and  then  add  about  half  a pound  of  rice,  which  has  been 
partly  boiled  in  broth,  and  a quart  of  blond  of  veal ; after  the  fore-men- 
tioned ingredients  have  been  gently  boiling  for  about  an  hour,  drain  them 
into  a sieve,  and  pound  the  whole  thoroughly  in  a mortar ; then  replace 
them  in  the  stewpan,  add  the  broth  they  were  boiled  in,  stir  the  puree 
on  the  fire  to  warm  it  a little,  and  rub  it  through  the  tammy  in  the  usual 
way.  When  this  is  done,  place  the  puree  in  a well-tinned  soup  pot,  in 
a cool  place.  Just  before  dinnertime,  warm  the  puree  of  quails,  care- 
fully observing  that  it  does  not  get  too  hot ; finish  seasoning  it  by  mix- 
ing in  a little  crayfish  butter,  a tablespoonful  of  partridge  glaze,  and  a 
little  salt  if  needed  ; pour  the  soup  into  a soup-tureen  containing  the  fillets 
of  quails  cut  into  neatly-trimmed  scollops,  as  well  as  three  dozen  very 
small  quenelles  made  with  the  fillets  kept  in  reserve  for  the  purpose, 
and  send  to  table. 

329.  BISQUE  OF  RABBITS,  AU  YELOUTE. 

Fillet  four  young  rabbits,  make  half  the  fillets  into  force-meat  for 
quenelles ; pare  off  all  the  meat  from  the  rabbits,  and  with  the  carcasses 
prepare  a brown  consomme,  in  the  usual  manner.  Put  the  remainder  of 
the  fillets  and  all  the  meat  that  has  been  cut  from  the  rabbits  into  a 
stewpan,  with  two  ounces  of  fresh  butter,  three  shalots,  bayleaf,  thyme, 
parsley,  nutmeg,  minionette  pepper  and  salt,  and  fry  them  brown.  Then 
add  two  glasses  of  sherry  ; and  after  allowing  the  whole  to  boil  briskly 
for  about  three  minutes,  pour  in  the  consomme  made  from  the  carcasses. 
Let  the  stock  thus  far  prepared  boil  gently  by  the  side  of  a stove  fire  for 
about  an  hour,  then  drain  the  contents  of  the  stewpan  into  a sieve, 
pound  them  thoroughly,  and  after  having  mixed  the  produce  with  their 
own  stock,  rub  the  puree  thus  obtained  through  a tammy,  together  with 
a large  ladleful  of  good  veloutc  sauce.  The  puree  should  then  be  put 
into  a soup  pot,  and  kept  in  a cool  place  until  within  ten  minutes  of 
dinner  time,  when  it  must  be  stirred  over  the  fire  to  make  it  sufficiently 
hot ; and  after  ascertaining  that  its  seasoning  is  correct,  pour  the  bisque 
into  a soup-tureen  containing  three  dozen  small  quenelles  of  rabbit,  made 
with  the  fillets  which  have  been  reserved  for  that  purpose,  and  serve. 

330.  BISQUE  OF  SNIPES,  A LA  BONNE  BOUCHE. 

Procure  twelve  fat  snipes,  perfectly  fresh  and  not  fishy ; fillet  them, 
and  follow  the  instructions  given  for  making  the  bisque  of  quails  a la 
Prince  Albert  (No.  328),  but  omitting  the  crayfish  butter.  Warm  the 
puree  of  snipes  just  before  it  is  wanted  for  table,  pour  it  into  a soup- 
tureen  containing  the  scollops  made  from  half  the  fillets,  and  three  dozen 
small  quenelles  made  from  the  remainder. 
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Send  up  with  this  soup,  to  be  handed  round,  some  croutons  of  fried 
bread  cut  in  small  circular  pieces  about  the  eighth  of  an  inch  thick ; a 
circular  incision  having  been  made  on  one  side  of  the  bread  before  it  is 
fried,  the  inner  part  is  afterwards  easily  taken  out,  and  in  its  place  should 
be  put  a farce,  made  with  the  trail  of  half  the  snipes  (the  remainder 
should  be  used  in  the  puree).  This  farce  is  to  be  prepared  thus  : — 

Put  the  trail  into  a small  stewpan  with  a little  fresh  butter,  pepper 
and  salt,  and  after  frying  it  lightly  on  the  fire  for  a minute  or  two,  add 
a tablespoonful  of  good  brown  sauce,  and  then  rub  it  through  a hair  sieve 
with  a wooden  spoon.  Fill  the  croutons  with  this  farce,  smoothing  the 
surface  with  a small  knife  ; and  previously  to  serving  them,  put  them  on 
a sautapan  in  the  oven  for  five  minutes  to  warm  them ; serve  them  on  a 
plate  to  be  handed  round  with  the  soup.  - 

Take  care  not  to  throw  the  croutons  into  the  soup,  as  that  would 
destroy  their  crispness. 

331.  BISQUE  OF  CRAYFISH,  A l’AHCIENNE. 

To  make  soup  enough  for  sixteen  persons,  procure  a hundred  crayfish, 
from  which  remove  the  gut  containing  the  gall,  in  the  following  manner. 
Take  a firm  hold  of  the  crayfish  with  the  left  hand,  so  as  to  avoid  being 
pinched  by  its  claws  ; with  the  thumb  and  fore  finger  of  the  right-hand, 
pinch  the  extreme  end  of  the  central  fin  of  its  tail ; and  with  a sudden 
jerk,  the  gut  will  be  withdrawn.  Then  mince  or  cut  into  small  dice,  a 
carrot,  an  onion,  one  head  of  celery,  and  a few  parsley  roots  ; to  these 
add  a bayleaf,  a sprig  of  thyme,  a little  minionette  pepper,  and  two 
ounces  of  butter.  Put  these  ingredients  into  a stewpan,  and  fry  them  on 
the  fire  for  ten  minutes ; then  throw  in  the  crayfish  and  pour  on  them  a 
bottle  of  French  white  wine.  Allow  this  to  boil,  and  then  add  a quart  of 
strong  consomme,  and  let  them  continue  gently  boiling  for  half  an  hour. 
Then  pick  out  the  crayfish,  and  strain  the  broth  through  a napkin  by 
pressure  into  a basin,  in  order  to  extract  all  the  essence  from  the  vegetables. 
Pick  the  shell  off  fifty  of  the  crayfish  tails,  trim  them  neatly,  and  set 
them  aside  until  wanted.  Reserve  some  of  the  spawn,  and  also  half  the 
body  shells,  with  which  to  make  the  crayfish  butter  (No.  1 S4)  to  finish  the 
soup.  Take  all  that  remains  and  add  thereto  six  anchovies  washed 
for  the  "purpose,  and  also  a plate  of  crusts  of  French  rolls  fried  of  a 
light  brown  colour’  in  butter.  Pound  all  these  thoroughly,  and  then 
put  them  into  a stewpan  with  the  broth  that  has  been  reserved  in 
a basin,  and  having  warmed  the  bisque  thus  prepared,  rub  it  through  a 
tammy  into  a puree.  Then  take  the  puree  up  into  a soup  pot ; finish 
by  incorporating  therewith  the  crayfish  butter,  season  with  a little 
cayenne  pepper  and  the  juice  of  half  a lemon.  Pour  the  bisque  quite 
hot  into  the  soup-tureen  containing  the  crayfish  tails,  and  send  to  table. 

332.  BISQUE  OF  CRAYFISH,  A LA  MALMESBURY. 

Cleanse  thoroughly  two  quarts  of  muscles,  steam  them  in  a well 
covered  stewpan,  and  then  pick  out  all  the  white  muscles  from  the  shells, 
and  put  them  into  a stewpan  with  some  of  their  own  liquor.  To  these 
add  forty  tails  of  crayfish,  and  three  dozen  very  small  quenelles  of  whiting 
which  have  been  mixed  with  sufficient  chopped  and  blanched  parsley  to 
give  them  a green  colour.  Just  before  dinner  time,  warm  the  muscles,  &c., 
in  a little  consomme,  put  them  into  the  soup-tureen,  and  then  pour  the 
bisque  of  crayfish  quite  hot  on  to  them.  Let  the  bisque  be  prepared  in 
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the  same  way  as  described  in  the  bisque  of  crayfish  (i  V ancienne.  When 
there  is  not  sufficient  time  for  thickening  the  puree  by  the  addi- 
tion of  the  fried  crusts  of  the  French  rolls,  a little  well-boiled  rice,  some 
reduced  veloute  sauce,  or  even  the  crumb  of  two  French  rolls  soaked  in 
hot  broth  and  pounded  with  the  crayfish,  may  be  used,  but  the  fried 
crusts  are  to  be  preferred. 

333.  BISQUE  OF  CRAB,  A LA  FITZHARDINGE. 

Procure  two  large  boiled  crabs,  pick  the  white  meat  from  the  claws 
into  shreds,  and  put  it  away  between  two  plates,  in  a cool  place  until 
wanted.  Scoop  out  all  the  pulpy  part  of  the  crab,  as  well  as  all  the 
white  meat  to  be  found  in  the  shell,  and  pound  these  well,  with  about 
half  the  quantity  of  rice  boiled  in  broth  ; dilute  the  whole  with  a quart 
of  good  consomme,  and  then  rub  it  through  a tammy  into  a puree,  put  it 
into  a soup  pot,  and  keep  it  in  a cool  place. 

J ust  before  sending  to  table,  stir  the  puree  over  the  fire  with  a wooden 
spoon,  taking  care  that  it  does  not  get  too  hot,  as  that  would  cause  the 
soup  to  curdle.  Finish  seasoning  the  soup  by  mixing  with  the  puree  a 
pint  of  boiling  cream,  and  a little  cayenne  pepper ; then  pour  the  soup 
into  the  tureen  containing  the  shredded  meat  taken  out  of  the  claws, 
previously  made  warm  in  a small  quantity  of  cosomme,  and  send  to  table. 

334.  BISQUE  OF  LOBSTERS,  A LA  STANLEY. 

Take  all  the  meat  out  of  four  hen  lobsters,  reserving  the  pith,  coral,  and 
spawn,  separately.  Cut  the  meat  of  the  lobster  into  small  pieces,  and  put 
them,  into  a stewpan  with  two  ounces  of  fresh  butter,  one  head  of  celery, 
and  a carrot,  cut  into  small  shreds,  a small  piece  of  mace,  thyme,  pepper, 
and  a little  salt ; fry  these  over  the  fire  for  five  minutes,  and  then,  having 
moistened  them  with  about  a pint  of  Rhenish  white  wine,  allow  the 
whole  to  boil  smartly  on  the  fire  for  about  twenty  minutes.  Drain  the 
lobster,  &c.  into  a sieve,  then  pound  this  thoroughly  in  a mortar,  and 
put  it  again  into  the  stewpan  with  the  pith  or  inside  part  reserved 
for  the  purpose,  and  also  the  broth,  adding  thereto  about  a quart  of  cla- 
rified and  reduced  veloute  sauce,  and  a pint  of  strong  consomme,  then  rub 
the  puree  through  the  tammy  ; and  after  having  taken  it  up  into  a soup 
pot,  place  it  in  the  cool  until  wanted. 

Ten  minutes  before  dinner  time,  put  the  bisque  to  warm,  stirring  it 
the  whole  of  the  time,  taking  care  to  prevent  its  curdling.  Finish 
seasoning  it  with  some  lobster  butter,  a little  soluble  cayenne  pepper, 
the  juice  of  half  a lemon,  and  a piece  of  light-coloured  glaze,  the  size 
of  a walnut.  Pour  the  soup  into  the  tureen  containing  fifty  tails  of 
prawns,  with  three  dozen  small  quenelles  of  whiting,  and  serve. 

335.  BISQUE  OF  PRAWNS,  A LA  CERITO. 

Procure  two  pounds  of  fresh  prawns,  pick  and  trim  fifty  of  the  largest 
of  them,  which  when  done,  put  into  a small  stewpan,  to  remain  in  the 
larder  until  wanted.  Then  cut  into  small  shreds  or  dice,  six  young  car- 
rots, a little  celery,  and  a few  parsley  roots  ; and  having  put  these  into  a 
stewpan  with  two  ounces  of  butter,  a sprig  of  thyme,  some  minionette 
pepper,  and  a little  salt,  set  the  whole  on  the  fire  to  be  fried  of  a light 
colour.  Next,  throw  in  the  remainder  of  the  prawns,  as  well  as  the 
bodies  of  those  from  which  the  tails  have  been  taken  ; and  then  add  a 
pint  of  sauterne  wine  : allow  these  ingredients  to  boil  for  ten  minutes, 
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and  then  add  a quarter  of  a pound  of  rice  previously  boiled  in  broth,  and 
also  a quart  of  strong  white  consomme  of  veal.  Having  allowed  this  to 
boil  gently  by  the  side  of  the  stove-fire  for  half  an  hour,  strain  the  whole 
into  a sieve, — reserving  the  broth  in  a basin.  Then  pound  the  prawns, 
rice,  and  vegetables  all  together  in  a mortar,  dilute  with  the  broth  which 
has  been  reserved,  and  rub  the  whole  through  a tammy  in  the  usual 
manner  ; put  the  puree  into  a soup  pot,  and  keep  it  in  a cool  place  until 
dinner  time,  when,  having  made  it  sufficiently  hot  without  allowing  it 
to  boil,  finish  it  by  mixing  in  with  it  some  lobster  coral  butter,  a little 
soluble  cayenne  pepper,  and  the  juice  of  half  a lemon  Pour  the  soup 
into  the  tureen  containing  the  fifty  prawns’  tails,  with  three  dozen  small 
quenelles  of  trout,  and  serve. 


FISH  SOUPS  AND  WATER-SOUCHETS  IN  GENERAL. 


COMPRISING 

Oyster  Soup,  a la  Plessy. 

Soup  of  fillets  of  Soles,  a la  Bagration. 

Potage  of  Eels,  a la  Richmond. 

Do.  of  fillets  of  Flounders,  a I'Anglaise. 

Sturgeon  Soup,  a VAmericaine. 

Do.  a I'Anglaise. 

336.  OYSTER  SOUP,  A LA  PLESSY. 

Four  dozen  of  oysters  will  suffice  for  eight  persons.  Blanch  or  scald 
these,  by  boiling  them  for  a few  minutes  on  the  fire,  drain  them  arid 
save  the  liquor ; wash  the  oysters,  and  pull  off  the  beards  and  tendons, 
leaving  only  the  delicate  fat  part  of  the  oysters,  which  put  into  a basin 
with  their  liquor.  Next,  prepare  some  quenelles  from  the  fillets  of  three 
whitings  ; put  their  bones  and  trimmings  into  a small  stewpan  with  six 
flounders,  an  eel  cut  into  pieces,  some  parsley  roots,  a carrot,  one  head  of 
celery,  a sprig  of  thyme,  two  blades  of  mace,  and  a few  pepper  corns.  To 
these  add  a pint  of  French  white  wine,  and  the  liquor  of  the  oysters  ; set 
the  whole  to  boil  briskly  for  ten  minutes,  then  add  six  whole  anchovies, 
(washed  for  the  purpose)  and  three  pints  of  white  consomme.  Allow  the 
stock  thus  prepared  to  boil  gently  for  three  quarters  of  an  hour ; then 
strain  it  off  through  a sieve  into  a stewpan,  and  thicken  it  with  some 
white  roux,  and  as  soon  as  it  has  boiled,  set  it  by  the  side  of  the  stove 
to  clarify  itself  in  the  usual  way.  When  the  body  of  the  soup  thus  far 
prepared  has  been  rubbed  through  a tammy,  finish  it  for  table  just  before 
dinner  time,  by  mixing  in  with  it  a leason  of  six  yolks  of  eggs,  a gill  of 
cream,  a little  soluble  cayenne  pepper  and  the  juice  of  half  a lemon  ; 
then  pour  the  soup  into  the  tureen  containing  the  oysters  reserved  for  that 
purpose,  with  about  three  dozen  quenelles  of  whiting,  and  serve. 

337.  SOUP  OF  FILLETS  OF  SOLES,  A LA  BAGRATION. 

Fillet  three  large  soles  and  place  the  fillets  lengthwise  in  a sautapan 
with  about  two  ounces  of  clarified  butter,  season  with  a little  pepper  and 
salt,  and  some  lemon-juice,  cover  them  with  a round  of  buttered  paper, 
and  set  them  in  the  oven,  or  on  a stove-fire,  for  ten  minutes,  when  they 
will  be  done.  Take  the  fillets  up,  and  set  them  in  press  between  two 
dishes,  and  when  cold,  with  a round  tin  cutter,  stamp  them  out  into 


Sturgeon  Soup,  a Vlndienne. 

Water  souchet  of  Crimped  Salmon. 
Do.  of  Plain  Salmon. 

Do.  of  fillets  of  Perch. 

Do.  of  fillets  of  Soles. 
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small  scollops,  and  place  them  in  a small  stewpan  in  the  larder  until 
wanted.  Make  some  quenelle  of  the  fillets  of  one  large  sole,  colour  it 
with  some  lobster  coral,  and  mould  it  with  two  teaspoons  into  very 
small  quenelles,  which,  when  poached,  place  with  the  scollops  of  soles  ; 
to  these  add  about  three  dozen  blanched  muscles.  Mix  with  these 
ingredients  about  two  quarts  of  the  same  kind  of  soup  sauce  as  used 
for  the  preceding  soup,  and  when  about  serving  it  up  for  table,  place  the 
scollops  of  soles,  the  muscles,  and  the  red  quenelles  (first  warmed  in 
a small  quantity  of  the  soup)  into  the  tureen,  and  then  mix  in  with  the 
soup  a tablespoonful  of  chopped  and  blanched  parsley,  pour  it  on  to  the 
scollops,  &c.,  and  serve. 

330.  EEL  SOUP,  A LA  RICHMOND. 

Fillet  three  Thames  eels,  and  cut  the  fillets  into  small  scollops ; 
place  these,  in  circular  order,  in  a large  sautapan  containing  about  four 
ounces  of  clarified  butter  ; season  with  cayenne  pepper,  salt,  lemon-juice, 
and  chopped  parsley ; set  the  covered  sautapan  on  the  stove-fire  to  simmer 
gently  for  about  twenty  minutes,  then  add  two  glasses  of  Sherry,  after 
which  let  it  boil  sharply  for  a few  minutes  longer.  Put  the  scollops  of 
eels  thus  prepared  into  the  soup-tureen,  with  three  dozen  tails  of  crayfish, 
and  instantly  pour  over  these  a soup  sauce,  previously  prepared  according 
to  the  following  directions  : 

Cut  into  shreds  or  dice,  carrot,  celery,  parsley  roots,  one  shalot,  and 
half  a pottle  of  mushrooms.  Put  these  into  a stewpan  with  a sprig  of 
thyme,  a small  bayleaf,  a little  sweet  basil,  a few  peppercorns  and  one 
blade  of  mace.  Fry  these  ingredients  with  four  ounces  of  butter  until 
they  begin  to  be  of  a light  brown  colour ; then  throw  in  the  bones  and 
trimmings  of  the  eels,  three  dozen  bruised  crayfish,  and  a pint  of  Chablis 
wine.  Allow  this  to  boil  briskly  on  the  fire  for  five  minutes,  then  add 
three  pints  of  blond  of  veal,  and  after  it  has  boiled  gently  by  the  side  of 
the  stove-fire  for  three-quarters  of  an  hour,  strain  the  stock  through  a 
tammy  cloth  with  considerable  pressure,  in  order  to  extract  all  the  good- 
ness from  the  vegetables,  &c. 

Put  the  broth  thus  prepared  into  a stewpan,  and  having  thickened  it 
with  some  white  roux  to  the  consistency  of  a thin  sauce,  work  it  accord- 
ing to  the  method  observed  for  all  sauces.  Observe,  that  as  this  sauce  is 
for  soup,  it  should  be  lighter  in  substance.  Finish  with  a leason  of 
eight  yolks  of  egg  and  season  accordingly,  and  mix  in  with  it  a spoonful 
of  chopped  and  blanched  parsley. 

339.  SOUP  OF  FILLETS  OF  THAMES  FLOUNDERS,  A 

l’anglaise. 

Fillet  ten  Thames  Flounders,  simmer  the  fillets  in  a little  fresh  but- 
ter, seasoned  with  pepper,  salt,  and  lemon  juice.  When  done,  place  them 
in  the  soup-tureen  with  three  dozen  quenelles  of  Spey  trout,  and  pour  on 
them  a soup  made  according  to  the  following  directions  : 

Put  the  bones  and  the  trimmings  of  the  flounders  and  the  trout,  from 
which  the  small  quenelles  are  to  be  made,  into  a stewpan  with  carrot, 
celery,  parsley  roots,  a sprig  of  thyme,  and  a few  peppercorns.  To  these 
add  three  pints  of  common  broth  from  the  boiling  stockpot  (if  possible), 
and  a couple  of  glasses  of  Sauterne.  When  it  has  boiled  for  three-quarters 
of  an  hour,  strain  off  the  broth  into  a small  soup-pot,  and  make  it  into 
a smooth  white  veloute  sauce;  just  before  pouring  it  into  the  soup- tureen 
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(containing  the  fillets  of  flounders,  and  the  small  quenelles  of  trout,  already 
mentioned)  finish  it  by  mixing  in  with  it  a leason  of  six  yolks  of  eggs,  a 
gill  of  cream,  and  a dessert  spoonful  of  chopped  and  blanched  parsley,  a 
little  lemon  juice  and  cayenne  pepper. 

340.  STURGEON  SOUP,  A L’AMERICAINE. 

Procure  six  pounds  of  fresh  sturgeon,  one-third  of  which  must  be 
trimmed  and  tied  so  as  to  preserve  it  from  falling  to  pieces  while  being 
braized,  then  put  it  in  a stewpan  and  cover  it  with  some  mirepoix , 
(No.  236)  or  wine  braize  prepared  as  directed.  Let  it  boil,  and  then  set 
it  in  the  oven  for  about  an  hour  and  a half,  more  or  less,  according  to 
the  size  of  the  fish.  When  this  portion  of  the  sturgeon  is  done,  let  it  be 
put  away  in  the  larder  to  get  cold,  in  order  that  it  may  be  afterwards 
cut  into  scollops  to  be  put  into  the  soup. 

While  the  above  is  in  course  of  preparation,  make  a brown  sauce 
with  the  remainder  of  the  sturgeon  as  follows  : 

Butter  a large  stewpan,  then  cut  two  onions  in  slices  and  strew  them 
over  the  bottom,  on  these  place  the  sturgeon  cut  in  thick  slices,  also  two 
old  hens  partly  roasted,  and  well  coloured,  a carrot,  one  head  of  celery, 
some  parsley  roots,  thyme,  bayleaf,  six  cloves,  two  blades  of  mace,  and  a 
dozen  peppercorns  ; then  add  a large  ladleful  of  good  stock  and  put  the 
whole  to  boil  briskly  on  the  fire  until  the  broth  is  nearly  reduced ; 
slacken  the  stove  to  prevent  the  glaze  thus  obtained  from  being  burnt, 
by  which  the  unctuousness  would  be  lost.  Then  proceed  with  this 
sauce,  exactly  as  shown  for  the  treatment  of  brown  sauce  or  espagnole. 
Having  thus  produced  a bright,  thin,  brown  sauce,  finish  the  soup  by 
mixing  in  a ragout-spoonful  of  puree  of  turtle  herbs,  a piece  of  an- 
chovy butter,  a little  grated  nutmeg,  cayenne  pepper,  lemon  juice  and 
a glass  of  Madeira.  Let  the  scollops  boil  a few  minutes  in  the  soup  pre- 
viously to  adding  the  butter,  &c.  When  about  to  serve  up  the  soup, 
pour  it  into  a tureen  containing  three  dozen  small  quenelles  of  lobster, 
and  send  to  table. 

341.  STURGEON  SOUP,  A i/ANGLAISE. 

Prepare  the  sturgeon  for  this  soup  in  the  same  way  as  for  the  pre- 
ceding, with  the  exception  that  the  sauce  must  be  white.  Having 
made  a thin  white  veloute  sauce,  in  sufficient  quantity  for  the  pur- 
pose, and  seasoned  it  with  the  same  ingredients  as  before-named,  add 
a ragout- spoonful  of  essence  of  turtle  herbs,  two  glasses  of  sherry,  a lea- 
son  or  binding  of  six  yolks  of  eggs,  a gill  of  cream,  a little  cayenne  pep- 
per, and  lemon  juice.  When  about  to  send  the  soup  to  table,  pour 
it  into  the  tureen  containing  the  scollops  of  sturgeon  cut  into  square 
pieces,  three  dozen  small  round  pellets  of  yolks  of  eggs,  (prepared  as  for 
mock-turtle),  and  all  the  cartilaginous  parts  of  the  sturgeon  cut  into  scol- 
lops also. 

The  pellets  of  yolks  of  eggs  here  alluded  to  are  thus  prepared  : 

Take  the  yolks  of  six  eggs  boiled  hard,  pound  them  in  the  mortar  with 
a pat  of  fresh  butter,  a piece  of  bread-crumb  twice  the  size  of  an  egg, 
soaked  in  milk,  and  afterwards  squeezed  in  a napkin  to  extract  all  the 
moisture  from  it  ; to  these  add  a little  nutmeg,  pepper,  and  salt,  and 
one  whole  egg.  Mix  the  whole  well  together  by  pounding,  and  then  pro- 
ceed to  mould  this  paste  into  small  round  balls  or  pellets,  the  size  of  a 
nut,  and  poach  them  as  you  would  any  other  quenelles. 
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342.  STURGEON  SOUr,  A L’lNDIENNE. 

Prepare  the  sturgeon  consomme  as  for  the  preceding  soups,  bearing  in 
mind  that  it  should  have  no  more  colour  than  it  acquires  from  the 
roasted  hens.  Having  strained  the  stock  when  done  into  a large  basin, 
and  preserved  all  the  cartilaginous  parts  of  the  sturgeon,  get  a carrot, 
one  head  of  celery  and  two  onions,  cut  these  into  thin  slices,  and 
put  them  into  a stew-pan  with  a quarter  of  a pound  of  butter,  and  half 
a pound  of  raw  ham  cut  into  small  square  pieces ; fry  the  whole  of  a 
light  brown  colour  over  a slow  fire.  When  this  is  done,  add  to  the  fore- 
named  ingredients  some  sifted  flour,  in  sufficient  quantity  to  thicken  the 
soup,  and  stir  it  on  the  fire  a few  minutes  longer : then  take  the  stew- 
pan  off  the  stove  and  mix  the  sturgeon  broth  in  carefully,  so  as  to  keep 
the  sauce  smooth.  Add  two  table-spoonfuls  of  Cook's  Indian  curry 
paste,  and  after  allowing  it  to  boil,  lift  it  off  the  fire  and  set  it  by  the  side 
of  the  stove,  there  to  throw  up  all  the  butter  it  contains,  and  to  clarify 
itself  in  the  usual  way.  When  this  is  effected,  rub  the  soup  sauce, 
including  the  vegetables,  &c.,  through  a tammy  into  a puree , which 
put  into  a soup-pot  with  the  scollops  and  the  cartilaginous  parts  of 
the  sturgeon ; after  boiling  the  whole  together  for  a quarter  of  an 
hour,  skim  the  surface,  and  finish  by  adding  a teaspoonful  of  essence  of 
anchovies,  and  the  juice  of  a lemon.  Send  to  table  with  a plate  of  plain 
boiled  Patna  rice,  to  be  handed  round  with  the  soup. 

343.  WATER  SOUCHET  OF  CRIMPED  SALMON. 

Perfection  in  the  preparation  of  this  dish  can  only  be  attained  by 
using  the  fish  a few  hours  after  it  is  caught.  Moreover,  those  engaged  in 
catching  the  fish  should  be  instructed  to  cut  it  into  slices  half  an  inch 
thick,  and  to  keep  it  in  cold  spring  water  for  a couple  of  hours  or  so  j 
when,  as  is  well  known,  the  salmon  will  acquire  that  degree  of  firmness 
peculiar  to  all  crimped  fish. 

Place  the  slices  of  salmon  in  a stew-pan  with  some  shred  parsley  roots 
previously  boiled  for  the  purpose,  and  also  the  water  they  have  been 
boiled  in,  some  picked  parsley  leaves,  minionette  pepper,  and  sufficient 
salt  to  season  it ; moisten  with  some  essence  of  fish,  which  should  be 
made,  either  from  the  inferior  pieces  of  the  salmon,  or  else  with  half 
a dozen  flounders,  or  slips.  Let  the  water  souchet  thus  far  pre- 
pared boil  briskly  until  the  salmon  be  done,  which  will  require  about 
six  minutes.  It  should  be  served  quickly,  but  just  before  sending  to 
table,  you  may  add  a little  bright  consomme.  Many,  however,  prefer 
the  latter  omitted,  considering  that  it  diminishes  the  sweetness  of  the 
crisp  creamy  salmon. 

With  all  water  souchets  send  plates  of  brown  bread  and  butter. 

344.  WATER  SOUCHET  OF  PLAIN  SALMON. 

Trim  and  fillet  the  required  quantity  of  plain  salmon  ; place  the  fillets 
neatly  side  by  side  in  a stewpan,  and  put  them  by  till  dinner  time. 

Meanwhile  prepare  the  water  souchet  broth  as  follows: — Put  the 
trimmings  of  the  salmon  into  a stewpan,  with  carrot,  celery,  and 
parsley  roots,  the  whole  sliced  up.  Add  a little  minionette  pepper  and  salt, 
and  about  two  glasses  of  French  white  wine  ; fill  up  with  water  or  weak 
broth,  allow  it  to  boil,  and  then  set  it  by  the  side  of  the  stove  to  continue 
gently  boiling  for  half  an  hour  ; then  strain  the  souchet  off  through  a nap- 
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kin  on  to  the  fillets  of  salmon,  set  them  to  boil  briskly  on  the  fire  for 
about  five  minutes,  add  the  shred  parsley  roots  and  picked  parsley 
leaves  ; and  when  the  whole  has  boiled  together  for  three  minutes,  serve 
the  water  souchet  in  a deep  silver  dish,  or  small  soup-tureen. 

345.  WATER  SOUCHET  OF  FILLETS  OF  PERCH. 

Procure  four  good  sized  perch,  clean  and  fillet  them.  Place  the  fillets 
neatly  in  a deep  sautapan,  and  put  them  in  the  larder  until  wanted. 
Meanwhile,  with  the  bones  and  trimmings  prepare  the  souchet  broth  ac- 
cording to  the  dix-ections  given  for  making  the  preceding  souchet,  and 
finish  in  precisely  the  same  manner. 

34G.  WATER  SOUCHET  OF  FILLETS  OF  SOLES. 

IU  ving  filleted  the  soles  and  trimmed  the  fillets,  take  hold  of  each 
and  fold  one  end  over  the  other ; batter  the  ends  together  with  the  handle 
of  a knife,  pear  off  any  rough  fragments  that  may  remain  about  them, 
and  place  them  in  circular  order  in  a stewpan ; then  pour  over  them 
the  souchet  prepared  in  the  usual  manner  with  the  bones  and  trimmings, 
&c.  Let  the  fillets  thus  arranged  boil  for  five  or  six  minutes ; ascertain 
that  they  are  done,  and  serve  them  in  a water  souchet  dish,  with  parsley 
roots  and  leaves,  previously  prepared  for  that  purpose. 

Water  souchets  of  fillets  of  trout,  char,  and  indeed  of  almost  every 
species  of  the  more  delicate  kinds  of  fresh- water  fish,  are  made  according 
to  the  foregoing  directions. 


ENGLISH  SOUPS, 


COMPRISING 


Turtle  Soup. 

Do.  clear. 

Mock  Turtle  Soup. 

Do.  clear. 

Mulligatawney,  do. 
Giblet  soup,  a I'Anglaise. 
Do.  a V Irlandaise. 
Ox-tail  Soup. 


Calves’  feet  Soup,  a la  Wvidsor. 
Hare  Soup,  a I'A  nglaise. 

Do.  a la  St.  George. 

Leveret  Soup,  a la  Rossie. 
Ox-cheek  Soup. 

Deer’s-head  Soup. 

Grouse  Soup,  a la  Montagnarde. 


347.  TURTLE  SOUP. 

Procure  a fine  lively  fat  turtle,  weighing  about  120lbs. : fish  of  this 
weight  being  considered  the  best,  as  their  fat  is  not  liable  to  be  impreg- 
nated with  that  disagreeable  strong  savour  objected  to  in  fish  of  larger 
size.  On  the  other  hand,  turtle  of  very  small  size  seldom  possess  suffi- 
cient fat  or  substance  to  make  them  worth  dressing. 

When  time  permits,  kill  the  turtle  over  night,  that  it  may  be  left  to 
bleed  in  a cool  place  till  the  next  morning,  when,  at  an  early  hour,  it 
should  be  cut  up  for  scalding — that  being  the  first  part  of  the  operation. 
If,  however,  the  turtle  is  required  for  immediate  use,  to  save  time,  the  fish 
may  be  scalded  as  soon  as  it  is  killed. 

The  turtle  being  ready  for  cutting  up,  lay  it  on  its  back,  and  with 
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a large  kitchen  knife  separate  the  flat  or  belly  shell  from  the  back,  by 
making  an  incision  all  round  the  inner  edge  of  the  shell ; when  all 
the  fleshy  parts  adhering  to  the  shell  have  been  carefully  cut  away,  it 
may  be  set  aside.  Then  detach  the  intestines  by  running  the  sharp  edge 
of  a knife  closely  along  the  spine  of  the  fish,  and  remove  them  instantly 
in  a pail,  to  be  thrown  away.  Cut  off  the  fins  and  separate  the  fleshy 
parts,  which  place  on  a dish  by  themselves  till  wanted.  Take  particular 
care  of  every  particle  of  the  green  fat,  which  lies  chiefly  at  the  sockets  of 
the  fore-fins,  and  more  or  less  all  around  the  interior  of  the  fish,  if  in  good 
condition.  Let  this  fat,  which  when  in  a healthy  state  is  elastic,  and  of 
a bluish  colour  while  raw,  be  steeped  for  several  hours  in  cold  spring 
water,  in  order  that  it  may  be  thoroughly  cleansed  of  all  impurities. 

Then,  with  a meat-saw,  divide  the  upper  and  under  shells  into  pieces 
of  convenient  size  to  handle;  and,  having  put  them  with  the  fins  and 
head  into  a large  vessel  containing  boiling  water,  proceed  quickly  to  scald 
them  ; by  this  means  they  will  be  separated  from  the  horny  substance 
which  covers  them,  which  will  then  be  easily  removed.  They  must 
then  be  put  into  a larger  stock-pot  nearly  filled  with  fresh  hot  water,  and 
left  to  continue  boiling  by  the  side  of  the  stove-fire  until  the  glutinous 
substance  separates  easily  from  the  bones.  Place  the  pieces  of  turtle 
carefully  upon  clean  dishes,  and  put  them  in  the  larder  to  get  cold  ; 
they  should  then  be  cut  up  into  pieces  about  an  inch  and  a half  square, 
which  pieces  are  to  be  finally  put  into  the  soup  when  it  is  nearly 
finished.  Put  the  bones  back  into  the  broth  to  boil  an  hour  longer, 
for  the  double  purpose  of  extracting  all  their  savour  and  to  effect  the  re- 
duction of  the  turtle  broth,  which  is  to  be  used  for  filling  up  the  turtle 
stock-pot  hereafter. 

In  order  to  save  time,  while  the  above  is  in  operation,  the  turtle  stock 
or  consomme,  should  be  prepared  as  follows  : 

With  four  ounces  of  fresh  butter,  spread  the  bottom  of  an  eighteen  gal- 
lon stock-pot ; then,  place  in  it  three  pounds  of  raw  ham  cut  in  slices, — 
over  these  put  forty  pounds  of  leg  and  knuckles  of  veal,  four  old  hens, 
(after  having  removed  their  fillets,  which  are  to  be  kept  for  making  the 
quenelles  for  the  soup)  to  these  add,  all  the  fleshy  pieces  of  the  turtle, 
(excepting  those  pieces  intended  for  entrees ) and  then  place  on  the  top, 
the  head  and  fins  of  the  turtle ; moisten  the  whole  with  a bottle  of  Ma- 
deira and  four  quarts  of  good  stock  ; add  a pottle  of  mushrooms,  twelve 
cloves,  four  blades  of  mace,  a handful  of  parsley  roots,  and  a good  sized 
bouquet  of  parsley  tied  up  with  two  bayleaves,  thyme,  green  onions,  and 
shalots.  Set  the  consomme  thus  prepared  on  a brisk  stove  fire  to  boil 
sharply,  and  when  the  liquid  has  become  reduced  to  a glaze,  fill  the 
stock-pot  up  instantly,  and  as  soon  as  it  boils,  skim  it  thoroughly,  gar- 
nish with  the  usual  complement  of  vegetables,  and  remove  it  to  the  side 
of  the  stove  to  boil  gently  for  six  hours.  Remember  to  probe  the  head 
and  fins  after  they  have  been  boiled  an  hour,  and  as  soon  as  they  are 
done,  drain  them  on  a dish,  cover  them  with  a wet  napkin  well  saturated 
with  water  to  prevent  it  from  sticking  to  them,  and  put  them  away  in 
a cool  place  with  the  remainder  of  the  glutinous  parts  of  the  turtle, 
already  spoken  of.  The  stock-pot  should  now  be  filled  up  with  the 
turtle  broth  reserved  for  that  purpose,  as  directed  above.  When  the 
turtle  stock  is  done,  strain  it  off  into  an  appropriate  sized  stock-pot, 
remove  every  particle  of  fat  from  the  surface,  and  then  proceed  to  thicken 
it  with  a proportionate  quantity  of  white  roux  to  the  consistency  of 
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thin  sauce.  Work  this  exactly  in  the  same  manner  as  practised  for  espag- 
nole  or  brown  sauce,  in  order  to  extract  all  the  butter  and  skum,  so  as  to 
give  it  a brilliant  appearance. 

Two  bottles  of  old  Madeira  must  now  be  added,  together  with  a puree 
of  herbs  of  the  following  kinds,  to  be  made  as  here  directed : 

Sweet  basil  must  form  one-third  proportion  of  the  whole  quantity  of 
herbs  intended  to  be  used ; winter  savory,  marjoram,  and  lemon  thyme, 
in  equal  quantities,  making  up  the  other  two-thirds  : add  to  these  a 
double  handful  of  parsley,  half  a bunch  of  green  onions,  a handful  of  green 
shalots,  and  some  trimmings  of  mushrooms ; moisten  with  a quart  of 
broth,  and  having  stewed  these  herbs  for  about  an  hour,  rub  the  whole 
through  the  tammy  into  a puree.  This  pur'ce  being  added  to  the  soup, 
a little  crystallized  soluble  cayenne  pepper  should  then  be  introduced. 
The  pieces  of  turtle,  as  well  as  the  fins  which  have  been  also  cut  into 
small  pieces  and  the  larger  bones  taken  out,  should  now  be  allowed  to 
boil  in  the  soup  for  a quarter  of  an  hour,  after  which  carefully  remove 
the  whole  of  the  skum  as  it  rises  to  the  surface.  The  degree  of  season- 
ing must  be  ascertained  that  it  may  be  corrected^  faulty. 

To  excel  in  dressing  turtle,  it  is  necessary  tofye  very  accurate  in  the 
proportions  of  the  numerous  ingredients  used  for  seasoning  this  soup. 
Nothing  should  predominate,  but  the  whole  shpuld  be  harmoniously 
blended. 

Put  the  turtle  away  in  four-quart  sized  basins,  dividing  the  fat  (after 
it  has  been  scalded  and  boiled  in  some  of  the  sauce)  in  equal  quantities 
into  each  basin  ; as  also  some  small  quenelles,  which  are  to  be  made  with 
the  fillets  of  hens  reserved  for  that  purpose,  and  in  which,  in  addition  to 
the  usual  ingredients  in  ordinary  cases,  put  six  yolks  of  eggs  boiled 
hard.  Mould  these  quenelles  into  small  round  balls  to  imitate  turtles’ 
'eggs,  roll  them  with  the  hand  on  a marble  slab  or  table,  with  the  aid  of 
a little  flour,  and  poach  them  in  the  usual  way. 

When  the  turtle  soup  is  wanted  for  use,  warm  it,  and  just  before  send- 
ing it  to  table,  add  a small  glass  of  Sherry  or  Madeira,  and  the  juice  of 
one  lemon  to  every  four  quarts  of  turtle. 

The  second  stock  of  the  turtle  consomme  should  be  strained  off  after  it 
has  boiled  for  two  hours,  and  immediately  boiled  down  into  a glaze  very 
quickly,  and  mixed  in  with  the  turtle  soup  previously  to  putting  it  away 
in  the  basins ; or  else  it  should  be  kept  in  reserve  for  the  purpose  of  add- 
ing proportionate  quantities  in  each  tureen  of  turtle  as  it  is  served. 

348.  CLEAR  TURTLE  SOUP. 

Proceed  in  the  preparation  of  the  turtle  stock,  in  every  respect  accord- 
ing to  the  preceding  instructions. 

The  glutinous  parts  of  the  turtle  having  been  cut  into  squares,  select 
the  dark  coloured  pieces  proceeding  from  the  back  shell,  and  keep  them 
for  the  clear  turtle.  When  the  turtle  stock  has  boiled  six  hours,  strain  it 
off  and  divide  it  into  two  equal  parts  ; the  one  to  be  finished  in  the  usual 
manner,  the  other  to  be  first  freed  from  every  particle  of  grease,  and  after- 
wards clarified  in  the  usual  manner,  with  two  whites  of  eggs  whipped  up 
with  a little  spring  water,  and  the  addition  of  a glass  of  French  white 
wine,  or  the  juice  of  a lemon  ; add  a proportionate  quantity  of  turtle 
herbs,  to  give  the  requisite  flavour,  and  set  it  to  boil  on  the  stove-fire, 
whisking  it  the  whole  time.  As  soon  as  the  egg  begins  to  separate 
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in  the  stock,  remove  it  to  the  side  of  the  stove,  pour  in  half  a bottle 
of  Madeira,  and  allow  the  whole  to  simmer  gently  until  the  egg  be 
thoroughly  set.  Then  proceed  to  strain  it  through  a napkin  into  a large 
stewpan,  in  which  afterwards  put  the  pieces  of  turtle  selected  for  the 
purpose ; boil  them  in  it  until  they  are  sufficiently  done,  and  then  add 
a little  crystallized  soluble  cayenne  pepper,  and  serve. 

If  considered  desirable,  a little  lemon  juice  and  a few  quenelles  of  fowl 
may  be  added  ; as  also  some  of  the  finest  pieces  of  the  green  fat. 

Clear  turtle  soup  is  preferred  by  some  epicures  to  that  which  is  dress- 
ed in  the  usual  way,  from  its  being  free  from  the  additional  compounds 
used  in  the  full-dressed  turtle : it  is  in  consequence  much  lighter,  more  de- 
licate and  pure,  and  is  unquestionably  easier  of  digestion. 

349.  MOCK-TURTLE  SOUP. 

Procure  a scalded  calf’s  head,  or,  as  they  are  sometimes  called,  a turtle 
head ; bone  it  in  the  following  manner  : — place  the  calf’s  head  on  the 
table  with  the  front  part  of  the  head  facing  you  ; draw  the  sharp  point  of 
a knife  from  the  back  part  of  the  head  right  down  to  the  nose,  making  an 
incision  down  to  the  bone  of  the  skull ; then  with  the  knife,  clear  the 
scalp  and  cheeks  from  the  bones  right  and  left,  always  keeping  the  point  of 
the  knife  close  to  the  bone.  Having  boned  the  head,  put  it  into  a large 
stewpan  of  cold  water  on  the  fire  ; as  soon  as  it  boils  skim  it  well,  and  let 
it  continue  to  boil  for  ten  minutes  ; take  the  calf’s  head  out  and  put  it  into 
a pan  full  of  cold  water.  Then  get  a proper  sized  stock-pot,  and  after 
having  buttered  the  bottom  thereof,  place  in  it  four  slices  of  raw  ham,  two 
large  knuckles  of  veal,  and  an  old  hen  partially  roasted,  moisten  with  two 
quarts  of  broth,  and  put  the  stock -pot  on  the  stove-fire  to  boil  until  the 
broth  is  reduced  to  a glaze ; when  instantly  slacken  the  heat  by  covering 
the  fire  with  ashes,  and  then  leave  the  soup  to  colour  itself  gradually. 
Allow  the  glaze  at  the  bottom  of  the  stewpan  to  be  reduced  to  the  same 
consistency  as  for  brown  sauce,  and  fill  up  the  stock-pot  with  water, 
leaving  room  for  the  calf’s  head,  which  separate  into  two  halves,  and 
pare  off  all  the  rough  cuticle  about  the  inner  parts  of  the  mouth,  then 
place  it  in  the  stock,  and  after  setting  it  to  boil,  and  thoroughly  skimming 
it,  garnish  with  the  usual  complement  of  vegetables,  six  cloves,  two. blades 
of  mace,  half  a pottle  of  mushrooms,  four  shalots,  and  a good  bunch  of 
parsley,  green  onions,  thyme  and  bayleaf  tied  together,  and  a little  salt. 
Set  it  by  the  fire  to  boil  gently  till  the  calf’s  head  is  done ; then,  take 
the  pieces  of  head  out,  and  place  them  on  a dish  to  cool,  afterwards  to 
be  cut  into  squares,  and  put  into  a basin  till  required  for  adding  them  to 
the  soup.  Strain  the  stock  through  a broth  cloth,  and  thicken  it  with  some 
light  coloured  roux,  to  the  consistency  of  thin  brown  sauce  ; let  it  boil,  and 
allow  it  to  throw  up  all  the  butter,  and  clarify  itself  thoroughly  ; then, 
add  half  a bottle  of  Sherry,  about  half  a pint  of  puree  of  turtle 
herbs  (No.  347)  in  which  six  anchovies  have  been  mixed,  a little  crystal- 
lized soluble  cayenne  pepper,  and  the  calf’s  head  cut  into  squares,  as  also 
the  tongue  braized  with  it.  Let  these  boil  together  for  about  ten  minutes, 
then  add  three  or  four  dozen  small  round  quenelles  and  a little  lemon 
juice,  and  send  to  table. 

350.  CLEAR  MOCK-TURTLE  S0UI>. 

To  make  this  soup,  follow  the  instructions  laid  down  for  making  clear 
turtle,  merely  substituting  calf’s  head  for  turtle. 
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351.  MULLIGATAWNEY  SOUP. 

Cut  up  two  or  more  chickens  as  for  fricassee,  place  them  neatly  in  a 
stewpan,  in  which  previously  put  carrot,  onion,  celery,  parsley,  thyme, 
bayleaf,  cloves  and  mace ; fill  up  with  good  veal  broth,  and  when  the 
members  of  chicken  are  nearly  done,  strain  them  off  into  a sieve,  saving 
their  broth  in  a basin.  Cool  the  pieces  of  chicken  in  spring  water,  and 
then  take  them  up  on  a clean  napkin,  trim  them  neatly,  and  place  them 
in  a soup  pot,  to  be  put  into  the  soup  afterwards.  Then  cut  four  large 
onions  in  halves,  taking  out  the  head  or  root  part,  and  again  cut  these 
into  slices ; place  them  in  a stewpan  with  four  ounces  of  butter,  a carrot 
and  two  heads  of  celery  cut  small,  and  fry  these  over  a slow  fire  until  the 
onion  is  nearly  melted,  and  become  of  a fine  light  brown  colour ; then 
throw  in  as  much  flour  as  will  suffice  to  thicken  the  quantity  of  soup  you 
wish  to  make  ; stir  this  on  the  fire  two  or  three  minutes,  and  after  adding 
a good  tablespoonful  of  curry  powder,  and  the  same  quantity  of  curry 
paste,  proceed  gradually  to  mix  in  with  these,  first  the  broth  the  chickens 
were  boiled  in,  and  afterwards  as  much  more  consomme  of  veal  as  may  be 
found  requisite  to  produce  the  quantity  of  soup  desired.  Place  this  on  the 
stove-fire,  stirring  it  the  whole  time,  and  as  soon  as  it  boils,  put  it  by  the 
side  of  the  stove  to  clarify  itself  in  the  usual  way  ; then  rub  it  through 
the  tammy  into  a puree,  and  pour  it  upon  the  pieces  of  chicken.  Half 
an  hour  before  dinner  time,  place  the  soup  on  the  stove-fire,  stir  it  till  it 
boils,  place  it  by  the  side  to  continue  boiling  gently  for  ten  minutes : by 
which  time  the  chickens  will  be  done ; skim  the  soup,  ascertain  that  the 
seasoning  be  correct,  and  send  to  table  with  two  plates  of  plain  boiled 
Patna  rice,  to  be  handed  round  with  the  soup. 

352.  GIBLET  SOUP,  A L’ANGLAISE. 

Take  four  sets  of  giblets  properly  cleaned  and  trimmed,  put  them  into  a 
stewpan  full  of  boiling  water  to  blanch  for  five  minutes ; drain  them  in  a 
colander,  immerse  them  in  cold  water,  and  then  place  them  on  a napkin 
to  drain.  Singe  the  necks  and  wings  over  the  flame  of  a charcoal  fire,  and 
carefully  pick  out  all  the  stubble  feathers,  cut  the  giblets  up  into  inch  and 
a half  lengths,  place  these  in  a stewpan  with  two  heads  of  celery,  carrots, 
onions,  turnips,  in  equal  proportions ; also,  four  cloves,  two  blades  of  mace, 
and  a bunch  of  parsley,  with  a moderate  quantity  of  basil,  winter  savory, 
lemon  thyme,  and  green  onions,  a sprig  of  common  thyme  and  one  bay- 
leaf.  Fill  the  stewpan  with  four  quarts  of  blond  of  veal,  and  after  allow- 
ing these  to  boil  gently  by  the  side  of  the  stove  fire  till  they  are  done, 
(which  will  be  seen  when  the  pieces  of  gizzard  are  become  tender)  imme- 
diately drain  them  in  a large  sieve,  pouring  their  broth  into  a basin. 
Immerse  the  giblets  in  cold  water,  then  pick  them  out  free  from  any 
particles  of  herbs  or  vegetables  that  may  adhere  to  them  ; place  them  on  a 
napkin,  and  when  neatly  trimmed,  put  them  by  in  the  soup  pot.  Next 
pour  the  giblet  broth  into  an  adequate  sized  stewpan,  and  having  thick- 
ened it  in  the  usual  manner  with  a sufficient  quantity  of  roux,  to  the 
consistency  of  thin  sauce,  set  it  to  boil  on  the  stove-fire,  and  afterwards 
place  it  by  the  side  to  clarify  itself.  When  the  sauce  has  been  cleaved  of 
the  butter,  &c.,  add  half  a bottle  of  Sherry,  and  a little  cayenne,  and  then 
pass  the  sauce  on  to  the  giblets,  and  put  the  soup  in  the  larder  till  dinner 
time ; when,  having  allowed  the  giblets  to  boil  in  the  sauce  a few 
minutes,  add  a little  lemon  juice  and  send  to  table. 
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353.  CLEAR  GIBLET  SOUP,  A L’lRLANDAISE. 

Prepare  the  giblet  broth  in  every  respect  as  directed  for  making  the 
foregoing  soup,  trim  and  put  the  giblets  away  in  a soup  pot,  skim  off 
every  particle  of  fat  from  the  surface  of  the  broth,  and  clarify  it  by 
incorporating  therewith  the  whites  of  three  eggs  whipped  up  with  a little 
cold  water;  set  the  consomme  thus  prepared  on  the  stove  to  boil,  then, 
add  to  it  half  a bottle  of  Sherry,  and  as  soon  as  it  boils  up  again,  place 
it  by  the  side  of  the  stove,  there  gently  to  simmer  for  twenty  minutes, 
in  order  to  set  the  eggs.  Then  strain  the  consomme  through  a napkin 
on  to  the  giblets,  reserving  one  quart  of  it  in  a stewpan,  in  which  boil 
the  white  parts  of  three  heads  -of  celery,  and  four  large  leeks,  cut  into 
inch  lengths,  and  shred  as  for  julienne  soup,  adding  this  to  the  giblets ; 
ascertain  that  the  seasoning  be  palatable,  and  send  up  to  table. 

354.  OX-TAIL  SOUP. 

Procure  two  fresh  ox-tails,  • cut  them  into  inch  lengths  with  a small 
meat  saw,  steep  them  in  water  for  two  hours,  and  then  place  them 
in  a stewpan  with  three  carrots,  three  turnips,  three  onions,  and  two 
heads  of  celery,  four  cloves  and  a blade  of  mace.  Fill  up  the  stewpan 
with  broth  from  the  boiling  stock-pot ; boil  this  by  the  side  of  the  stove- 
fire  till  done,  drain  the  pieces  of  ox- tail  on  a large  sieve,  allow  them 
to  cool,  trim  them  neatly,  and  place  them  in  a soup  pot.  Clarify  the 
broth  the  ox-tails  were  boiled  in,  strain  it  through  a napkin  into  a 
basin,  and  then  pour  it  into  the  soup  pot  containing  the  trimmed  pieces 
of  ox-tails,  and  also  some  small  olive  shaped  pieces  of  carrot  and  turnip 
that  have  been  boiled  in  a little  of  the  broth,  and  a small  lump  of 
sugar ; add  a pinch  of  minionette  pepper,  and  previously  to  sending  the 
soup  to  table  let  it  boil  gently  by  the  side  of  the  stove-fire  for  a few 
minutes. 

This  soup  may  be  served  also  in  various  other  ways,  by  adding  thereto 
a puree  of  any  sort  of  vegetables  ; such  for  instance,  as  a puree  of  peas, 
carrots,  turnips,  celery,  or  lentils. 

355.  CALF’S  FEET  SOUP,  A LA  WINDSOR. 

Place  in  a two  gallon  stock-pot  a knuckle  of  veal,  a pound  of  raw  lean 
ham,  four  calf’s  feet,  and  an  old  hen  minus  the  fillets  ; which  reserve  for 
making  quenelles  with,  for  further  use.  To  these  add  two  carrots,  two 
onions  stuck  with  four  cloves,  celery,  a bouquet  of  parsley,  green  onions, 
sweet  basil,  and  lemon  thyme,  tied  neatly  together,  moisten  with  half 
a bottle  of  light  French  white  wine,  and  put  the  stock-pot  on  a mode- 
rate fire  to  boil  for  ten  minutes  or  so  ; then  fill  it  up  from  the  common 
stock,  or  any  white  broth  you  may  have  ready,  set  it  to  boil  on  the  stove, 
skim  it  well,  and  after  four  hours  gentle  ebullition,  take  the  calf’s  feet  out 
and  put  them  in  water  to  clean  them ; then  take  all  the  bones  out,  and 
lay  them  on  a dish  to  cool,  to  be  trimmed  afterwards  so  as  to  leave  the 
inner  part  of  the  feet  only,  all  the  outer  skin  being  thinly  paired  off, 
that  the  feet  may  have  a more  transparent  appearance  ; cut  them  into  inch 
lengths,  by  half  an  inch  in  width,  and  put  them  by  in  a small  soup 
pot  till  required.  Strain  the  consomme  through  a napkin,  thicken  it 
moderately  with  a little  white  roux,  (going  through  the  regular  process 
for  making  white  veloutcj)  then  add  thereto  a little  essence  of  mushrooms, 
and  finish  by  incorporating  with  the  sauce  thus  prepared,  a leason  of  six 
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yolks  of  eggs  mixed  with  a little  grated  Parmesan,  and  half  a pint  of  cream  ; 
squeeze  the  juice  of  half  a lemon  into  it,  and  season  with  a little  crys- 
tallized soluble  cayenne.  Pour  the  soup  into  the  tureen  containing  two 
dozen  very  small  quenelles , (made  with  the  fillets  of  the  old  hen,)  some 
boiled  macaroni  cut  into  inch  lengths,  and  the  tendons  of  the  calf’s  feet, 
previously  warmed  in  a little  consomme,  with  the  addition  of  half  a glass 
of  white  wine.  Stir  the  soup  gently  in  the  tureen  to  mix  these  ingredients 
together,  and  send  to  table. 

356.  HARE  SOUP,  A L’ANGLAISE. 

Skin  and  paunch  a hare,  and  cut  it  up  as  follows  : — first  take  off  the 
legs  close  to  the  loins,  and  divide  them  into  three  pieces,  slip  the  shoulders 
off  and  cut  them  into  two  parts,  cut  the  back  into  six  pieces,  and  divide 
the  head  in  halves.  Next  place  a stewpan  on  the  stove-fire,  containing 
four  ounces  of  butter,  a carrot,  two  onions,  a head  of  celery  cut  into  small 
slices,  and  fry  these  of  a light  colour ; then  add  the  pieces  of  hare,  over 
which,  when  also  fried  brown,  shake  a good  handful  of  flour,  and  mois- 
ten with  half  a bottle  of  port  wine,  at  the  same  time  adding  a garnished 
bouquet,  three  cloves,  a blade  of  mace,  and  two  quarts  of  blond  of  veal ; 
stir  the  whole  on  the  fire  until  it  boils,  then  take  it  off  and  set  it  by  the 
side  to  boil  gently  for  an  hour  and  a quarter,  taking  care  in  the  meantime 
to  skim  off  the  butter  &c.,  as  it  rises  to  the  surface.  Take  out  the  pieces 
of  hare  when  done  from  the  sauce,  and  place  them  on  a dish ; select  the 
finest  pieces  of  meat,  remove  the  bones,  and  set  these  pieces  aside  in  a 
soup  pot ; clear  the  remainder  of  the  meat  from  the  bones,  and  pound  it 
thoroughly  with  the  vegetables  from  the  sauce  ; when  these  are  pounded, 
mix  them  again  with  the  sauce,  and  pass  the  whole  through  a tammy  into 
a qniree,  and  pour  it  on  to  the  pieces  of  hare  reserved  in  the  soup  pot. 

Observe,  that  this  soup  must  not  be  thick,  consequently  it  may  be 
necessary  after  passing  it  through  the  tammy,  to  add  a little  blond  of  veal 
to  thin  it. 

Just  before  sending  to  table,  make  the  soup  hot,  but  be  careful  that 
it  does  not  boil ; ascertain  that  its  seasoning  be  palatable,  and  serve. 

357.  HARE  SOUP,  A LA  ST.  GEORGE. 

Get  two  good-sized  leverets  and  fillet  them.  Place  the  fillets  in  a 
small  sautapan  with  a little  fresh  butter,  pepper  and  salt ; cover  them 
with  a round  of  buttered  paper,  and  put  them  in  the  larder  till  dinner- 
time. Reserve  a sufficient  quantity  of  the  meat  from  the  leveret’s 
hind-quarters,  in  order  to  make  some  quenelle  ; cut  the  remainder  into 
small  pieces,  and  fry  them  exactly  in  the  same  manner  as  directed  in  the 
preceding  soup  ; shake  into  them  a sufficient  quantity  of  flour  to  thicken 
the  sauce  of  the  soup,  moisten  with  a bottle  of  Claret,  and  two  quarts  of 
blond  of  veal ; add  a garnished  bouquet  made  with  basil,  marjoram, 
parsley,  bayleaf,  and  thyme , four  cloves,  mace  and  four  shalots.  Let 
the  sauce  boil,  skim  it  well,  and  when  the  hare  is  thoroughly  done,  pass 
the  sauce  through  a tammy  into  a soup-pot ; put  this  on  the  fire  to  throw 
off  any  remaining  roughness,  and  that  it  may  be  reduced  if  necessary  ; 
and  then  pour  it  into  the  soup-tureen,  which  should  contain  three  dozen 
small  quenelles  made  with  the  meat  reserved  for  that  purpose,  as  before- 
mentioned  ; also  the  scollops  of  hare  prepared  by  lightly  frying  the  fillets 
in  the  sautapan,  and  which  must  be  afterwards  scolloped.  Ascertain 
that  the  seasoning  be  correct,  and  send  to  table. 
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358.  LEVERET  SOUP,  A LA  ROSSIE. 

Get  a good  sized  leveret,  cut  it  into  pieces,  and  fry  these  in  a stewpan 
with  two  ounces  of  butter ; as  soon  as  they  are  coloured,  moisten  with 
half  a bottle  of  Sherry,  allow  the  wine  to  boil,  then  add  two  quarts  of 
consomme  or  blond  of  veal,  garnish  with  carrot,  onion,  celery,  mace,  cloves, 
and  pepper-corns,  a bouquet  of  bay  leaf,  thyme,  basil,  marjoram,  and 
winter  savory  ; let  these  herbs  be  used  in  small  quantities,  in  order  that 
they  may  give  flavour,  without  predominating.  When  the  soup  has 
boiled  three  quarters  of  an  hour,  let  the  pieces  of  hare  be  drained  on 
a sieve,  and  at  the  same  time  pass  the  broth  into  a basin ; afterwards 
place  the  pieces  of  hare  on  a napkin,  and  when  neatly  trimmed,  put 
them  into  a soup-pot. 

Next,  clarify  the  consomme  in  the  usual  manner,  and  strain  it  through 
a napkin  on  to  the  pieces  of  leveret ; and,  just  before  sending  to  table, 
add  to  the  soup  three  dozen  very  small  quenelles  of  partridge,  and  some 
white  celery  cut  into  shreds  and  boiled  in  a small  quantity  of  the  soup. 

359.  OX-CHEEK  SOUP. 

Procure  a fresh  ox  cheek,  and  put  it  to  braize  in  a small  stock-pot 
with  a knuckle  of  veal  and  some  roast-beef  bones,  fill  the  pot  up  from  the 
boiling  stock-pot,  or  with  water ; garnish  with  the  same  complement  of 

stock  vegetables  used  for  ox-tail  soup  (No.  354),  adding  six  cloves,  a 

blade  of  mace,  and  a few  pepper-corns.  As  soon  as  the  ox-cheek  is 

done,  take  the  meat  off  the  cheek  bone,  and  put  it  in  press  between  two 

dishes.  Strain  off  the  broth,  adding  to  it  a ladleful  of  gravy  to  colour 
it,  and  proceed  to  clarify  it  with  a couple  of  whites  of  eggs.  While  the 
consomme  is  clarifying,  trim  the  ox-cheek  and  cut  it  into  neat  scollops  an 
inch  square  and  half  an  inch  thick  ; put  these  into  a small  soup-pot  and 
add  to  them  some  small  carrots  and  turnips  cut  in  fancy  shapes  and  boiled 
in  a little  broth,  a lump  of  sugar,  and  also  a dozen  and  a half  very 
small  white  button  onions.  Strain  the  clarified  consomme  thus  prepared 
into  the  soup-pot,  and  having  allowed  the  soup  to  boil  a few  minutes 
by  the  side  of  the  stove-fire,  just  before  serving,  add  two  dozen  blanched 
Brussels  sprouts,  and  a pinch  of  minionette  pepper,  and  send  to  table. 

360.  DEER’S  HEAD  SOUr,  A LA  CHASSEUR.*' 

Procure  a young  deer’s  head,  perfectly  fresh,  scald  it  and  cleanse  it 
thoroughly  ; proceed  then  to  prepare  the  soup  in  exactly  the  same  manner 
as  for  mock-turtle ; just  before  sending  to  table,  add  two  dozen  small 
quenelles  made  with  deer’s  flesh,  together  with  some  small  scollops  of 
deer  simmered  in  a little  fresh  butter  and  fine  herbs. 

Take  care  that  the  soup  does  not  boil  after  the  scollops  are  added  to  it. 

361.  GROUSE  SOUP,  A LA  MONTAGNARDE. 

Boast  off  three  brace  of  young  grouse,  take  the  whole  of  the  meat  from 
the  bones,  carefully  cutting  out  the  lower  part  of  their  backs,  which  being 
bitter,  must  be  rejected.  Set  aside  four  of  the  fillets,  cut  them  into 
scollops  to  be  put  in  the  soup  afterwards.  Put  the  carcasses  and  bones  of 
the  grouse  into  a stewpan  with  half  a bottle  of  Sherry,  a carrot,  onion,  cele- 
ry, a few  cloves,  a couple  of  shalots,  and  a blade  of  mace ; set  these  to 

* This  will  be  found  a very  useful  soup  in  those  parts  of  the  country  where  deer 
abound. 
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simmer  gently  on  the  fire  for  ten  minutes,  after  which  add  two  quarts  of 
good  stock,  and  having  allowed  it  to  boil  an  hour  and  a half,  strain  it 
off  into  a basin.  Pound  the  whole  of  the  meat  yielded  by  the  grouse, 
excepting  the  four  fillets  before  named,  mixing  with  it  a little  rice 
boiled  in  broth  ; moisten  with  the  grouse  essence,  and  pass  it  through 
the  tammy  into  a puree,  and  put  it  into  a small  soup-pot.  Just  before 
dinner  time,  warm  the  puree,  taking  the  usual  precaution  to  prevent  it 
from  curdling,  pour  it  into  the  soup-tureen  containing  the  scollops  of  the 
fillets  of  grouse,  and  three  dozen  very  small  quenelles  of  the  same. 


PUREES  OF  POULTRY  AND  GAME, 

COMPRISING 


Puree  of  Fowl,  a la  Reine. 

n „ a la  Printaniere. 

„ „ a la  Princesse. 

„ „ a la  Celestine. 

„ Red-legged  Partridges,  a la 

Conti. 

„ of  Pheasants,  a la  Royale. 


Puree  of  Pheasants,  a la  DaupJune. 
„ „ d I'Anglaise. 

„ Partridges,  a la  Beaufort. 

„ „ a la  Balzac. 

„ Hare,  a la  Conti. 

„ Rabbits,  a la  maitre  d'hotel. 
„ „ a la  Chantilly. 


362.  PUREE  OF  FOWL,  A LA  REINE, 

Roast  off  two  good  sized  young  fowls,  clear  all  the  meat  from  the 
bones,  chop  and  pound  it  thoroughly  with  half  a pound  of  boiled  rice  ; 
dilute  it  with  three  pints  of  chicken  broth,  made  with  the  skins  and  car- 
casses of  the  two  fowls  used  for  the  puree,  and  rub  it  through  a tammy 
with  the  aid  of  two  wooden  spoons  into  a large  dish.  Take  the  puree  up 
into  a soup-pot,  and  put  it  away  in  the  larder  till  dinner  time  ; then, 
warm  it,  with  the  usual  precaution  to  prevent  its  curdling  • mix  with 
it  a pint  of  boiling  cream,  and  having  ascertained  that  the  seasoning  be 
correct,  send  to  table. 

363.  PUREE  OF  FOWL,  A LA  PRINTANIERE. 

Prepare  the  puree  of  fowls  as  for  the  preceding  soup ; just  before  send- 
ing it  to  table,  add  the  boiling  cream,  and  then  pour  the  puree  into  the 
soup-tureen  containing  a pint  of  asparagus  heads  boiled  green. 

Send  a plate  of  fried  croutons  to  be  handed  round  to  the  guests. 

364,  PUREE  OF  FOWL,  A LA  PRINCESSE. 

Prepare  the  puree  of  fowl  in  the  usual  manner,  and  having  mixed  the 
boiling  cream  in  it,  pour  it  into  the  tureen  containing  three  dozen  very 
small  quenelles  of  fowl,  and  four  ounces  of  Frankfort  pearl-barley,  well 
blanched  and  boiled  for  two  hours  in  some  white  chicken  broth.  Ascer- 
tain that  the  seasoning  be  delicate,  and  send  to  table. 

365.  TUREE  OF  FOWL,  A LA  CELESTINE. 

Roast  off  two  fowls ; as  soon  as  they  are  cold,  pound  the  meat  there- 
of in  a mortar,  together  with  six  ounces  of  bleached  Jordan  almonds,  and 
eight  yolks  of  eggs,  beginning  with  the  almonds,  then  adding  the  yolks  of 
eggs,  and  lastly  the  fowl.  Dilute  with  the  chicken  broth  made  with  the 
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carcasses  of  the  fowls  ; rub  the  puree  through  the  tammy,  and  put  it 
into  a soup-pot,  to  be  kept  in  the  cool  till  dinner  time  : when,  after  hav- 
ing warmed  it,  add  a pint  of  boiling  cream,  and  send  to  table. 

A plate  of  duchess’  crusts  should  be  sent  to  table  with  this  soup,  to  be 
handed  round. 

366.  PUREE  OF  RED-LEGGED  PARTRIDGES,  A LA  CONTI. 

Roast  off  two  brace  of  red-legged  partridges  ; take  the  meat  from 
them,  make  a consomme  with  their  carcasses,  pound  the  meat  thoroughly, 
mixing  therewith  half  a pound  of  barley  boiled  for  the  purpose  ; dilute 
with  the  consomme,  rub  it  through  the  tammy,  and  having  made  the 
puree  sufficiently  hot  (taking  care  that  it  be  not  too  thick),  send  to 
table  with  a plate  of  Conde  croutons,  to  be  handed  round. 

367.  PUREE  OF  PHEASANTS,  A LA  ROYALE. 

Roast  off  a brace  of  pheasants,  take  out  the  fillets  and  white  part  of 
the  legs  ; make  a consomme  with  the  remainder.  Pound  the  fillets,  &c. 
with  a proportionate  quantity  of  boiled  rice,  dilute  with  the  consomme, 
and  rub  the  puree  through  the  tammy ; finish  with  a small  piece  of 
game  glaze  or  essence,  and  serve. 

The  croutons  to  be  sent  in  a plate  as  usual. 

368.  PUREE  OF  PHEASANTS,  A LA  DAUPHINE. 

Prepare  a puree  of  pheasants  as  in  the  preceding  case  ; when  about 
to  send  the  soup  to  table,  pour  it  into  a tureen  containing  four  dozen 
small  potato  quenelles,  and  serve. 

The  potato  quenelles  should  be  prepared  as  follows : — Bake  four 
large  York  potatoes  and  rub  the  pulp  through  a wire  sieve,  put  this 
into  a stewpan  with  two  ounces  of  butter,  half  a pint  of  cream,  pepper, 
salt,  and  nutmeg.  Stir  these  on  the  fire  until  the  mixture  forms  a com- 
pact paste  ; then,  take  the  stewpan  off  the  stove,  and  proceed  to  incor- 
porate with  the  paste,  three  yolks  and  one  white  of  egg ; and  then 
mould  the  small  quenelles  with  teaspoons,  and  poach  them  as  you  would 
any  others,  in  water  or  broth. 

369.  PUREE  OF  PHEASANTS,  A L’ANGLAISE. 

Prepare  a puree  of  pheasant  in  the  usual  manner,  and  having  finish- 
ed it  as  in  the  foregoing  article,  pour  it  into  a tureen  containing  the  fil- 
lets of  one  pheasant  cut  into  scollops,  and  serve. 

370.  PUREE  OF  PARTRIDGES,  A LA  BEAUFORT. 

Prepare  a puree  of  partridges  in  the  manner  described  for  making  the 
puree  of  red-legged  partridges;  warm  and  finish  the  puree  in  the 
same  manner,  and  just  before  sending  to  table,  pour  it  into  the  tureen 
containing  three  dozen  small  quenelles  of  partridges,  the  tails  of  three 
dozen  crayfish,  and  half  a pound  of  cocks’  kernels  (previously  simmered 
in  a little  white  broth,  with  butter,  lemon  juice,  and  salt),  and  serve. 

371.  PUREE  OF  PARTRIDGES,  A LA  BALZAC. 

Prepare  a puree  of  partridges  in  the  usual  manner,  and  finish  by 
incorporating  with  it  two  ounces  of  crayfish  butter  and  a piece  of  game 
glaze ; then  pour  the  hot  puree  into  a tureen  containing  three  dozen  cray- 
fish tails,  and  three  dozen  quenelles  of  partridges — in  the  preparation 
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of  which  two  table-spoonfuls  of  chopped  truffles  have  been  mixed,  pre- 
viously to  moulding  the  quenelles ; and  send  to  table. 

372.  PUREE  OF  HARE,  A LA  CONTI. 

Skin,  paunch,  and  cut  up  a hare  into  pieces.  Put  two  ounces  of  but- 
ter into  a stewpan  with  two  shalots,  a blade  of  mace,  a sprig  of  thyme, 
and  half  a bayleaf.  When  the  butter  has  been  made  hot  on  the  stove- 
fire,  put  the  pieces  of  hare  into  the  stewpan,  and  having  fried  these  of  a 
brown  colour,  moisten  them  with  a bottle  of  Sauteme  wine  ; when  the 
wine  has  boiled  ten  minutes,  add  three  pints  of  good  consomme ; and 
then,  after  allowing  the  hare  to  boil  gently  on  the  side  of  the  stove-fire 
for  about  an  horn-  and  a quarter,  strain  the  pieces  of  hare  into  a sieve, 
reserving  the  broth  in  a basin,  and  after  having  separated  the  meat  from 
the  bones,  &c.,  pound  it  thoroughly  with  a little  boiled  rice  ; dilute  it 
with  the  stock  it  was  boiled  in,  and  pass  it  through  the  tammy  into  a 
puree.  Just  before  sending  to  table,  make  the  puree  sufficiently  hot, 
and  having  tested  its  degree  of  seasoning,  serve  with  a plate  of  fried 
croutons,  to  be  handed  round  to  the  guests. 

373.  PUREE  OF  RABBITS,  A LA  MAITRE  D’HOTEL. 

Roast  off  three  good-sized  young  rabbits ; and,  while  they  are  before 
the  fire,  season  them  with  a little  nutmeg,  pepper,  and  salt,  and  baste 
with  half  a pint  of  cream  mixed  with  two  ounces  of  fresh  butter  and  two 
ounces  of  flour.  This  batter  should  not  be  used  until  the  rabbits  have 
been  roasted  ten  minutes,  and  care  should  be  taken  to  make  it  adhere  to 
the  rabbits  while  they  continue  roasting ; when  they  are  done,  clear  off 
all  the  meat,  and  pound  it  in  a mortar  with  four  ounces  of  barley  previ- 
ously boiled  for  the  purpose ; dilute  with  the  consomme  made  from  the 
carcasses,  rub  the  whole  through  the  tammy,  and  put  this  puree  into 
a small  soup-pot.  Just  before  dinner-time  make  it  hot,  and  incorporate 
therewith  half  a pint  of  cream  and  a pat  of  fresh  butter ; then  pom-  it 
into  a tureen  containing  three  dozen  small  quenelles  of  rabbit,  in  prepar- 
ing which  a little  grated  Parmesan  cheese,  minionette  pepper,  and  a 
spoonful  of  chopped  and  blanched  parsley,  must  be  added. 

374.  PUREE  OF  RABBITS,  A LA  CHANTILLY. 

Prepare  a puree  of  rabbits  as  for  the  preceding  soup,  finish  it  by 
adding  a pint  of  cream  and  a piece  of  glaze  ; then  pour  the  hot  soup  into 
a tureen  containing  twelve  small  custards  previously  prepared  for  the 
purpose,  in  manner  following : Pass  eight  yolks  of  eggs  through  a tammy 
into  a stewpan,  to  these  add  a table-spoonful  of  spinach  green,  (No.  285), 
a little  grated  Parmesan  cheese,  nutmeg,  pepper,  and  salt,  some  essence 
of  game,  and  half  a pint  of  cream  ; beat  the  whole  well  together,  and  pass 
this  mixture  through  a tammy  into  a basin,  and  then  pour  it  into  twelve 
small  dariole  moulds  (previously  buttered),  place  them  in  a stew-pan 
containing  hot  water  to  the  depth  of  an  inch,  and  set  them  to  steam 
by  the  side  of  the  stove-fire ; taking  care  that  the  stewpan  has  the  lid 
on,  and  some  live  embers  of  burning  charcoal  placed  upoil  it.  A quarter 
of  an  hour  will  suffice  to  steam  these  custards;  when  done,  turn  them  out 
of  the  moulds  with  care,  and  place  them  instantly  in  the  soup-tureen 
as  directed. 
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COMPRISING 


Raviolis,  a la  Napolitaine. 
Rice,  a la  Florentine. 

Soup,  a la  Piedmontaise. 

Soup,  d la  Bearnaise. 
Bouillabaisse,  a.  la  Proveiifalc. 


Barsch,  or  Polish  Soup. 

Ouka,  or  Russian  Soup. 

Olla  Podrida,  or  Spanish  national  Soup. 
Turkish  Pilaff,  or  Pilau. 


375.  RAVIOLIS  A LA  NAPOLITAINE. 

Prepare  a consomme  gravy  soup,  in  the  following  manner : — Butter 
the  bottom  of  a small  stoekpot,  and  place  in  it  some  slices  of  raw  ham, 
three  pounds  of  gravy  beef,  a small  knuckle  of  veal,  and  either  an  old 
hen,  or  two  partridges.  To  these  add  two  heads  of  celery,  the  same 
number  of  leeks  and  carrots,  sprigs  of  thyme  and  winter  savory  tied 
into  a faggot  with  some  parsley,  cloves,  mace,  and  pepper  corns ; moisten 
with  a large  ladleful  of  broth,  and  put  the  gravy  thus  marked  on  a 
stove  fire  to  boil  down  to  a glaze,  taking  the  usual  precautionary  measures 
to  prevent  it  from  burning.  As  soon  as  the  glaze  is  sufficiently  coloured, 
fill  the  stoekpot  up  with  good  broth ; when  it  boils  skim  it,  and  set 
it  down  by  the  side  of  the  stove-fire  to  boil  gently  for  three  hours  ; then, 
strain  off  the  consomme,  clarify  it  with  a couple  of  whites  of  eggs,  and 
pass  it  through  a napkin  into  a soup-pot,  to  be  used  as  follows  : — 

Mix  half  a pound  of  sifted  flour  with  four  yolks  of  eggs,  a little  salt, 
and  half  a pat  of  butter ; let  these  ingredients  be  placed  on  a paste  slab, 
putting  the  yolks  of  eggs,  &c.,  in  the  centre  of  the  flour ; then  knead 
them  into  a firm,  smooth,  compact  paste ; and  after  allowing  it  to  rest 
in  a damp  cloth  for  half  an  hour,  spread  it  out  with  the  rolling  pin  until 
it  becomes  nearly  as  thin  as  a sheet  of  paper.  Place  the  paste  thus  rolled 
out,  lengthwise,  on  the  slab,  then  with  a paste-brush  dipped  in  water, 
moisten  its  whole  surface,  and  lay  thereon,  about  two  inches  apart  from 
each  other,  some  small  round  balls  of  raviolis  farce  of  the  size  of  a cob- 
nut, in  rows.  This  farce  is  prepared  as  follows  : Put  the  white  parts  of  a 
boiled  or  roasted  fowl,  pheasant,  or  partridge,  into  a mortar,  pound  the 
meat  thoroughly  and  add  thereto  about  four  ounces  of  fresh  made  curd, 
two  ounces  of  grated  Parmesan  cheese,  two  spoonsfuls  of  blanched  spi- 
nach, pepper,  salt,  and  nutmeg ; moisten  with  four  yolks  of  raw  eggs, 
and  mix  the  whole  well  together  into  a smooth  compact  body,  ready 
for  use. 

Wrap  the  outer  part  of  the  paste,  when  the  raviolis  farce  has  been 
laid  on  it,  over  the  outer  row  of  balls,  cover  them  as  if  for  making  puffs, 
finish  them  by  fastening  down  the  paste  with  the  thumb,  and  then  cut 
them  out  with  a small  round  fluted  cutter  into  half-moons  : and  as  they 
are  cut  out,  place  them  on  a large  dish,  there  to  be  left  for  some  time,  in 
order  to  dry  the  surface,  so  that  it  may  more  resemble  Italian  paste. 
Having  repeated  this  operation  until  you  have  made  five  or  six  dozen 
raviolis,  after  they  have  been  dried  in  the  larder,  proceed  to  blanch 
them ; this  is  done  by  throwing  them  into  a large  stewpan  containing 
some  boiling  broth,  and  allowing  them  to  continue  boiling  therein  for  a 
quarter  of  an  hour  ; then,  drain  the  raviolis  on  to  a napkin. 
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Next,  take  the  lining  of  a soup-tureen,  butter  it,  place  therein  a layer 
of  raviolis  and  a layer  of  grated  fresh  Parmesan  cheese,  and  so  on  alter- 
nately, until  the  silver  tureen-lining  be  filled  ; shake  some  grated  cheese 
on  the  top,  and  moisten  with  two  glasses  of  old  Madeira,  and  a ladle- 
ful of  the  gravy  made  for  the  purpose,  and  then  put  the  lining  into  the 
oven,  or  on  a slow  stove-fire,  there  to  reduce  the  gravy  and  to  gratiflate. 
Brown  the  top  over  with  the  heated  salamander,  and  send  to  table  with 
the  remainder  of  the  clear  consomme  in  the  soup-tureen. 

This  soup  should  be  thus  served  : With  a gravy-spoon  help  a part  of 
the  gratinated  raviolis,  in  a soup-plate,  and  add  to  these  a ladleful  of  the 
consomme. 


376.  RICE,  A LA  FLORENTINE. 

Prepare  a thin  puree  of  rice,  and  moisten  it  with  consomme  of  fowls  ; 
finish  by  adding  two  ounces  of  grated  Parmesan  cheese,  a leason  of  six 
yolks  of  eggs,  half  a pint  of  cream,  a pat  of  butter,  and  a little  mini- 
onette  pepper  : then  pour  the  soup  thus  prepared  into  the  soup-tureen, 
and  send  to  table  with  two  plates  of  very  small  croquettes  of  rice,  which 
are  to  be  handed  round  with  the  soup. 

The  croquettes  of  rice,  here  alluded  to,  are  thus  made  : — • 

Wash  and  blanch  half  a pound  of  Carolina  rice,  and  boil  it  in  a 
little  broth  with  two  ounces  of  fresh  butter,  a pinch  of  minionette  pep- 
per, and  a little  salt ; when  done,  add  two  ounces  of  grated  Parmesan 
cheese,  and  four  yolks  of  eggs  ; work  the  whole  on  the  stove-fire  for  five 
minutes,  spread  it  on  a plate — and  when  this  paste  is  sufficiently  cold, 
mould  it  into  very  small  round  balls.  Just  before  dinner-time,  dip  these 
in  some  beaten  egg  and  roll  them  in  flour  ; then  put  them  into  a large 
sized  parsley  frier,  and  immerse  them  in  a quantity  of  hot  clean  lard  ; 
fry  them  of  a fine  deep  yellow  colour,  and  send  to  table  in  two  hot 
plates,  on  napkins,  to  be  handed  round  with  the  soup  as  before  stated. 

377.  SOUP,  A LA  PIEDMONTAISE. 

Prepare  a brown  puree  of  turnips  (No.  294),  in  which  mix  a large 
gravy-spoonful  of  tomatas  ; just  before  sending  to  table,  incorporate  with 
the  soup  a paste  composed  of  four  anchovies  washed,  filletted,  and 
pounded,  with  a clove  of  garlic  and  a pat  of  butter,  all  passed  through 
a fine  hair  sieve  ; and  pour  the  soup  into  a tureen  containing  four  dozen 
very  small  quenelles  of  potatoes  (No.  310),  and  a pluche  of  chervil  and 
tarragon,  (that  is  to  say,  the  leaves  of  chervil  and  tarragon  picked 
and  parboiled  green),  and  send  to  table  with  some  grated  Parmesan  cheese 
on  a plate,  to  be  handed  round  with  the  soup. 

378.  SOUP,  A LA  BEARN AISE. 

Let  a quart  of  garbanqas,  or  large  yellow  Spanish-peas,  be  put  in  soak 
the  overnight,  place  them  in  a small  stock-pot  with  a piece  of  raw  ham, 
and  having  filled  up  with  common  broth,  set  the  stock-pot  on  the  stove 
fire  to  boil ; skim  it  well,  and  put  it  by  the  side  to  boil  gently  for  four 
hours.  Meanwhile,  cut  three  large  onions,  one  carrot,  and  two  heads  of 
celery,  into  small  dice,  put  these  into  a stewpan  with  two  ounces  of  fresh 
butter  and  two  cloves  of  garlic  ; fry  them  of  a very  light  brown  colour, 
and  after  adding  half  a dozen  fresh  tomatas,  mix  the  whole  in  with  the 
garbanpas.  As  soon  as  the  garbanpas  are  done,  pound  and  rub  them 
through  the  tammy  — diluting  with  good  consomme ; take  the  puree  up 
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in  a small  soup-pot,  and  clarify  it  in  the  usual  manner,  by  allowing  it  to 
throw  up  its  roughness  while  boiling  gently  by  the  side  of  the  stove-fire  : 
remember  that  this  puree  must  be  kept  rather  thin.  During  this 
process,  cut  a white -heart  cabbage  into  quarters,  removing  the  core,  shred 
them”  as  fine  as  possible,  place  them  in  a stewpan  with  two  ounces 
of  butter  on  a moderate  stove-fire,  and  fry  them  as  you  would  vege- 
tables for  julienne  soup.  When  they  are  considerably  reduced  in 
quantity,  and  become  of  a yellowish  colour,  moisten  them  with  a little 
broth ; keep  them  gently  simmering  until  they  are  thoroughly  done ; add 
them  to  the  puree,  together  with  a pinch  of  minionette  pepper,  and 
about  half  a pint  of  whole  garbanpas — reserved  for  this  purpose,  and 
from  which  take  off  the  hulls  previously  to  putting  them  into  the  soup. 
When  the  cabbage  has  boiled  a few  minutes  in  the  puree , pour  the 
soup  into  the  tureen,  and  send  to  table  with  an  accompanying  plate  of 
grated  Parmesan  cheese,  to  be  handed  round  with  the  soup. 

379.  BOUILLABAISSE,  OR  PROVENQALE  SOUP. 

Cut  four  large  Portugal  onions  into  slices,  and  fry  them  in  a gill  of 
Lucca  oil,  when  they  begin  to  assume  a light  brown  colour,  add  thereto 
a sprig  of  thyme  and  two  cloves  of  garlic,  and  shake  in  a good  handful  of 
flour ; stir  this  on  the  stove-fire  for  a few  minutes,  moisten  with  half  a 
bottle  of  Sauterne  wine,  and  add  three  pints  of  good  consomme ; stir 
this  sauce  on  the  fire  till  it  boils,  then  set  it  by  the  side  to  conti- 
nue gently  simmering  for  half  an  hour,  and  rub  it  through  the  tammy 

like  any  other  puree ; then  take  it  up  and  pour  it  into  a small  soup- 
pot.  J ust  before  dinner  time,  make  the  soup  hot,  and  finish  by  incor- 
porating with  it  a leason  of  six  yolks  of  eggs,  a little  cayenne,  the  juice 
of  a lemon,  and  two  ounces  of  grated  Parmesan  cheese  ; pour  the  soup 
into  the  tureen  containing  a plateful  of  scollops  of  any  sort  of 
fish,  (crimped  cod  or  whiting  is  the  best  for  the  purpose)  prepared  as 
follows : cut  two  slices  of  crimped  cod  into  small  scollops,  and  put  them 
into  a deep  sautapan  with  a little  Lucca  oil,  minionette  pepper,  and  a 

little  salt,  some  chopped  tarragon  and  chervil,  and  the  juice  of  half  a 

lemon ; fry  these  on  the  fire,  put  them  into  the  soup-tureen,  and  when 
the  soup  is  poured  on  them,  throw  in  a small  plateful  of  duchess’  crusts 
fried  in  Lucca  oil,  and  send  to  table. 

330.  BARSCII,  OR  rOLISII  SOUP. 

Place  in  a good-sized  stock-pot  a large  knuckle  of  veal,  an  old  hen, 
partially  roasted  and  coloured,  a couple  of  marrow  bones,  one  pound 
of  streaky  lean  bacon,  (trimmed  and  parboiled  for  the  purpose)  two 
carrots,  two  heads  of  celery,  and  two  onions  stuck  with  six  cloves  ; also, 
a large  faggot  of  parsley  and  green  onions  tied  together  with  a little 
thyme,  sweet  basil,  bayleaf,  and  mace ; then  add  a tea-spoonful  of  white 
peppercorns.  Fill  the  stockpot  up  with  prepared  juice  of  beet-root,*  set  it 


* The  beet-root  juice  to  be  used  in  the  barsch  is  thus  made: — Procure  two  dozen 
fine  beet-roots,  scraped  and  washed,  bruise  them  in  a mortar,  and  place  them  in  a large- 
sized earthen  pan,  into  which  throw  in  a pailful  of  water,  and  two  pounds  of  breadcrumb. 
Cover-  the  pan  with  the  lid,  carefully  cementing  it  down  with  a paste  of  flower  and 
water,  in  order  to  exclude  the  air;  and  set  the  pan  in  a moderately  warm  place,  so  as  to 
accelerate  the  fermentation.  Ten  days  will  suffice  to  produce  the  desired  result  : on 
uncovering  the  pan  it  will  be  found  to  contain  a bright  red,  acidulated,  liquor. 

U 


98 


NATIONAL  SOUPS. 


upon  the  stove  fire  to  boil,  and  after  being  skimmed,  let  it  boil  gently  by 
the  side  of  tire  fire  for  an  hour ; then  add,  a fowl,  a duck,  a partridge, 
(trussed  for  boiling)  and  six  pork  sausages.  Observe,  that  the  foregoing 
articles  be  not  overdone,  and  be  careful  to  take  them  up  directly  they  are 
sufficiently  braized  ; then  place  them  on  a dish  and  set  them  in  the  larder 
to  get  cold. 

While  the  stock  is  in  preparation,  peel  two  raw  beet-roots,  and  shred 
them,  also  two  onions,  and  an  equal  quantity  of  the  white  part  of  two 
heads  of  celery,  as  if  for  julienne  soup  ; fry  these  vegetables  in  a little 
butter,  of  a light  colour,  moisten  with  a quart  of  broth  from  the  boiling 
stock,  and  having  gently  boiled  them  down  to  the  consistency  of  a demi- 
glaze,  set  them  by  in  a soup-pot  in  the  larder.  Then  chop  four  ounces  of 
fillet  of  beef  with  the  same  quantity  of  beef  suet,  add  a little  pepper, 
salt,  and  nutmeg,  and  two  yolks  of  eggs ; pound  this  force-meat  thorough- 
ly, and  use  half  of  it  to  make  thirty  small  round  quenelles , by  rolling 
them  with  a little  flour  on  the  table ; poach  these  in  a little  broth,  and 
having  drained  them  upon  a napkin,  add  them  to  the  shred  vegetables 
put  by  in  the  soup-pot.  With  the  remainder  of  the  force-meat,  make 
the  same  number  of  very  small  oval  quenelles,  which  after  being  rolled 
with  flour  set  in  a small  sautapan  to  be  fried  of  a light  colour,  just  be- 
fore dinner-time.  Boil  four  eggs  hard,  cut  them  in  halves,  lengthwise; 
take  the  yolks  out  and  pound  them  with  two  raw  yolks  of  eggs,  a little 
grated  horse  radish,  chopped  parsley,  nutmeg,  pepper,  and  salt ; fill  the 
eggs  again  with  this  farce,  and  having  replaced  the  halves  together,  dip 
them  in  beaten  egg,  and  then  roll  them  in  bread-crumb,  and  set  them 
aside  to  be  fried  at  the  same  time  as  the  small  quenelles,  before  mention- 
ed. After  five  hours  boiling,  strain  off  the  stock-pot ; when  every  particle 
of  fat  is  removed,  clarify  it  in  the  usual  way,  and  then  keep  the  con- 
somme boiling,  in  order  to  reduce  it  to  the  quantity  required  for  the  soup. 

In  the  mean  time,  trim  the  meat  off  the  fowl,  duck,  and  pheasant, 
into  neat  scollops ; cut  the  bacon  and  sausages  into  small  round  balls, 
and  carefully  place  all  these  ingredients  in  the  silver  lining  of  a soup 
tureen,  keeping  the  shredded  vegetables  and  braized  beef  quenelles  on 
the  top  ; put  them  in  the  hot  closet  until  dinner-time.  Then  grate  or 
pound  a couple  of  beet-roots,  place  this  in  a stewpan  on  the  fire,  and  boil 
it  up  for  a few  minutes,  extract  the  juice  by  strong  pressure  through  the 
tammy-cloth,  and  use'  it  to  colour  the  consomme  so  as  to  give  it  the  ap- 
pearance of  claret.  Just  before  sending  to  table,  pour  the  boiling  con- 
somme to  the  ingredients  contained  in  the  soup  tureen,  adding  a pinch  of 
minionette  pepper ; send  up  the  fried  eggs  cut  in  halves,  and  also  the 
fried  quenelles,  in  a plate  to  be  handed  round  with  the  barsch. 

3131.  OUKA,  OR  RUSSIAN  SOUP. 

Place  in  a stock-pot  a large  knuckle  of  veal,  about  a pound  of  raw 
ham,  and  two  old  hens  roasted  for  the  purpose ; fill  up  with  com- 
mon broth,  set  it  to  boil,  and  having  skimmed  it,  garnish  with  the  usual 
vegetables,  adding  thereto  either  a handful  of  parsley  roots,  or  a couple 
of  parsnips.  After  five  hours  boiling,  strain  off  the  consomme  and  clarifv  it 
in  the  usual  manner ; strain  it  again  through  a napkin  into  a soup-pot^  to 
be  set  aside  until  wanted  to  finish  the  soup.  While  the  stock  is  boiling, 
take  two  pounds  of  crimped  salmon,  two  large  live  perch,  a Thames  eel. 
and  two  fine  mullets  ; fillet  and  cut  these  into  scollops,  placing  them 
neatly  in  a deep  sautapan  ; season  with  a jiluc/ic  of  picked  parsley. 
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chervil*  and  tarragon  leaves,  (the  latter  in  a small  proportion)  some 
boiled  shred  parsley  roots,  minionette  pepper,  grated  nutmeg,  salt, 
and  the  fourth  part  of  a bottle  of  Chablis  or  Sauterne  : having  first  allow- 
ed these  scollops  to  boil  on  the  stove  for  five  minutes,  moisten  with  a 
quart  of  essence  of  fish,  (made  with  the  carcasses  and  trimmings  of  the 
fish  used  for  the  scollops,)  let  them  boil  quickly  for  ten  minutes  longer, 
and  then  pour  the  consomme  to  them,  after  they  have  boiled  together  two 
or  three  minutes,  pom-  the  soup  into  the  tureen  containing  three  dozen 
small  quenelles  of  whiting,  in  which  some  lobster  coral  and  puree  of  mush- 
rooms have  been  mixed.  Ascertain  that  the  seasoning  is  appropriate, 
and  send  to  table. 

This  soup  is  a species  of  souchet,  and  may  be  varied  by  using  different 
kinds  of  fish.  It  is  much  esteemed  by  those  who  are  fond  of  fish. 

382.  OLLA  PODRIDA,  OR  SPANISH  NATIONAL  SOUP. 

Place  some  slices  of  raw  ham  at  the  bottom  of  a stock-pot,  add  five 
pounds  of  gravy  beef  cut  in  slices,  and  a roasted  old  hen ; garnish  with 
the  usual  vegetables,  two  cloves  and  mace  ; moisten  with  a quart  of 
broth,  set  the  stock-pot  on  tire  fire,  and  let  the  broth  be  reduced  to  a 
glaze ; fill  it  up  with  water  as  soon  as  it  boils,  skim  it,  and  then  set  the 
stock  tt>  boil  gently  by  the  side  of  the  stove.  When  the  consomme  has 
boiled  two  hours,  throw  in  a large  fowl  and  two  partridges  trussed  for 
boiling,  six  pork  sausages,  and  two  Spanish  savaloys,  (which  are  to  be 
had  at  all  the  first-rate  Italian  warehouses),  watch  the  braizing  of  these, 
to  prevent  their  being  overdone  ; take  them  out  when  they  are  suffi- 
ciently braized,  place  them  upon  a dish  to  get  cool,  then,  divide  the 
fowl  and  partridges  into  small  members,  trimming  them  neatly,  and  cut 
the  sausages  and  savaloys  also  into  small  round  balls,  and  place  all  these 
in  a soup-pot,  together  with  three  carrots  and  as  many  turnips  cut  into 
the  form  of  rather  large-sized  olives,  and  some  shied  celery  and  leeks, 
previously  boiled  in  consomme  with  a small  lump  of  sugar  ; to  these  must 
also  be  added,  some  boiled  yellow  Spanish  pease  ( garbanqas ) free  from  their 
hulls.  After  four  hours  boiling,  strain  the  stock  off,  clarify  it,  and  strain 
it  again  through  a napkin  ; add  it  to  the  forenamed  ingredients  with  a 
pinch  of  minionette  pepper ; boil  the  whole  for  ten  minutes,  and  send 
to  table. 

383.  TURKISH  PILAFF,  OR  PILAU. 

Place  a knuckle  of  veal  on  some  slices  of  raw  ham  in  a stock-pot, 
also  a roasted  shoulder  of  lamb  and  a large  fowl  trussed  for  boiling ; fill 
up  with  common  broth  or  water,  and  having  skimmed  the  broth,  garnish 
with  the  usual  vegetables.  As  soon  as  the  fowl  and  lamb  are  done,  take 
them  up,  and  when  cold  cut  the  meat  off  the  shoulder  of  lamb  into  small 
cutlet-like  pieces,  and  the  fowl  into  neatly  trimmed  members.  Place 
these  in  a small  soup-pot  with  half  a pound  of  Carolina  rice,  boiled 
in  some  of  the  consomme , after  it  has  been  clarified  and  seasoned  with 
an  infusion  of  rather  less  than  a quarter  of  an  ounce  of  hay  saffron,  and 
cayenne ; and  then  having  reduced  the  consomme  to  two-thirds  of  its  ori- 
ginal quantity,  pour  it  upon  the  foregoing  ingredients,  adding  six  ounces 
of  dried  cherries  or  Sultana  raisins ; boil  these  together  for  a quarter  of 
an  hour,  and  send  to  table. 

This  kind  of  soup  is  very  nutritious,  and  from  the  cayenne  and  saffron 
contained  in  it,  is  calculated  to  give  tone  to  the  stomach. 
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COMPRISING 

Macaroni  Soup,  A la  Royale.  Semolina  Soup,  a la  Palermo. 

„ a la  Madicis.  „ a la  V in  Maine. 

„ a la  St.  Pierre.  „ a la  Pisane . 

384.  MACARONI  SOUP  A LA  ROYALE. 

Boil  ten  ounces  of  Naples  macaroni  in  two  quarts  of  boiling  water,  with 
two  ounces  of  fresh  butter,  a little  minionette  pepper  and  salt.  When 
the  macaroni  has  boiled  three  quarters  of  an  hour,  drain  it  off  upon  a 
sieve,  cut  it  into  half-inch  lengths,  arid  boil  it  in  two  quarts  of  good 
chicken  or  game  consomme  for  ten  minutes  ; take  it  off  the  stove  and  mix 
with  it  a leason  of  six  yolks  of  eggs,  half  a pint  of  cream,  two  ounces  of 
grated  Parmesan  cheese,  a little  minionette  pepper,  and  the  juice  of  half 
a lemon  ; set  the  leason  in  the  soup  by  stirring  it  on  the  stove-fire  for 
three  minutes,  and  send  to  table. 

Vermicelli  or  any  other  Italian  paste  may  be  substituted  for  the  maca- 
roni. This  soup  is  sometimes  designated  “ a V ItaUenne.” 

385.  MACARONI  SOUP,  A LA  MEDICIS. 

Boil  ten  ounces  of  Naples  macaroni,  and  cut  it  into  inch  lengths;  at 
the  same  time,  trim  the  tails  of  fifty  cray-fish,  and  the  same  number  of 
quenelles  of  fowl,  coloured  with  cray-fish  butter ; place  these  in  the  silver 
lining  of  a soup  tureen  according  to  the  following  directions  : — 

Butter  the  bottom  of  the  lining  and  spread  thereon  a layer  of  macaroni, 
then  a layer  of  grated  Parmesan  cheese,  after  which  place  a layer  of 
cray-fish  tails  ; repeat  the  layer  of  grated  cheese,  and  place  on  that  a 
layer  of  small  quenelles : and  thus  proceed  until  the  several  articles  pre- 
pared for  the  purpose  are  disposed  of.  Then  add  a pint  of  strong  consomme, 
and  cover  the  top  with  grated  cheese ; melt  a small  pat  of  fresh  butter 
over  the  fire,  and  sprinkle  it  on  the  top  of  the  whole  preparation  ; then  set 
the  tureen  lining  thus  filled  to  gratinate  in  the  oven,  which  will  require 
about  three  quarters  of  an  hour.  Lastly,  place  the  lining  on  a dish  to  be 
served  from  the  side  table,  while  the  bright  clear  consomme  is  to  be  sent 
up  in  another  tureen. 

In  helping  the  soup  at  table,  first  put  a small  ladleful  of  the  preparation 
of  macaroni,  &c.,  on  a soup  plate,  and  add  to  it  a ladleful  of  the  con- 
somme. 

386.  MACARONI  SOUP,  A LA  ST.  PIERRE. 

Cut  some  macaroni,  that  has  been  boiled,  into  inch  lengths,  place  them 
in  a stewpan  with  four  ounces  of  lobster  coral  butter  and  a little  cayenne, 
simmer  it  gently  on  the  fire  for  ten  minutes,  and  then  place  a fourth  part 
in  a silver  soup  lining ; on  this  sprinkle  some  grated  Parmesan  cheese, 
then  put  a layer  of  blanched  soft  roes  of  mackerel,  over  which  place  some 
grated  cheese,  again  cover  this  with  some  prepared  scollops  of  salmon  : and 
thus  repeat  the  foregoing  instructions  until  the  ingredients  are  all  used 
up,  finishing  this  part  of  the  operation  by  sprinkling  over  the  whole  some 
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grated  cheese,  and  adding  a pint  of  good  consomme ; lastly,  place  the 
lining  in  the  oven  to  gratinate,  which  must  he  carefully  attended  to. 
Send  the  soup  to  table  with  another  tureen  of  clear  bright  consomme , to 
be  served  to  the  guests  in  the  same  manner  as  described  in  the  preceding 
article. 

387.  SEMOLINA  SOUP,  A LA  PALERMO. 

Mix  four  ounces  of  wheaten  flour  with  the  same  quantity  of  Turkish 
wheat  flour,  place  these  on  the  paste-board  or  slab,  and  having  made  a 
hollow  in  the  centre,  place  in  it  four  yolks  of  eggs,  a little  cream,  pepper, 
salt  and  nutmeg  ; proceed  to  work  these  into  a firmly  kneaded  paste. 
Spread  this  out  very  thin  with  the  aid  of  a rolling-pin,  and  having  cut  it 
into  bands  an  inch  wide,  shred  these  so  as  to  resemble  vermicelli.  Strew 
these  shreds  on  a large  baking  sheet  covered  with  paper,  and  put  them  to 
dry  for  four  hours  in  the  hot  closet.  A quarter  of  an  hour  before  dinner- 
time, throw  the  shreds  thus  prepared  into  two  quarts  of  boiling  game 
consomme ; skim  this,  and  place  the  stewpan  containing  the  soup  by 
the  side  of  the  stove-fire,  to  continue  gently  boiling  until  the  time  for 
serving  ; then,  after  adding  a pinch  of  minionette  pepper,  send  to  table 
with  some  grated  Parmesan  cheese  on  a plate  to  be  handed  round  with 
the  soup. 

388.  SEMOLINA  SOUP,  A LA  VENITIENNE. 

Throw  six  ounces  of  semolina  into  two  quarts  of  boiling  consomme  of 
game : after  boiling  gently  by  the  side  of  the  stove-fire  for  a quarter  of  an 
hour,  add  a glass  of  Madeira,  two  ounces  of  grated  Parmesan  cheese,  half 
a pint  of  cream  mixed  with  four  yolks  of  eggs,  a little  crystallized  solu- 
ble cayenne,  and  the  juice  of  half  a lemon.  Set  this  preparation  on  the 
stove-fire — taking  care  not  to  let  it  curdle — then  pour  the  soup  into  a 
tureen  containing  the  fillets  of  two  dozen  larks  which  have  been  simmered 
with  fine  herbs.  Stir  the  soup  gently  into  the  tureen,  in  order  to  mix  the 
scollops  with  the  semolina.  In  Italy,  the  fillets  of  a small  delicious  bird 
called  Becca-ficas  are  used  instead  of  larks. 

389.  SEMOLINA  SOUP,  A LA  PISANE. 

Bone  and  braize  two  calf’s  feet,  and  having  pressed  them  between  two 
dishes,  cut  them  out  into  round  pieces  the  size  of  a shilling,  with  a tin 
cutter;  place  these  in  a stewpan  together  with  three  dozen  very  small 
quenelles  <t  la  Xavier  (No.  257)  and  a glass  of  Madeira ; allow  them  to 
simmer  on  the  fire  for  five  minutes,  and  add  them  to  a similar  quantity 
and  description  of  soup  as  directed  in  the  preceding  article,  but  omitting 
the  fillets  of  larks, — and  send  to  table. 


Note. — The  foregoing  soups  may  be  prepared  with  equal  success,  by 
using  any  of  the  numerous  sorts  of  Italian  pastes,  instead  of  keeping  to 
those  described  for  the  purpose.  The  soups  may  also  be  infinitely  varied 
by  changing  their  garnishes. 
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PANADAS  AND  LIGHT  SOUPS  FOR  INFANTS  AND  INVALIDS, 

COMPRISING 

Chicken  Panada.  Nutritious  liquid  custards  of  chicken. 

Pheasant  or  partridge  Panada.  „ „ game. 

Chicken  or  game  custards.  Ceylon  moss  gelatinous  chicken  broth. 

Venison  Panada. 

390.  CHICKEN  PANADA. 

Roast  off  a young  fowl,  take  all  the  white  parts  and  pound  them  with 
the  crumb  of  a French  roll  soaked  in  broth ; dilute  these  with  a little 
chicken  broth  (made  from  the  remains  of  the  roasted  fowl)  to  the  consis- 
tency of  a soft  batter  or  creamy  substance ; pass  it  through  a tammy  as 
in  preparing  any  other  puree.  Previous  to  serving  this  panada  it  should 
be  moderately  warmed,  and  put  into  custard  cups.  In  the  composition  of 
every  sort  of  dietetic  preparation  for  the  use  of  infants  and  invalids,  it  is 
strictly  necessary  to  avoid  the  use  of  herbs,  vegetables  and  spices : even 
salt  should  be  used  sparingly. 

391.  PHEASANT  OR  PARTRIDGE  PANADA. 

Pheasant  or  Partridge  panada  is  prepared  in  the  same  manner  as 
described  for  making  the  chicken  panada : game  being  substituted  for 
poultry. 

392.  CHICKEN  OR  GAME  CUSTARDS. 

Cut  a young  fowl  into  quarters,  take  the  lungs  away  from  the  back  bone, 
wash  the  fowl,  and  then  place  it  in  a stewpan  with  a little  parsley, 
chervil,  half  a head  of  celery,  and  a turnip.  Fill  the  stewpan  with  three 
pints  of  cold  water,  place  it  on  the  fire,  and  as  soon  as  it  boils,  skim  it 
thoroughly,  and  set  it  by  the  side  of  the  fire  to  remain  boiling  for  an 
hour ; after  which,  strain  the  broth  into  a basin  through  a napkin,  and 
use  it  in  the  following  manner : — 

According  to  the  number  of  custard-cups  required  to  be  filled,  place  so 
many  yolks  of  eggs  in  a basin ; to  these,,  add  the  same  number  of  custard- 
cupfuls  of  prepared  chicken  broth,  and  with  a spoon  or  fork,  beat  these 
together,  in  order  to  mix  them  thoroughly ; then  pass  them,  by  pressure, 
through  the  tammy,  fill  the  custard-cups,  steam  them  in  the  usual  man- 
ner, and  send  them  up  quickly. 

These  custards  should  be  eaten  very  soon  after  being  made,  as  they 
become  heavy  when  warmed  a second  time. 

393.  VENISON  PANADA. 

Take  a pound  (more  or  less)  of  the  lean  part  of  either  a roasted 
haunch  or  neck  of  venison,  mince  it,  and  then  pound  it  with  the  crumb 
of  a French  roll  which  has  been  soaked  in  good  broth ; dilute  with  a little 
consomme,  and  pass  the  panada  through  a tammy  as  usual.  J ust  before 
sending  this  panada  up,  warm  it  carefully,  so  as  not  to  allow  it  to  get  too 
hot,  as  it  would  then  be  liable  to  become  somewhat  decomposed  and 
rough,  and  rather  indigestible  for  a delicate  stomach. 
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394.  NUTRITIOUS  LIQUID  CUSTARD  OF  CHICKEN. 

Prepare  the  chicken  broth  as  directed  for  making  chicken  custards, 
take  half  a pint  of  this,  and  mix  it  thoroughly  with  two  yolks  of  new- 
laid  eggs;  stir  it  over  the  stove- fire,  or  if  practicable,  over  the  heat  of 
steam,  until  the  mixture  becomes  somewhat  thickened,  assuming  a soft, 
creamy  appearance ; pour  it  into  a broth  basin  or  caudle  cup,  and  let  it 
be  instantly  served. 

395.  NUTRITIOUS  LIQUID  CUSTARD  OF  GAME. 

This  sort  of  custard  is  prepared  similarly  to  the  foregoing,  substituting 
pheasant  or  partridge  for  poultry. 

39(5.  CEYLON  MOSS  GELATINOUS  CHICKEN  BROTH. 

Cut  a fowl  into  four  parts,  take  out  the  lungs,  and  wash  it  tho- 
roughly, place  it  in  a stewpan  with  four  ounces  of  prepared  Ceylon  moss, 
adding  three  pints  of  water  and  a little  salt ; having  boiled  the  broth  for 
three  quarters  of  an  hour,  by  the  side  of  a stove -fire,  pass  it  through  a 
napkin,  and  serve  it  in  a caudle-cup  to  the  invalid. 


104 


DRESSED  EISII  IN  GENERAL. 


TURBOT  AND  BRILL, 


COMPRISING 


Turbot,  plain  boiled. 

„ a la  Parisienne. 

„ broiled,  a la  Provetifale. 
„ a la  Careine. 

„ d la  Vatcl 

„ a la  creme  au  gratin. 

„ in  Matelotte  Normande. 

„ a,  la  Bechamel. 


Turbot  a la  Marechala. 

Fillets  of  Turbot,  d I'Indicnnc. 

„ „ a la  Ravigatte. 

,,  „ a.  la  Vertpre,  or 

ravigolle. 

„ „ d Vltalienne. 

„ „ a,  la  Cardinal. 

Brill, — John  Dory. 


green 


397.  PLAIN  BOILED  TURBOT,  OR  A L’ANGLAISE. 

Procure  if  possible  a turbot  conveyed  by  land  carriage,  of  moderate 
size : the  larger  fish  are  never  delicate  : choose  it  thick  and  plump,  open 
it  to  ascertain  that  the  back  bone  is  free  from  colour,  as  when  it  has  a 
reddish  appearance,  although  perfectly  fresh,  it  is  sure  to  boil  of  a 
bad  colour.  Wash  the  turbot,  wipe  it  dry,  and  rub  it  over  with  the 
juice  of  a lemon,  and  a little  salt;  put  it  into  a fit  sized  turbot-kettle,  add 
a sufficient  quantity  of  spring  water  to  cover  the  fish,  then  throw  in  a good 
handful  of  salt,  and  set  the  turbot  on  the  stove  to  boil ; as  soon  as  the 
water  begins  to  simmer,  skim  it  thoroughly,  and  lift  the  kettle  from  the 
fire  down  by  the  side,  there  to  remain  gently  boiling  for  half  an  hour, 
more  or  less,  according  to  the  size  of  the  fish.  When  the  turbot  is 
done,  lift  it  out  of  the  water  with  the  drainer ; slip  it  carefully  on 
to  a dish  prepared  to  receive  it,  and  send  it  to  table  with  two  sauce- 
boats filled  with  lobster  and  Dutch  sauces.  (Nos.  55  and  42.) 

398.  TURBOT,  A LA  PARISIENNE. 

Choose  a turbot  weighing  about  4lbs.,  trim  the  fins  off  close,  make  an 
incision  in  the  back  from  head  to  tail,  and  inserting  the  knife  on  either 
side,  detach  the  fish  from  the  bone  right  up  to  the  fins ; then  cut  the 
back  bone  through,  close  to  the  head  and  tail,  and  carefully  separate  the 
under  part  of  the  fish  from  the  bone,  so  as  not  to  run  the  knife  through  : 
bone  the  turbot  in  this  manner,  wipe  it  with  a clean  cloth,  season  it 
inside  with  a little  pepper  and  salt,  and  spread  a layer  of  quenelle  force- 
meat of  whitings,  mixed  with  a spoonful  of  chopped  fine  herbs  inside. 
Then  butter  a large  baking-sheet,  and  place  the  turbot  upon  it,  with  the 
white  side  uppermost ; moisten  with  a bottle  of  French  white  wine,  some 
essence  of  mushrooms,  and  oyster  liquor,  season  with  a little  pepper  and 
salt,  place  a buttered  paper  over  the  whole,  and  set  the  fish  to  boil  on 
the  stove;  next  put  it  in  the  oven  to  simmer  gently  for  about  three  quar- 
ters of  an  hour,  taking  care  to  baste  the  turbot  with  its  liquor  every 
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five  minutes,  so  that  it  may  thus  be  made  to  absorb  the  greater  portion 
while  stewing.  When  the  turbot  is  done,  drain  it  from  its  liquor  on  to 
a large  earthen  dish,  and  put  it  to  cool  in  the  larder,  reserving  the  liquor 
in  which  it  has  been  stewed  to  be  reduced  and  mixed  with  a sufficient 
quantity  of  Parisian  sauce  (No.  40),  to  be  used  for  garnishing  the  turbot 
when  dished  up.  When  the  turbot  is  cold,  place  it  on  a buttered  baking- 
sheet,  and  spread  it  over  with  a thin  layer  of  reduced  allemande  sauce, 
over  which  shake  some  very  finely-sifted  bread-crumbs,  fried  of  a light 
colour ; moisten  the  fish  with  a little  consomme  and  wine,  and  put  it  in 
the  oven  about  twenty  minutes  before  sending  it  to  table,  that  it  may 
get  thoroughly  warm  through  ; when  about  to  dish  it  up,  slide  it  gently 
off  the  baking-sheet  on  to  a dish,  and  sauce  it  round  with  part  of  the 
Parisian  sauce  prepared  for  the  purpose ; garnish  it  round  with  groups  of 
cray-fish  tails,  muscles,  oysters,  button-mushrooms,  and  small  round 
truffles,  tossed  in  a little  glaze  to  give  them  a bright  appearance.  Send 
up  the  remainder  of  the  sauce  in  a boat. 

399.  BROILED  TURBOT,  A LA  PROVENCALE. 

Pbocure  a small  plump  turbot,  make  an  incision  in  the  back,  and, 
with  a strong  knife,  cut  away  an  inch  of  the  spine,  trim  the  fins  close, 
score  it  rather  deep  on  the  back,  and  then  place  it  on  an  earthen  dish  to 
steep  for  four  hours  in  a marinade  made  of  the  following  ingredients  : — 
Sliced  carrot,  onion,  sprigs  of  parsley,  bay-leaf  and  thyme,  three  cloves 
of  garlic,  pepper  and  salt,  the  juice  of  a lemon  and  a gill  of  salad-oil. 
Let  the  turbot  be  frequently  rubbed  and  turned  in  this  marinade,  that  it 
may  be  thoroughly  impregnated  with  its  flavour.  About  three  quarters 
of  an  hour  before  dinner,  remove  every  particle  of  vegetable  from  the 
turbot,  place  it,  with  the  white  side  under,  on  a gridiron,  (previously 
rubbed  with  chalk  or  whitening)  and  set  it  to  broil  on  a clear  fire,  of 
moderate  heat : twenty  minutes  will  suffice  to  broil  it  on  one  side  : it 
must  then  be  carefully  removed  on  to  a deep  baking-sheet,  upon  its  back, 
first  placing  the  whole  of  the  marinade  in  the  baking-sheet  or  dish ; 
moisten  with  half  a bottle  of  light  white  wine,  and  then  put  the  turbot 
in  the  oven  to  bake ; observing  that  it  must  be  basted  every  five  minutes 
with  its  liquor.  When  the  turbot  is  done,  lift  it  carefully  on  to  its  dish, 
put  the  whole  of  the  marinade  in  which  it  has  been  baked  into  a stew- 
pan  with  the  remaining  half  bottle  of  wine,  boil  the  whole  together  for 
five  minutes,  strain  it  with  pressure  through  a tammy  into  a stewpan, 
and  reduce  it  with  some  allemande  sauce  ; add  a pat  of  anchovy  butter, 
some  chopped  and  blanched  parsley,  a spoonful  of  capers,  and  a little 
cayenne  ; garnish  the  turbot  round  with  this  sauce,  adding  groups  of 
muscles  fried  in  batter,  and  some  lobster  cut  into  neat  scollops  and  tossed 
in  lobster-coral  to  give  them  a scarlet  hue.  Send  some  of  the  sauce  to 
table  in  a boat. 

400-  TURBOT,  A LA  CAREME. 

Pbepare  a turbot  according  to  the  foregoing  directions,  omitting  the 
garlic  ; when  it  is  done,  reduce  the  liquor  and  incorporate  it  in  a suffi- 
cient quantity  of  Dutch-sauce,  having  supreme  sauce  for  its  foundation ; 
add  some  lobster  butter,  cayenne,  and  lemon-juice ; work  the  sauce 
well  together  over  the  fire,  and  pour  it  round  the  turbot ; glaze  the  fish 
lightly,  garnish  it  with  groups  of  fine  large  cray-fish  and  quenelles  of 
whiting  coloured  with  some  green  ravigotte  (No.  185).  Serve  the  remain- 
der of  the  sauce  in  a boat. 
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DRESSED  FISH  IN  GENERAL. 


400 TURBOT,  A LA  VATEL. 

Prepare  and  dress  a turbot  according  to  the  directions  given  for 
Turbot  a la  Paris  tenne  (No.  398)  ; when  done,  drain  and  place  it  on  a 
dish,  reduce  the  liquor  in  which  it  has  been  baked,  and  incorporate 
it  with  some  supreme  sauce,  finished  with  green  ravigotte  butter 
(No.  185)  ; add  two  dozen  oysters,  some  button  mushrooms,  and  thirty 
crayfish  tails,  lemon  juice  and  cayenne.  Cover  the  turbot  with  this  sauce, 
and  garnish  it  round  with  fried  smelts — trussed  with  their  tails  in  their 
mouths,  (and  previously  boned  and  stuffed)  with  an  inner  row  of  small 
fillets  of  soles,  which  have  been  contises,  one  half  with  truffles,  and  the 
other  with  thin  scollops  of  the  red  part  of  the  tail  of  a lobster  turned 
round,  and  simmered  in  a little  butter  in  a sautapan.  Serve  as  usual 
some  of  the  sauce  in  a boat. 

401.  TURBOT,  A LA  CREME  AU  GRATIN. 

Boil  a turbot,  drain  it  on  a dish,  and  while  it  cools  prepare  some  cream 
bechamel  sauce  (No.  5)  ; reduce  it,  add  the  yolks  of  four  eggs,  4 oz. 
of  grated  fresh  Parmesan  cheese,  a little  minionette  pepper,  grated  nut- 
meg and  lemon  juice.  With  a spoon  cut  the  turbot  into  flakes,  and  put 
them  in  the  sauce,  taking  care  to  waste  none  of  the  delicate  meaty  part 
of  the  fins,  the  cheeks  and  glutinous  membranes  of  the  fish.  Stir  the 
whole  lightly  together,  and  pile  it  neatly  in  the  shape  of  a dome  on  the 
dish ; cover  it  thoroughly  and  smoothly  with  some  finely-sifted  bread- 
crumbs fried  and  mixed  with  a fourth  part  of  grated  Parmesan  cheese  ; 
garnish  round  with  fried  croquettes  of  potatoes  ; and  twenty  minutes 
before  sending  to  table,  put  the  turbot  thus  prepared  in  the  oven  to  gra- 
tinate  ; pass  the  red-hot  salamander  over  it — to  melt  the  cheese, — and 
pour  round  the  inner  circle  of  the  croquettes  some  bechamel  sauce  made 
with  good  rich  cream.  Send  up  some  of  the  sauce  in  a boat. 

402.  TURBOT,  AS  MATELOTTE  NORMANDE. 

Prepare  a small  plump  turbot — in  every  respect  according  to  the  direc- 
tions given  for  dressing  a turbot  a la  Parisienne  ( No.  398)  ; when  done, 
drain  and  place  it  on  a dish  ; reduce  the  liquor,  add  to  it  some  allemande 
sauce,  in  which  mix  two  pats  of  butter,  some  chopped  and  blanched 
parsley,  the  juice  of  a lemon,  and  a little  cayenne  ; work  the  sauce  well 
together  on  the  fire,  and  then  add  two  dozen  button-mushrooms,  the 
same  quantity  of  blanched  oysters  or  muscles,  and  an  equal  proportion  of 
very  small  quenelles  of  whiting ; cover  the  turbot  with  the  sauce,  and 
garnish  it  round  with  some  trimmed  large  crayfish  and  glazed  croutons  of 
fried  bread. 


403.  TURBOT,  A LA  BECHAMEL. 

Prepare  some  good  rich  cream  bechamel  sauce  (No.  6),  put  the  flakes  of 
some  boiled  turbot  in  it,  toss  them  lightly  together  on  the  fire,  serve 
the  turbot  piled  up  on  the  dish  in  the  form  of  a dome,  and  garnish  it 
round  with  potato  croquettes , fleurons  of  puff  paste,  or  croutons  of 
bread. 

This  method  of  dressing  turbot,  as  well  as  the  turbot  a la  creme  ait 
gratin,  is  generally  had  recourse  to  for  the  purpose  of  turning  the 
previous  day’s  fish  to  a good  account ; nevertheless  the  sauces,  in  both 
cases,  really  deserve  that  the  turbot  should  be  boiled  for  the  express 
purpose. 


TURBOT  AND  BRILL. 
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404.  TURBOT,  A LA  MARECIIALE. 

Prepare  a turbot  as  for  matelotte  Normande  (No.  402),  drain  it,  and 
set  it  on  a dish  to  cool ; then  spread  it  over  on  both  sides  with  some 
reduced  allemande  sauce ; shake  some  fine  breadcrumbs  over  this,  and 
after  dipping  it  in  some  eggs  seasoned  with  a little  salt,  and  whip- 
ped up  in  a dish  for  the  purpose,  breadcrumb  it  over  again  thoroughly. 
About  twenty  minutes  before  dinner,  place  the  turbot  on  a wire  receiver, 
and  fry  it  in  a convenient  sized  pan,  containing  some  clean  hog’s  lard, 
heated  to  a proper  degree.  As  soon  as  the  coating  on  the  turbot  is 
coloured  of  a very  light  brown  colour,  take  the  fish  out  of  the  fat  on  to  a 
cloth,  press  it  lightly  with  a clean  napkin,  in  order  to  absorb  any 
grease  there  may  be  on  it,  and  placing  it  on  a baking  sheet,  keep  it  in 
the  hot  closet  till  required  to  be  dished  up  ; put  the  turbot  then  on  a 
dish,  and  pour  round  the  following  sauce : — 

Reduce  the  liquor  in  which  the  turbot  has  been  baked,  and  add  to  it 
some  allemande  sauce,  and  mix  in  a pat  of  anchovy  butter,  some  green 
ravigotte,  lemon  juice,  and  cayenne.  Next,  garnish  round  with  quenelles 
of  whiting  shaped  with  two  dessert-spoons,  one  half  of  which  must 
be  coloured  with  lobster  coral,  and  the  other  with  some  black  truffles 
chopped  very  fine,  and  mixed  in  the  quenelle  forcemeat  previously  to 
their  being  shaped.  Send  to  table  some  of  the  sauce  as  usual  in  a boat. 

405.  FILLETS  OF  TURBOT,  A l’iNDIENNE 

Cut  a small  turbot  into  neatly-trimmed  fillets,  or  scollops,  set  them 
carefully  in  a deep  sautapan  with  a little  fresh  butter,  and  two  spoonfuls 
of  Cook’s  excellent  fish-curry  paste ; put  the  lid  on  the  sautapan,  and 
place  it  on  a slow  fire,  or  in  the  oven,  to  simmer  gently  for  twenty 
minutes;  then  take  it  out,  and  add  thereto  some  veloute  sauce  (No.  2), 
and  set  the  whole  to  boil  together  a few  minutes  on  the  stove ; then  dish 
up  the  fillets,  one  overlaying  the  other — in  a circle ; pass  the  sauce 
through  a tammy,  make  it  hot,  and  mix  in  a pat  of  butter ; mask  the 
fillets  with  the  sauce,  and  serve. 

406.  FILLETS  OF  TURBOT,  A LA  RAVIGOTTE. 

Prepare  the  fillets  of  turbot  as  directed  in  No.  405,  place  them 
in  a sautapan  with  some  fresh  butter,  season  with  pepper  and  salt,  and 
lemon  juice  ; ten  minutes  before  dinner,  set  them  on  a moderate  fire,  and 
when  sufficiently  simmered  on  one  side,  turn  them  carefully  on  the  other, 
so  as  not  to  break  them ; when  done,  drain  the  fillets  on  a napkin,  and 
dish  them  up,  overlaying  each  other — so  as  to  form  a close  circle ; sauce 
them  with  some  white  ravigotte  sauce  (No.  20),  and  send  to  table. 

407.  FILLETS  OF  TURBOT,  A LA  VERTPRE. 

Prepare  the  fillets  as  for  the  previous  entree,  and  dish  them  up  in  a 
similar  manner ; fill  the  centre  with  thirty  crayfish  tails ; pour  some 
sauce  & la  ravigotte  (No.  21),  over  the  fillets,  and  serve. 

408.  FILLETS  OF  TURBOT,  A L’lTALIENNE. 

Prepare,  dress,  and  dish  up  the  fillets  of  turbot  as  in  the  previous  case, 
and  sauce  the  entree  with  some  brown  Italian  sauce  (No.  12),  in  which 
incorporate  a pat  of  anchovy  butter,  and  a tea-spoonful  of  chopped  capers. 
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409.  FILLETS  OF  TURBOT,  A LA  CARDINAL. 

Out,  dress,  and  dish  up  the  fillets  of  turbot  as  directed  in  former 
cases ; sauce  them  with  some  cardinal  sauce  (No.  48),  and  garnish  the 
centre  of  the  entree  with  prawns  or  crayfish  tails,  small  quenelles  of 
whiting  or  lobster,  and  a few  small  button-mushrooms. 

Fillets  of  turbot  may  be  dressed  in  a variety  of  ways,  according  to  the 
sauce  or  garnish  used,  from  which  accordingly  the  fillets  derive  their 
denomination  : as,  for  instance,  d la  mattre  d' hotel,  a la  sauce  homard , 
or  lobster  sauce,  d la  sauce  aux  huitres,  or  oyster  sauce,  &c.  &c.  &c. 

410.  BRILL. 

This  species  of  fish  bearing  a great  resemblance  to  turbot,  may  be 
dressed  in  every  variety  of  form  in  which  turbot  is  capable  of  being  sent 
to  table  ; it  may  also  be  served  plain  boiled,  with  either  lobster,  shrimp, 
crayfish,  anchovy,  caper,  Dutch,  oyster,  muscle,  or  ravigotte  sauce. 

411.  JOHN  DORY. 

This  kind  of  fish,  although  a great  favourite  with  many,  is  very 
seldom  sent  to  table  in  any  other  shape  than  as  a plain  boiled  fish,  either 
with  lobster  or  Dutch  sauce  ; it  may  however  be  broiled  with  Champagne 
sauce,  for  which  see  turbot  dressed  in  that  manner  (No.  398). 


Salmon,  d la  Chamhnrd. 

,,  a la  Rtgcncc. 

,,  a la  Genoise. 

,,  a la  Cardinal, 

d la  Victoria. 


SALMON, 

COMPRISING 

Salmon,  u la  Marechale. 

„ d la  Anglaise. 

,,  d /’ Ecossaise. 

Slices  of  Salmon,  a la  Tartarc. 
Matelottc  of  Salmon. 

,,  d la  Vcniiicnnc. 


412.  SALMON,  A LA  CHAMBORD. 

Take  a whole  salmon,  and  when  properly  cleansed,  truss  it  in  the 
shape  of  the  letter  S,  which  is  effected  in  the  following  manner:  — 
Thread  a trussing  needle  with  some  twine,  pass  this  through  the  eyes 
of  the  fish,  and  fasten  the  jowl  by  tieing  the  string  under  the  jaw;  then 
pass  the  needle  through  the  centre  part  of  the  body  of  the  salmon, 
draw  the  string  tight,  and  fasten  it  round  the  extremity  of  the  tail : the 
fish  will  then  assume  the  desired  form. 

Boil  the  salmon  in  salt  and  water ; when  done,  drain  it  on  a dish, 
and  immediately  take  off  the  whole  of  the  skin,  and  put  the  fish  to  cool 
in  the  larder.  In  the  meantime,  prepare  some  quenelle  forcem  at  of 
whitings,  part  of  which  should  be  coloured  with  some  pounded*iobster 
coral,  and  as  soon  as  the  salmon  is  cold,  spread  a layer  of  this  ove.  the 
whole  surface  of  the  fish,  taking  care  to  smooth  it  with  the  blade  o ' a 
large  knife  dipped  in  hot  water  ; this  part  of  the  process  being  completed, 
ornament  the  salmon  by  laying  some  fillets  of  soles  which  have  been  con- 
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tises  with  truffles  in  a slanting  position  across  the  back,  fastening  the  ends 
under  the  belly  of  the  salmon  by  means  of  the  forcemeat ; mark  out  the 
head  and  eyes  of  the  fish  with  fillets  of  black  truffles.  Then  place  the 
salmon  on  a buttered  drainer  of  a fish-kettle,  and  cover  the  fish  with  thin 
layers  of  fat  bacon  ; moisten  with  a bottle  of  dry  Champagne,  garnish  with 
a faggot  of  parsley,  thyme  and  bay  leaf,  sliced  carrot  and  onion ; place  a 
buttered  paper  over  the  whole:  and  put  the  lid  on.  Next,  make  it  boil 
on  the  stove-five,  and  then  put  it  in  the  oven  or  on  a slow  fire  to  simmer 
gently  for  three  quarters  of  an  hour : drain  the  salmon,  and  place  it  on  a 
dish,  and  put  it  in  the  hot  closet  till  wanted  for  table. 

Meanwhile,  strain  the  liquor  in  which  the  salmon  has  been  braized, 
reduce  it  to  a glaze,  add  some  finished  espagnole  or  brown  sauce,  essence 
of  mushrooms,  a little  grated  nutmeg,  a pat  of  anchovy  butter,  and 
lemon-juice ; and  pass  the  sauce  through  a tammy  into  a bain-marie. 

Just  before  sending  to  table,  remove  the  layers  of  bacon,  and  arrange 
groups  of  quenelles  of  whiting,  mushrooms,  truffles,  large  cray-fish,  and 
soft  roes  of  mackerel,  round  the  salmon:  sauce  the  fish  round  in  the  inner 
circle  with  the  hot  sauce,  and  serve.  Let  there  be  some  of  the  sauce, 
with  truffles,  mushrooms,  and  small  quenelles  of  whiting  in  it,  sent  to 
table  in  a boat. 


413.  SALMON,  A LA  REGENCE. 

Boil  a whole  salmon,  remove  the  skin,  and  mask  it  over  with  strong 
glaze,  mixed  with  some  pounded  lobster-coral  ; place  the  salmon  on 
an  oval  croustade  of  fried  bread,  about  three  inches  high,  on  the  dish ; pour 
round  it  some  Regent’s  sauce,  finished  with  some  anchovy  butter  and 
lemon -juice  ; and  garnish  it  with  alternate  groups  of  quenelles  of  sal- 
mon, (mixed  with  some  finely-chopped  truffles),  some  large  cray-fish, 
button-mushrooms,  and  small  fillets  of  soles  decorated  with  green 
gherkins,  rolled  in  a spiral  shape,  and  simmered  in  a little  butter  and 
lemon-juice.  Form  a decoration  on  the  back  and  head  of  the  fish,  with 
some  ornamented  fillets  of  soles ; send  up  some  of  the  sauce  in  a boat. 
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414.  SALMON,  A LA  GENOISE. 

Bon.  a salmon,  skin  it,  and  place  it  on  a dish ; mask  it  with  Genoise 
sauce  (No.  30),  and  garnish  it  round  with  lobster  quenelles,  button- 
mushrooms,  some  glazed  tails  of  very  small  lobsters,  quenelles  of  whiting, 
half  of  which  must  be  coloured  with  extract  of  spinach,  or  ravigotte 
herbs,  and  the  remainder  with  chopped  truffles.  All  these  garnishes, 
are  appropriate  in  ornamenting  this  dish  but  it  is  desirable  not  to  use 
too  many  sorts  of  garnishes  in  the  preparation  of  one  dish,  so  as  not 
to  produce  an  unseemly  species  of  medley.  Send  up  some  Genoise  sauce 
in  a boat. 

415.  SALMON,  A LA  CARDINAL. 

Boil,  and  skin  a salmon  that  has  been  previously  trussed,  as  directed  in 
the  first  article  of  this  chapter  ; cover  it  with  a thin  smooth  coating  of  lob- 
ster quenelle ; ornament  it  with  a representation  of  the  scales  of  the  fish, 
by  placing  alternate  rows  of  half-moons  of  truffle  on  its  surface,  mark- 
ing out  the  eyes  and  gills,  also  with  fillets  of  truffles.  Cover  the  sal- 
mon with  very  thin  layers  of  fat  bacon,  moisten  with  half  a bottle  of 
white  wine,  and  a ladleful  of  good  broth ; cover  with  a buttered  paper, 
place  the  lid  on  the  fish-kettle  containing  the  salmon,  and  set  it 
to  simmer  on  a moderate  fire  for  three-quarters  of  an  hour.  Then, 
drain  the  salmon,  place  it  in  a dish,  on  a croustade,  and  keep  it  in  the 
hot  closet  till  wanted.  Meanwhile,  reduce  the  liquor  in  which  the  sal- 
mon has  been  braized  with  the  remaining  half-bottle  of  wine,  and  mix 
with  it  some  cardinal  sauce  (No.  48)  j remove  the  layers  of  bacon, 
glaze  the  fish  lightly  and  sauce  it.  Garnish  it  round  with  groups  of 
truffles,  mushrooms,  cray-fish-tails,  and  quenelles  of  lobster. 

As  usual,  send  up  some  of  the  sauce  in  a boat. 

416.  SALMON,  A LA  VICTORIA. 

Braize  a salmon  in  a mirepoix  (No.  236),  made  with  claret,  when 
the  fish  is  done,  skin  it,  and  place  it  on  a low  croustade,  on  a dish. 
Then  after  divesting  the  mirepoix  in  which  the  fish  has  been  done  of  all 
grease,  put  one-third  of  it  into  a stewpan,  boil  it  down  to  a demi-glaze, 
and  work  it  in  with  some  brown  sauce  ; add  a pat  of  anchovy  butter, 
and  a good  piece  of  lobster  butter,  cayenne,  and  lemon-juice  ; mix  the 
whole  well  together,  and  pour  the  sauce  over  the  salmon.  Garnish  it 
round  with  groups  of  cray-fish-tails,  fried  fillets  of  smelts,  and  small 
quenelles  of  whiting. 

Send  some  of  the  sauce  up  to  table  in  a boat,  and  put  some  thin 
scollops  of  lobster  in  it. 

417-  SALMON,  A LA  MARECIIALE. 

Truss  a salmon  in  the  shape  of  the  letter  S,  boil  it  in  salt  and  water, 
skin  and  cover  it  with  a coating  of  reduced  allemande  sauce,  and  set  it  to 
cool  in  the  larder;  then,  shake  some  very  fine  bread-crumbs  over  it, 
and  after  fixing  them  on  the  sauce  by  gentle  pressure  with  the  blade 
of  a knife,  egg  the  salmon  over  with  a paste-brush  dipped  in  three 
whole  eggs  beaten  up  with  a little  nutmeg,  pepper  and  salt ; again 
shake  some  bread-crumbs  over  it,  smoothing  them  on  the  salmon  with  the 
blade  of  a knife ; place  the  fish  on  a deep  baking-dish,  previously  but- 
tered for  the  purpose,  moisten  with  a little  white  wine  and  consomme, 
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or  some  mirepoix.  About  three-quarters  of  an  hour  before  dinner-time, 
put  the  salmon  in  the  oven,  and  bake  it  of  a deep  yellow  or  very  light 
brown  colour;  then' place  the  salmon  carefully  on  a dish,  sauce  it  round 
with  cray-fish  or  supreme  Dutch  sauce,  in  which  has  been  added  an  infu- 
sion of  horse-radish,  and  garnish  round  with  a border  of  quenelles  of 
gurnets,  and  fried  smelts  trussed  as  whitings  are  for  frying. 

418.  SALMON,  A L’ANGLAISE. 

Boil  the  salmon  either  whole  or  in  slices,  in  salt  and  water  ; when 
done,  dish  it  up  on  a silver  drainer,  without  a napkin.  Plain  boiled  fish 
should  never  be  sent  to  table  on  napkins,  nor  garnished  round  with  cold 
wet  parsley,  neither  is  it  advisable  to  garnish  with  fried  small  fish,  the 
latter  thereby  generally  becoming  soddened  and  spoilt  : the  mixed  vapour 
arising  from  both  kinds  of  fish  when  thus  covered  up,  is  detrimental  to  the 
flavour  of  each. 

Dish  up  the  salmon,  and  send  it  to  table  with  either  of  the  following 
sauces: — Lobster,  shrimp,  cray-fish,  Dutch,  parsley  and  butter,  or -muscle 
sauce. 


419.  SALMON,  A L’ECOSSAISE. 

To  dress  salmon  or  trout  in  perfection  in  this  style,  it  is  quite  necessary 
that  the  fish  be  dressed  a short  time  after  being  caught : sportsmen  well 
know  that  it  is  only  while  this  kind  of  fish  is  yet  almost  alive,  that  it 
retains  that  white  creamy  substance  which  appears  between  the  flakes  of 
the  boiled  fish,  and  which  makes  it  so  truly  delicious:  this  is  little  known 
to  the  London  epicure.  If  it  be  practicable  to  procure  what  is  termed  a 
live  salmon,  take  out  the  gills,  draw  it,  wash  the  fish  and  crimp  it  on 
either  side,  by  making  deep  incisions  with  a sharp  knife,  and  then  throw 
it  into  a large  vessel,  containing  clean,  cold  spring  water,  fresh  from  the 
pump — to  remain  there  about  two  hours.  In  crimping  any  sort  of  fish, 
the  colder  the  water  is,  the  better ; the  coldness  of  the  water,  petrifying 
the  fish  to  a certain  degree,  gives  it  the  firmness  so  much  desired.  As 
soon  as  the  salmon  or  trout  is  crimped,  put  it  into  the  fish-kettle  con- 
taining boiling  water  in  sufficient  quantity  to  cover  the  fish,  at  the  same 
time  throwing  in  a good  handful  of  salt ; let  the  fish  boil  on  the  side  of 
the  fire,  remembering  that  crimped  fish  require  considerably  less  time  in 
boiling  than  when  plain.  As  soon  as  the  fish  is  done,  take  it  out  of  the 
wrater  immediately : leaving  fish  of  any  kind  in  the  water  after  it  is 
done,  detracts  from  its  flavour  and  firmness.  When  the  salmon  is  dished 
up,  send  it  to  table  with  lobster  sauce,  parsley  and  butter,  or  the  follow- 
ing sauce : — Put  half  a pound  of  fresh-churned  butter  into  a clean  stew- 
pan,  add  a spoonful  of  chopped  and  blanched  parsley,  a little  grated  nut- 
meg, a pinch  of  minionette  pepper,  some  salt,  and  juice  of  lemon ; set 
the  stewpan  in  a bath  of  hot  water,  and  keep  stirring  the  butter  quickly 
as  it  melts,  with  a wooden  spoon  ; when  the  whole  of  the  butter  is 
melted,  work  the  sauce  well  together,  and  send  to  table.  With  crimped 
salmon  or  trout,  this  kind  of  melted  butter  will  be  found  to  surpass  all 
other  sauces. 


420.  SLICES  OF  SALMON,  A LA  TARTARS. 

Stebp  some  slices  of  salmon  in  a dish  with  a little  salad-oil,  pepper,  and 
salt,  and  a few  sprigs  of  parsley ; about  half  an  hour  before  dinner,  place 
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tlie  slices  of  salmon  on  a clean  gridiron  rubbed  over  with  whitening,  and 
broil  them  on  a clear  fire ; when  done  on  one  side,  turn  them  on  the 
other  : both  sides  should  be  of  a line  light  brown  ; dish  them  up,  and  send 
to  table  with  either  some  Tartare,  Cambridge  or  liemoulade  sauce  in 
a boat.  (Nos.  94,  95,  96.) 

421.  MATELOTTE  OF  SALMON. 

Boil,  and  take  the  skin  off  one  or  more  slices  of  salmon,  mask  them 
with  some  glaze  mixed  with  pounded  lobster-coral ; place  them  on  a dish, 
and  garnish  with  a rich  Matelotte  ragout  (No.  193). 

422.  SLICES  OF  SALMON,  A LA  VENITIENNE. 

Boil,  trim,  and  glaze  the  slices  of  salmon,  as  in  the  foregoing  case, 
and  sauce  them  round  with  a sauce  a la  Venitienne  (No.  26).  Garnish 
with  a border  of  croquettes  of  fillets  of  soles. 


Trout,  a I'ltalienne. 

„ a la  Gasconne. 
„ a la  Clutvaliere. 
„ a la  Vertpre. 

„ an  gratin. 


TROUT, 

COMPRISING 

Trout,  a Vaurore. 

„ a la  Periyueua-. 

in  paper  cases  with  fine  herbs. 
„ a la  Hoy  ala. 

„ broiled,  with  Dutch  sauce. 


423.  TROUT,  A L’lTALIENNE. 

Boil  the  trout  in  salt  and  water,  divest  it  of  the  skin,  glaze  and  place 
it  on  a dish  ; then  mask  it  with  some  Italian  sauce  in  which  has  been 
mixed  a pat  of  anchovy  butter,  a very  little  nutmeg  and  lemon-juice. 
Garnish  with  cray-fish  and  quenelles  of  whiting. 


424.  TROUT,  A LA  GASCONNE. 

Boil  and  dish  up  the  trout  as  directed  in  the  foregoing  instance,  and 
pour  round  it  some  of  the  sauce  denominated  d la  Gasconne.  (No.  68.) 
Garnish  with  fillets  of  soles  prepared  as  paupiettes,  (for  which  see  No. 
1131,)  and  between  each  paupiette,  place  a group  of  cray-fish  tails  that 
have  been  tossed  in  a little  glaze,  and  some  pounded  lobster-coral. 

425.  TROUT,  A LA  CHEVALIERE. 

Boil,  skin,  and  trim  one  or  more  trout,  and  cover  them  all  over  with 
some  D’uxelles  or  papillotte  sauce,  when  the  sauce,  by  getting  cold,  has 
become  set  on  the  trout,  roll  them  in  very  fine  bread-crumbs,  and  after- 
wards egg  them  over  and  roll  them  again  in  the  bread-crumbs,  in  which 
Parmesan  cheese  has  been  mixed  in  the  proportion  of  one-third  ; place  the 
trout  on  a buttered  baking-sheet,  and  about  half  an  hour  before  dinner, 
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first  sprinkle  them  over  with  a little  melted  fresh  hatter,  and  then  put 
them  in  the  oven  to  be  baked  of  a fine  light  brown  colour.  Dish  them  up 
and  sauce  round  with  the  following  ragout: — Reduce  half  a bottle  of  dry 
Champagne  or  Sauterne,  with  some  essence  of  mushrooms,  down  to  one- 
fourth  part,  then  add  a ladleful  of  allemande  sauce,  incorporate  with  it  a 
pat  of  anchovy  butter,  a little  lobster-coral,  nutmeg,  cayenne,  and  lemon- 
juice  ; sauce  the  trout  round,  and  garnish  with  a border  of  small  fillets 
of  soles  that  have  been  contises,  one-half  with  truffles,  and  the  remainder 
with  tongue,  and  then  turned  round  in  the  shape  of  half  moons,  and 
simmered  in  a little  butter,  salt,  and  lemon-juice.  In  the  inner  circle, 
place  small  groups  of  prawns’  tails  tossed  in  lobster-coral  and  glaze,  soft 
roes  of  mackerel  tossed  in  a spoonful  of  sauce,  coloured  with  some  green 
ravigotte,  and  between  the  trout  a row  of  large  cray-fish  trimmed  and 
glazed.  Send  up  some  of  the  sauce  in  a boat. 

426.  TROUT,  AU  GRATIN. 

Parboil  the  trout  sufficiently  to  remove  the  skin,  and  when  trimmed, 
place  them  on  a buttered  sautapan ; season  with  pepper  and  salt,  sprinkle 
over  them  a good  spoonful  of  chopped  parsley,  three  times  that  quantity 
of  chopped  mushrooms,  and  two  chopped  shalots  ; add  a small  ladleful  of 
finished  brown  sauce,  and  two  or  three  glasses  of  sherry.  In  half  an  hour, 
more  or  less,  according  to  the  size  of  the  fish,  put  the  trout  thus  pre- 
pared, into  the  oven  to  bake,  taking  care  to  baste  it  every  five  mi- 
nutes ; when  done,  put  the  trout  on  a dish,  reduce  the  sauce,  if 
necessary,  incorporate  in  it  a pat  of  anchovy  butter,  add  the  juice  of  half 
a lemon,  and  pour  the  sauce  over  the  trout ; then  shake  some  baked 
bread-crumbs  bruised  fine,  over  the  whole,  replace  the  fish  in  the  oven 
for  five  minutes,  and  then  send  them  to  table  after  placing  round  them  a 
border  of  lobster  croquettes. 

427.  TROUT,  A L’AURORE. 

Boil  and  trim  one  or  more  trout,  mask  them  over  with  some  reduced 
allemande  sauce,  put  them  on  a silver  dish,  and  then  place  a wire  sieve 
over  the  trout ; rub  the  yolks  of  six  or  more  eggs  boiled  hard  through  the 
sieve  with  a wooden  spoon,  on  the  fish,  taking  care  that  the  curling 
shreds  which  fall  through  the  sieve  cover  the  surface  of  the  trout 
equally.  About  half  an  hour  before  dinner,  put  the  trout  in  the  oven  to 
get  coloured  of  a fine  amber  hue ; pour  round  them  some  Aurora  sauce 
(No.  41),  and  garnish  them  with  a border  of  muscles  fried  in  batter. 

428.  TROUT  IN  CASES,  WITH  FINE  HERBS. 

Procure  as  many  small  trout  as  may  suffice  for  a dish,  clean,  parboil, 
trim,  and  place  them  each  in  a separate  paper  case  previously  oiled,  and 
then  baked  for  five  minutes,  for  the  purpose  of  hardening  the  paper  to 
enable  it  to  contain  the  sauce  ; add  to  each  trout  a moderate  quantity  of 
fine-herbs  sauce  (No.  14);  put  them  in  the  oven  twenty  minutes  before 
dinner-time  to  bake,  and  when  done,  dish  them  up  and  send  to  table 
with  some  of  the  sauce  in  a boat. 

429.  TROUT,  A LA  ROYALE. 

Clean  and  draw  a fine  trout,  stuff  it  with  some  quenelle  force-meat 
of  whitings,  stew  it  with  a bottle  of  Chablis  wine,  a few  mushrooms, 
parsley,  green  onions,  thyme,  and  a bay-leaf,  pepper-corns,  and  a blade 
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of  mace  : when  done,  remove  the  skin,  glaze  and  put  it  on  its  dish  in  the 
hot  closet  till  required  for  dishing  up.  Then  strain  the  liquor  in  which 
the  trout  has  been  stewed,  reduce  it  to  half  glaze,  add  it  to  some 
supreme  sauce,  work  in  a pat  of  anchovy  butter,  a little  cayenne-pepper 
and  lemon-juice,  and  then  pour  the  sauce  into  a stewpan  containing 
some  small  quenelles  of  smelts,  button-mushrooms,  and  prawns-tails. 
Allow  the  whole  to  boil  together  for  a few  minutes,  sauce  the  trout,  and 
garnish  them  round  with  a border  of  croustades  of  quenelle  of  whiting, 
poached,  bread-crumbed  and  fried ; the  interior  should  be  removed  and 
filled  with  soft  roes  of  mackerel  tossed  in  a little  of  the  sauce. 

430.  BROILED  TROUT,  WITH  DUTCH  SAUCE. 

Split  a trout  at  the  back,  oil  it  over,  season  with  pepper  and  salt ; 
just  before  dinner-time,  broil  it,  and  send  it  to  table  with  some  Dutch- 
sauce  in  a boat  separately. 

In  addition  to  the  different  methods  given  here  for  dressing  trout,  this 
kind  of  fish  may  be  prepared  in  every  variety  of  form  and  style  in 
which  salmon  is  sent  to  table. 


STURGEON, 


Sturgeon,  a la  Beaufort. 

„ a la  Cardinal. 

„ d la  Ghioise. 

„ d la  Dauphine.. 

„ a la  Ptrigord. 


COMPRISING 

Sturgeon,  a la  Bourguignotte. 

,,  a Vlndienne. 

„ au  gratin  with  fine  herbs. 

„ d la  Russe. 

„ a VAnglaise. 


431.  STURGEON,  A LA  BEAUFORT. 

Choose  a small  sturgeon,  draw,  skin  and  truss  it  in  the  shape  of  the 
letter  S;  braize  it  in  a mirepoix  moistened  with  Sherry,  or  with  common 
broth,  and  a little  brandy.  When  the  fish  is  done,  drain  it  and  put  it 
in  the  larder  to  cool ; then  mask  it  all  over  with  a coating  of  quenelle 
force-meat  of  whitings ; observing  that  the  form  of  the  head  should  be 
restored  by  covering  that  part  of  the  sturgeon  with  some  of  the  force- 
meat mixed  with  some  lobster-coral.  Form  the  eyes,  mouth,  and  gills, 
with  some  black  truffles  cut  into  strips  for  the  purpose.  Place  some 
fillets  of  soles  previously  contises  with  truffles,  crosswise  along  the  back 
of  the  sturgeon,  allowing  the  space  of  an  inch  to  intervene  between 
each  fillet  of  sole,  which  spaces  are  to  be  filled  up  by  the  insertion  of  cray- 
fish-tails, trimmed  and  secured  by  being  stuck  into  the  force-meat  in  close 
rows  : then  cover  the  fish  with  very  thin  layers  of  fat  bacon,  place  it  on 
a drainer  and  put  it  in  the  brazier  with  a little  of  the  mirepoix  in  which 
it  has  been  braized.  About  an  hour  before  dinner-time,  put  it  in  the 
oven  or  on  a slow  fire,  with  live  embers  upon  the  lid,  and  after  the  fish 
has  simmered  gently,  without  boiling  during  the  time  allotted,  take  it 
out  of  the  braize  upon  the  drainer,  and  after  divesting  it  of  the  layers  of 
bacon,  slide  it  off  the  drainer  on  to  its  dish : sauce  it  round  with  a rich 
Matelotte  sauce  made  with  Sauterne  wine,  add  also  some  of  the  liquor  in 
which  the  sturgeon  has  been  braized ; garnish  round  with  alternate 
groups  of  the  soft  roes  of  mackerel  (cut  in  halves,  blanched,  and  fried  in 
batter)  and  some  dessert-spoon  quenelles  of  lobster. 
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432.  STURGEON,  A LA  CARDINAL. 

Procure  a prime  cut  of  sturgeon,  weighing  about  12lbs  ; remove  its 
skin  in  the  following  manner: — place  the  piece  of  sturgeon  on  the  kitchen 
table,  lengthwise  before  you,  so  as  to  have  a command  on  either  side  ; 
then  take  a long  thin-bladed  knife,  insert  its  point  immediately  between 
the  flesh  and  skin,  run  the  knife  right  up,  keeping  close  to  the  back  fin,  and 
minding  that  the  edge  of  the  knife  be  kept  to  the  left,  press  with  the 
palm  of  the  left  hand  on  the  skin  of  the  fish,  drawing  the  knife  to  and 
fro,  so  as  to  sever  the  skin  from  the  flesh ; and  after  effecting  this  on 
one  side,  repeat  it  on  the  other.  Replace  the  skin  over  the  sturgeon, 
and  fasten  it  on  with  string,  in  order  to  preserve  the  colour  of  the  fish  ; 
at  the  same  time  taking  care  to  give  shape  and  appearance  to  the  stur- 
geon. Then  put  it  into  a fish-kettle,  or  braizing-pan  on  the  drainer  be- 
longing to  it,  moisten  with  a good  wine  mirepoix  and  set  it  to  braize 
with  fire  under  and  over.  If  the  quality  of  the  sturgeon  be  good,  about 
four  hours  gentle  boiling  will  suffice  to  braize  it ; the  fish  must  be  well 
basted  with  its  liquor  every  now  and  then.  When  the  sturgeon  is  done, 
take  it  up,  remove  the  skin,  drain,  and  afterwards  mask  it  with 
some  stiff  glaze,  in  which  has  been  mixed  some  pounded  lobster-coral  in 
sufficient  quantity  to  give  the  sturgeon  a bright  scarlet  colour ; form  on  its 
centre  a palm  or  star,  with  some  contises  fillets  of  soles.  The  orna- 
mental skewers  that  appear  in  the  wood-cut  must,  if  used — which  is  not 
strictly  essential — all  be  garnished  with  a large  truffle,  crayfish,  mush- 
room, quenelle,  and  truffle.  Pour  some  cardinal  sauce  (No.  48)  round  it, 
garnish  with  a border  of  tails  of  very  small  lobsters,  and  alternate 
groups  of  small  quenelles  of  whiting,  button  mushrooms,  and  truffles. 


433.  STURGEON,  A LA  GENOISE. 

Prepare  the  sturgeon  as  in  either  of  the  foregoing  instances,  and  after 
having  glazed  and  dished  it  up,  pour  some  Gcnoise  sauce  (No.  30)  round 
it ; garnish  with  a border  of  large  cray-fish,  and  serve. 
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434.  STURGEON,  A LA  DAUPIIINE. 

Pare  off  the  whole  of  the  skin  of  a prime  cut  of  sturgeon,  weighing 
about  Slbs. ; garnish  the  inside  to  its  full  extent  with  some  quenelle 
forcemeat  of  whiting,  mixed  with  some  chopped  and  simmered  fine-herbs  ; 
wrap  the  sturgeon  in  thin  layers  of  bacon — secured  on  with  string  : set 
the  sturgeon  to  braize  in  some  wine  mirepoix  ; when  done,  drain  it  and 
put  it  to  cool  in  the  larder,  after  which  cover  it  well  over — first  divesting 
it  of  the  bacon,  &c.,  with  a coating  of  stiffly-reduced  allemande  sauce, 
and  when  the  sauce  has  cooled  upon  the  fish,  bread-crumb  it  in  the  usual 
manner,  drop  a little  clarified  butter  over  it  through  a straining-spoon, 
put  it  on  a drainer  into  a deep  baking  dish,  and  set  it  in  the  oven  to  be 
baked  of  a light  colour.  Then  place  it  on  a dish,  sauce  with  sturgeon 
sauce  (No.  56),  garnish  with  an  outer  row  of  quenelles  of  gurnets,  mixed 
with  some  chopped  and  blanched  parsley,  and  garnish  the  inner  circle 
with  alternate  groups  of  thin  scollops  of  lobster,  (tossed  in  a little  lobster 
coral  butter,  to  render  them  of  a bright  scarlet  colour,)  and  some  button- 
mushrooms  and  scollops  of  gurnets  tossed  in  a spoonful  of  bechamel  sauce. 
Stick  on  four  ornamental  atelets,  or  silver  skewers,  garnished  each  with  a 
large  truffle,  quenelle,  crayfish,  and  mushroom. 

435.  STURGEON,  A LA  PERIGORD. 

Prepare  the  sturgeon  as  in  the  preceding  case,  but,  instead  of  bread- 
crumbing  it,  glaze  and  dish  it  up  ; sauce  it  with  a good  Perigueux  sauce 
(No.  23),  in  which  has  been  mixed  some  of  its  own  liquor  boiled  down 
to  glaze,  a pat  of  anchovy  butter  and  a little  lemon-juice  ; garnish  with 
a border  of  truffle  croustades  made  as  follows  : — 

Choose  a dozen  or  eighteen  large  truffles  of  equal  size,  boil  them  in 
some  wine  mirepoix , cut  a piece  from  the  top,  of  the  thickness  of  a penny 
piece,  scoop  out  the  inside  of  the  truffles,  and  cut  the  produce  into  thin 
scollops,  which  after  mixing  with  a little  of  the  sauce,  replace  in  the 
truffles ; cover  them  with  some  small  fillets  of  soles  contises  with  some 
red  tongue,  and  turned  round  in  the  shape  and  size  of  half-a-erown 
piece,  and  simmered  in  a little  butter.  Send  up  some  of  the  sauce  to 
table  in  a boat. 

436.  STURGEON,  A LA  BOURGUIGNOTTE. 

Stuff  and  braize  the  sturgeon  according  to  the  foregoing  directions, 
trim,  glaze,  and  dish  it  up  ; then  pour  some  Bourguignotte  sauce  (No.  23) 
round  it,  garnish  with  groups  of  mushrooms,  glazed  button-onions, 
small  quenelles  and  crayfish  tails. 

Send  some  of  the  sauce  to  table  in  a boat. 

437.  STURGEON,  A L’iNDIENNE. 

Braize  the  sturgeon  in  some  wine  mirepoix,  take  about  a pint  of  the 
liquor,  reduce  and  mix  it  in  some  Indian  curry  sauce  (No.  4-7)  prepared 
for  the  purpose,  add  a pat  of  anchovy  butter,  and  some  lemon-juice,  sauce 
the  sturgeon,  and  garnish  it  round  with  a border  of  rice  croustades,  filled 
with  curried  prawns  or  shrimps ; ornament  it  with  four  atelets — each 
garnished  with  a large  crayfish,  a contisc  fillet  of  sole,  and  a fine  smelt, 
fried  : the  smelt  here  alluded  to  must  be  trussed,  previously  to  its  being 
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fried,  and  the  point  of  a skewer  run  through  its  tail  and  eyes,  and 
again  through  the  centre  of  the  body,  also  through  the  fillet  of  sole,  and 
the  large  crayfish.  Send  up,  as  usual  in  such  cases,  some  of  the  sauce 
in  a boat. 

438.  STURGEON  AU  GRATIN,  WITH  FINE  HERBS. 

This  method  of  dressing  sturgeon  should  be  resorted  to  only  when  it 
happens  that  a sufficient  remnant  is  left  from  the  previous  day’s  dinner. 
In  such  a case,  cut  the  sturgeon  into  neatly-trimmed  scollops,  and  toss 
these  in  some  reduced  allemande  sauce,  incorporated  with  some  of  the 
essence  of  the  sturgeon — previously  boiled  down  to  glaze  ; add  some  fine- 
herbs,  lemon-juice,  a little  grated  nutmeg,  and  half  a pat  of  anchovy 
butter ; mix  the  whole  well  together ; put  the  scollops  on  a silver  dish, 
piled  up  in  the  form  of  a dome;  cover  them  with  some  fried  bread- 
crumbs, mixed  with  one-third  part  of  grated  fresh  Parmesan  cheese. 
About  twenty  minutes  before  dinner-time,  place  the  dish  in  the  oven  to 
gratmate  the  scollops ; pass  the  red-  hot  salamander  over  them,  to  melt 
the  cheese ; pour  round  some  of  the  sauce  reserved  for  the  purpose ; 
garnish  with  some  croquettes  of  sturgeon,  lobster,  or  potatoes,  and  send 
to  table. 


439.  STURGEON,  A LA  RUSSE. 

Braize  the  sturgeon  as  usual,  either  in  some  wine  mirepoix,  or 
merely  in  vinegar  and  water, — when  economy  is  an  object.  When  the 
sturgeon  is  done,  take  off  the  skin,  trim,  and  mask  it  with  some  stiff 
glaze,  mixed  with  some  pounded  lobster  coral ; ornament  it  on  the  centre 
with  some  small  fillets  of  gurnets  contises  with  green  gherkins, — pre- 
viously placed  in  a buttered  sautapan,  in  the  shape  of  half-moons,  and 
simmered  in  a little  butter ; at  each  end  place  a row  of  turned  olives  ; 
pour  round  it  some  rich  Genoise  sauce  (No.  30) — finished  with  a good 
piece  of  lobster- butter,  cayenne,  and  lemon-juice,  a spoonful  of  chopped 
and  blanched  parsley,  two  spoonfuls  of  capers,  some  turned  olives,  two 
dozen  crayfish  tails,  and  about  the  same  quantity  of  small  quenelles  of 
anchovies.  Garnish  round  the  inner  edge  of  the  dish  with  some  fried 
smelts  trussed  in  the  same  way  as  whitings,  and  fried. 

440.  STURGEON,  A L’ANGLAISE. 

Trim  and  skin  a fine  piece  of  sturgeon — or  a small  whole  fish ; line 
the  inside  with  some  well-seasoned  ordinary  veal-stuffing  ; replace  the 
skin,  and  secure  it  with  string ; put  the  sturgeon  on  a drainer  in  the  fish- 
kettle  ; garnish  with  carrot,  onion,  parsley,  thyme,  and  bayleaf,  mace, 
peppercorns,  and  six  cloves,  a handful  of  trimmings  of  mushrooms,  and  a 
little  salt ; moisten  with  port  wine ; cover  with  a well-buttered  paper, 
and  set  it  on  the  fire  to  boil.  Then  place  it  on  a slow  fire  to  stew 
gently  till  it  is  done ; next  drain,  trim,  and  glaze  it ; place  it  on  a dish, 
and  put  it  in  the  hot-closet  until  dinner-time.  Meanwhile,  take  some  of 
the  liquor  in  which  the  sturgeon  has  been  stewed,  with  three  glasses  of 
good  port  wine,  and  boil  the  whole  down  to  half-glaze,  and  add  it  to 
some  finished  espagnole,  or  brown  sauce ; work  in  a pat  of  anchovy- 
butter,  and  two  pats  of  fresh  butter,  a little  cayenne,  grated  nutmeg,  and 
lemon-juice ; pour  the  sauce  into  a stewpan  containing  some  button- 
mushrooms,  scollops  of  lobster,  and  small  quenelles  of  whiting,  coloured 
with  some  very  fine  chopped  and  blanched  parsley ; allow  the  whole  to 
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boil  up  for  a minute  on  the  stove ; sauce  the  sturgeon  over  with  this 
ragout ; garnish  it  round  with  a border  of  large  crayfish,  and  serve. 


Sturgeon,  in  addition  to  the  preceding  modes  of  preparation,  may  be 
dressed  similarly  to  salmon,  in  all  its  varieties. 


COD  FISH, 

COMPRISING 

Cod  and  Oyster  sauce.  Crimped  slices  of  Cod,  a la  HoUandaise. 

Ditto,  stuffed  and  baked.  „ „ „ a la  Colbert. 

Ditto,  a la  creme  au  gratin.  „ „ „ in  Matelottc  Nor- 

Crimped  slices  of  Cod,  and  Oyster  sauce.  mande. 

„ „ „ a la  Seville.  Scollops  of  Cod,  a la  bechamel. 

Fillets  of,  a I'lndienne.  Slices  of  crimped  Cod,  a la  maitre  d'hotel. 

Baked  Cod’s  head. 

441.  COD,  AND  OYSTER  SAUCE. 

Boil  the  cod,  whether  it  be  crimped  or  plain,  in  boiling  spring  water, 
into  which  throw  a handful  of  salt ; as  soon  as  the  fish  is  done,  drain  it 
instantly,  and  place  it  on  a dish,  with  a clean  wet  napkin  over  it,  to  keep 
it  moist : just  before  dinner,  take  off  the  napkin,  and  send  the  cod  to 
table  with  a sauce-boat  full  of  white  oyster-sauce  (No.  50). 

Cod-fish  is  rarely  dressed  whole,  as,  in  addition  to  its  unwieldy  size, 
the  length  of  time  required  to  boil  so  large  a fish,  deprives  it  materially 
of  its  peculiar  attraction,  which  is  never  so  effectually  obtained  as  when 
the  fish  is  crimped,  and  cut  into  slices — previously  to  its  being  boiled. 

442.  COD  STUFFED  AND  BAKED. 

Clean,  trim,  and  stuff  a cod  with  some  well-seasoned  veal  stuffing ; 
secure  this  by  sewing  up  the  belly  ; then  truss  the  fish  in  the  shape  of 
the  letter  S ; make  several  deep  incisions  on  either  side,  and  place  it  in  a 
deep  baking  dish  previously  well  spread  with  fresh  butter ; season  with 
chopped  parsley  and  mushrooms,  pepper  and  salt ; moisten  with  half  a 
bottle  of  Sherry,  and  the  liquor  of  two  dozen  oysters  ; then  set  the  fish 
in  the  oven  to  bake ; and  every  ten  minutes — or  oftener,  baste  it  with 
its  own  liquor  ; when  it  is  nearly  done,  sprinkle  it  over  with  some  fine 
raspings  of  bread,  and  again  put  it  in  the  oven  for  ten  minutes  longer. 
When  the  cod  is  baked,  draw  the  strings  out  of  it ; place  it  on  its  dish, 
then  pour  two  glasses  of  Sherry  into  the  dish  in  which  the  cod  has  been 
baked,  and  also  a little  consomme — to  detach  the  glaze  from  round  the 
pan  ; pass  the  whole  through  a tammy  into  a stewpan ; add  some  brown 
sauce ; reduce  the  whole  to  a proper  consistency,  work  in  a pat  of 
anchovy-butter,  a little  cayenne,  and  lemon-juice,  beard  the  oysters, 
and  add  them  to  the  sauce ; pour  it  round  the  cod,  and  send  to  table. 

443.  COD,  A LA  CREME  AU  GRATIN. 

Is  prepared  in  a similar  manner  to  Turbot  a la  creme  au  gratin  (for 
which  see  No.  401). 


COD  PISII. 


1 19 


444.  CRIMPED  SLICES  OF  COD,  AND  OYSTER  SAUCE. 

Put  crimped  slices  of  cod  in  boiling  spring  water  containing  a handful 
of  salt,  as  before  directed  ; as  soon  as  it  boils  up  again,  set  the  fish-kettle 
by  the  side  of  the  stove  to  continue  boiling  for  about  a quarter  of  an 
hour ; when  done,  drain  and  dish  up  the  fish  with  some  pieces  of  liver 
and  charlton* — which  should  be  boiled  apart  from  the  fish,  so  that  the 
oil  contained  in  the  liver  may  not  spoil  the  colour  or  flavour  of  the  cod. 
Send  up  to  table  with  a boat  of  oyster-sauce  (No.  50). 

445.  SLICES  OF  COD,  A LA  SEVILLE. 

Wash  and  dry  half  a pound  of  Carolina  rice ; fry  it  in  salad-oil, 
drain  it  on  a sieve,  and  afterwards  put  it  into  a large  fricandeau  pan  ; 
then  cut  some  pieces  of  crimped  cod,  about  four  inches  square,  and  fry 
them  of  a fine  colour  in  some  salad  oil,  after  which,  drain  and  place 
them  on  the  rice.  Next  cut  a Spanish  onion  into  very  thin  slices,  and 
fry  these  in  some  of  the  oil  used  for  the  fish  ; drain  off  the  oil — and  add 
six  large  ripe  tomatas — from  which  the  seeds  have  been  squeezed  ; sim- 
mer the  tomatas  and  onion  together  on  the  fire  for  five  minutes,  and  pour 
the  whole  on  the  fish  and  rice ; season  with  a little  cayenne,  salt,  and 
lemon-juice;  moisten  with  a pint  of  good  broth ; place  a buttered  paper 
on  the  top,  cover  with  the  lid  of  the  pan,  and  put  the  whole  to  bake  in 
the  oven.  In  about  half  an  hour  the  fish  and  rice  will  be  done ; when 
take  the  pieces  of  cod  out  of  the  rice,  place  them  on  an  earthen 
dish,  and  with  a wooden  spoon  stir  the  rice  over  the  fire,  in  order  to  mix 
it  with  the  seasoning ; after  which  put  the  rice  on  a silver  dish,  and 
place  the  pieces  of  cod-fish  on  it ; sauce  it  round  with  some  muscle-sauce 
(No.  52),  and  send  to  table.  This  is  a favourite  dish  in  Spain. 

44G.  COD,  A L’iNDIENNE. 

Trim  some  pieces  of  cod  in  the  shape  of  fillets  ; keep  them  rather 
thick  ; place  them  neatly  in  a»deep  sautapan — previously  buttered  ; then 
moisten  them  with  some  Indian  curry-sauce  (No.  47)  prepared  for  the 
purpose ; cover  with  a stewpan-lid,  and  set  the  fillets  on  a sharp  fire  to 
simmer ; about  twenty  minutes  will  suffice  to  stew  them : then  dish  up 
the  fillets — the  one  overlaying  the  other — in  the  form  of  a circle;  pass 
the  sauce  through  a tammy,  pour  it  over  them,  and  send  to  table. 

447.  CRIMPED  SLICES  OF  COD,  A LA  IIOLLANDAISE. 

In  order  to  produce  this  dish  in  perfection,  it  is  advisable  to  bespeak 
some  very  thin  slices  of  crimped  cod — not  more  than  half  an  inch  thick, 
of  the  fishmonger,  a-day  or  two  before-hand.  About  an  hour  or  two 
before  dinner,  sprinkle  the  slices  of  cod  with  salt ; and  ten  minutes  before 
sending  to  table,  boil  them  quickly  ; as  soon  as  done,  dish  them  up, 
and  send  them  to  be  eaten  immediately,  with  some  delicately-prepared 
Dutch  sauce  (No.  42). 

This  method  of  preparing  crimped  fish  is  a favourite  one  in  Holland ; 
where,  however,  plain  butter  is  taken  with  it,  prepared  as  follows : — 

Put  the  butter  in  a small  stewpan,  with  a little  salt,  pepper,  nutmeg, 
and  lemon-juice  ; then  keep  stirring  it  over  a slow  fire  till  the  butter  is 
sufficiently  melted,  taking  care  that  it  doe  mot  become  oily. 


* A soft  whitish  substance  in  curlin 


Jdsfound  inside  codfish. 
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448.  CRIMPED  SLICES  OF  COD,  A LA  COLBERT. 

Procure  some  very  thin  slices  of  crimped  cod ; breadcrumb  and  fry 
them  ; dish  them  up  with  some  cold  maitre  d' hotel  butter  (No.  44)  under 
them  ; then  sauce  them  round  with  an  essence  prepared  for  the  purpose, 
as  follows : — 

Put  the  trimmings  of  the  fish  with  a sole,  or  two  or  three  flounders  cut 
into  pieces,  into  a small  stewpan,  with  carrot,  parsley  roots,  thyme, 
mace,  and  peppercorns;  moisten  with  two  glasses  of  white  wine,  and 
allow  the  whole  to  boil  down  to  half ; add  a small  ladleful  of  good  con- 
somme ; set  the  essence  to  boil  gently  for  half  an  hour ; strain  and 
reduce  it  down  to  one-third,  to  which  add  a spoonful  of  bechamel  or 
allemande  sauce,  and  use  it  as  directed  above; 

449.  CRIMPED  SLICES  OF  COD,  IN  MATELOTTE  NORMANDE. 

Place  some  thin  slices  of  cod  on  a silver  dish,  previously  spread  with 
butter  ; season  with  a little  pepper  and  salt,  and  sprinkle  some  chopped 
parsley  over  them ; moisten  with  two  glasses  of  French  white  wine,  and 
some  oyster  liquor ; cover  with  a buttered  paper,  and  half  an  hour  before 
dinner  put  them  in  the  oven  to  bake,  taking  care  to  baste  them  occasion- 
ally. When  the  fish  is  done,  pour  the  liquor  there  may  be  in  the  dish  into 
a ragout  prepared  for  the  purpose,  in  the  usual  manner  (No.  194),  and 
wipe  the  edges  of  the  dish  with  a wet  napkin  ; sauce  the  slices  of  cod 
over  with  the  ragout,  and  garnish  round  with  a border  of  fried  smelts 
and  large  crayfish ; place  some  glazed  oval  croutons  round  the  inner 
circle,  and  send  to  table. 

450.  SCOLLOPS  OF  COD,  A LA  BECHAMEL. 

Cut  and  trim  some  crimped  cod  into  neat  scollops ; simmer  them  in  a 
sautapan  with  a little  fresh  butter  and  salt ; when  done,  drain  them  on 
a napkin,  and  afterwards  toss  them  gently  in  a stewpan,  with  some 
good  cream  bechamel  sauce  (No.  6)  ; dish  them  up,  pyramidally,  in  the 
entree  dish,  and  garnish  round  with  a border  of  potato  croquettes. 

To  save  time — or  indeed  as  a variety — these  scollops  may  also  be  pre- 
pared in  the  following  manner  : — 

Boil  the  slices,  or  piece  of  cod,  drain  it,  and  then  break  it  gently 
into  large  flakes,  which  toss  in  some  bechamel  sauce;  dish  up  and 
garnish  as  directed  above. 

451.  SLICES  OF  CRIMPED  COD,  A LA  MAITRE  D’HOTEL. 

Steep  some  thin  slices  of  crimped  cod  in  a little  oil,  pepper,  and  salt ; 
broil  them  on  a gridiron  rubbed  with  whitening,  and  when  done,  glaze 
them  over  very  lightly ; dish  them  up,  and  sauce  them  under  and  round 
with  a well-seasoned  maitre  d' hotel  sauce  (No.  43),  and  send  to  table. 

452.  COD’S  HEAD  BAKED. 

Fill  the  hollow  of  the  gills  with  some  veal  stuffing;  put  the  head 
into  a deep  baking  dish — -season  with  pepper  and  salt,  a little  chopped 
shalot,  and  a spoonful  of  chopped  parsley ; moisten  with  two  glasses  of 
Sherry,  and  a little  mushroom  catsup  ; put  two  pats  of  butter  on  the  fish, 
and  place  it  in  the  oven  to  bake,  remembering  that  it  must  be  frequently 
basted  with  its  liquor, — adding,  if  necessary,  a little  consomme  for  the 
purpose.  After  the  cod’s  head  has  been  in  the  oven  ten  minutes,  sprinkle 
it  over  with  somc*V>mised  raspings  of  bread,  and  when  its  baking  is  com- 


121 


HADDOCKS,  AND  COD’S  SOUNDS. 

pleted,  place  it  on  its  dish ; then  add  a spoonful  of  brown  sauce  and  half 
a glass  of  wine  to  the  liquor  in  which  the  head  has  been  baked,  and 
allow  the  whole  to  boil  down  to  the  consistency  of  sauce  ; add  a pat  of 
butter,  a little  essence  of  anchovies,  and  lemon  juice  ; work  the  whole 
together,  pour  the  sauce  round  the  cod’s  head,  and  send  to  table. 


HADDOCKS,  AND  COD’S  SOUNDS, 


COMPRISING 


Haddocks,  d la  Royale. 

„ stuffed  and  baked. 

„ a la  Belle  vue. 

„ broiled,  with  Dutch  sauce. 

„ boiled,  with  Egg  sauce. 

Fillets  of  Haddocks,  a la  Royale. 


Fillets  of  Haddocks,  a la  Marechale. 

„ „ a I'ltalienne. 

Cod’s  sounds  and  Egg  sauce. 

„ „ a la  Ravigolle. 

„ ,,  a la  Gasconne. 

,,  „ u la  Royale. 


453.  HADDOCKS,  A LA  ROYALE. 

Bone  and  stuff  two  haddocks  with  some  quenelle  forcemeat  of 
whiting;  place  them  head  to  tail  on  a baking-sheet;  then  season  them 
with  a little  pepper  and  salt,  and  bake  them.  After  allowing  the  had- 
docks to  cool,  cover  them  with  a thin  layer  of  quenelle  forcemeat  of 
whitings,  and  place  thereon  some  contises  fillets  of  soles,  in  a slanting 
direction ; mask  the  heads  with  a little  of  the  forcemeat,  mixed  with 
some  pounded  lobster  coral,  and  form  the  eyes  and  mouth  with  truffles  ; 
cover  the  haddocks  with  very  thin  layers  of  bacon, — placing  over  all,  a 
buttered  paper.  About  three  quarters  of  an  hour  before  dinner,  put  the 
haddocks  in  the  oven  to  finish  baking;  just  before  serving,  take  off 
the  paper,  and  remove  the  layers  of  bacon,  and  with  a clean  napkin 
absorb  all  the  grease  and  moisture  there  may  be  upon  them ; then  care- 
fully remove  the  haddocks  on  to  their  dish,  sauce  them  round  with  some 
Parisian  sauce  (No.  40),  and  garnish  them  with  some  quenelles  of  lobster 
— with  a large  scollop  of  truffle  intervening  between  each  quenelle,  and 
send  to  table. 


454.  HADDOCKS  STUFFED  AND  BAKED, 

Abe  prepared  in  the  same  manner  as  cods’  heads  baked,  previously 
described. 

Haddocks,  after  being  baked,  may  also  be  served  with  poivrade, 
piquante,  tomata,  Italian,  oyster,  muscle,  or  caper  sauces. 

455.  HADDOCKS,  A LA  BELLE  VUE. 

Skin  two  haddocks ; truss  them  as  you  would  whitings  for  frying, 
.and  put  them  into  a baking  dish ; cover  them  with  a layer  of 
quenelle  forcemeat  of  whitings — coloured  with  lobster  coral ; then  place 
across  their  backs  some  fillets  of  soles  contises  with  green  gherkins, 
taking  care  to  leave  the  space  of  an  inch  between  each  fillet, — so  as  to 
insert  some  small  truffles  cut  in  the  shape  of  olives ; cover  them  with 
thin  layers  of  fat  bacon,  and  over  all  place  a buttered  paper  ; moisten 
with  three  glasses  of  white  wine,  and  put  the  haddocks  in  the  oven  to 
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bake  for  about  half  an  hour.  Then  remove  the  paper  and  bacon,  and 
slip  them  with  great  care  on  to  their  dish ; sauce  them  round  with  a 
ravigotte  sauce  (No.  20),  and  garnish  with  a border  of  quenelles  of 
whiting  in  which  has  been  mixed  a sufficient  quantity  of  very  fine 
chopped  parsley,  to  colour  them,  and  send  to  table. 

456.  HADDOCKS  BROILED,  WITH  DUTCH  SAUCE. 

To  broil  haddocks  in  perfection,  it  is  necessary  first,  to  wipe  them 
well  over,  and  then  to  score  them  with  a sharp  knife ; next  to  steep  them 
in  a little  salad  oil,  pepper,  and  salt.  About  half  an  hour-  before  dinner, 
place  the  haddocks  on  a gridiron  which  has  been  rubbed  with  whitening 
and  broil  them  ; when  done  on  both  sides,  dish  them  up  on  a napkin, 
and  send  some  Dutch  sauce  (No.  42)  to  table  in  a boat. 

457.  HADDOCKS  BOILED,  WITH  EGG  SAUCE. 

Boil  the  haddocks  in  salt  and  water ; when  done,  drain  and  dish  them 
up,  and  send  them  to  table  with  egg  sauce  (No.  84)  in  a boat. 

This  fish,  when  plain  boiled,  may  be  sent  to  table  with  almost  every 
kind  of  fish  sauce. 

458.  FILLETS  OF  HADDOCKS,  A LA  ROYALE. 

Fillet  one  or  more  haddocks,  remove  the  skin  by  passing  the  knife 
under  the  fillet,  so  as  to  detach  the  tail  end  of  the  skin  from  the  fish, 
then  take  a firm  hold  of  the  piece  of  detached  skin,  and  inserting  the 
knife,  with  the  edge  of  the  blade  turned  from  you,  draw  the  skin  towards 
you  and  keep  moving  the  knife  to  and  fro,  at  the  same  time  pressing  the 
blade  firmly  on  the  skin.  Having  thus  removed  the  skin,  cut  each 
fillet  into  two  or  more  smaller  fillets,  trim  them  neatly,  by  paring  off 
the  rough  edges ; place  them  in  a basin  with  two  sliced  shalots,  some 
sprigs  of  parsley,  oil,  and  lemon-juice,  and  season  with  pepper  and  salt. 
About  ten  minutes  before  dinner,  drain  the  fillets  on  a napkin,  and  after- 
wards dip  each  fillet  separately  in  some  light  batter,  and  fry  them  of 
a fine  colour  in  some  hogs-lard,  heated  for  the  purpose ; when  done, 
drain  them  on  a napkin  to  absorb  the  grease ; dish  the  fillets  in  the  form 
of  a wreath,  lying  shoulder  to  shoulder,  pour  in  the  centre  some  white 
ravigotte  sauce  (No.  20),  and  send  to  table. 

459.  FILLETS  OF  HADDOCKS,  A LA  MARECHALE. 

Prepare  these  in  the  same  manner  as  fillets  of  turbot  a la  Marcchale 
(see  No.  404). 

460.  FILLETS  OF  HADDOCKS,  A L’lTALIENNE. 

Fillet  one  or  more  haddocks,  remove  the  skins,  cut  and  trim  them 
into  smaller  fillets ; place  these  neatly  in  a sautapan  with  some  clarified 
butter ; season  with  pepper  and  salt,  squeeze  a little  lemon-juice  over 
them,  sprinkle  some  chopped  parsley ; over  all  place  a round  of  buttered 
paper,  and  put  them  in  the  oven,  or  on  a moderate  fire,  to  simmer  for 
about  ten  minutes;  then  drain  the  fillets  on  a napkin,  and  afterwards 
dish  them  up  in  the  form  of  a wreath,  one  fillet  resting  on  the  other,  and 
pour  some  Italian  sauce  mixed  with  a pat  of  butter,  a little  anchovy  and 
lemon-juice  over  them,  and  send  to  table. 

By  varying  the  sauce,  fillets  of  haddocks  prepared  in  the  above  man- 
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ner,  are  named  according  to  the  sauce  employed ; as  for  instance,  <)  la 
ravigotte , & la  maitre  d' hotel,  a la  Hollandaise,  &c. 

4G1.  COD’S  SOUNDS,  AND  EGG  SAUCE. 

Preparatory  to  boiling  cod’s  sounds,  it  is  quite  necessary  that  they 
should  be  soaked  in  milk  and  water  for  at  least  six  hours,  and  then 
washed  and  put  to  boil  in  a stewpan  containing  fresh  milk  and  water, 
then  continue  gently  boiling  till  they  are  done — about  an  hour  will 
suffice  for  this.  When  done,  drain  them  on  a napkin,  cut  them  into 
pieces  about  an  inch  and  a half  square,  and  put  them  into  a stewpan 
with  a sufficient  quantity  of  egg  sauce  (No.  84)  ; toss  the  whole  together 
over  the  fire,  pile  them  up  on  a dish  in  a pyramidal  form,  garnish  them 
round  with  neatly  cut  boiled  parsnips,  and  send  to  table. 

462.  COD’S  SOUNDS,  A LA  RAVIGOTTE. 

Prepare  and  cut  the  sounds  into  pieces,  as  directed  in  the  preceding 
article;  toss  them  in  some  ravigotte  sauce,  (No.  20),  dish  them  up,  gar- 
nish round  with  a border  of  potato  croquettes,  and  send  to  table. 

463.  COD’S  SOUNDS,  A LA  GASCONNE. 

Prepare  the  sounds  as  usual,  steep  them  in  oil,  vinegar,  shalot,  and 
parsley,  season  with  a little  minionette  pepper  ; just  before  dinner,  fry 
the  sounds  in  batter,  dish  them  up  in  the  form  of  a wreath,  pour  under 
them  some  Gasconne  sauce  (No.  68),  and  send  to  table. 

464.  COD’S  SOUNDS,  A LA  ROYALE. 

The  sounds  should  be  prepared  and  fried  as  in  the  preceding  case ; 
and  afterwards  dished  up  similarly,  with  white  ravigotte  sauce  (No.  29) 
poured  under  them,  and  sent  to  table. 

Cod’s  sounds  may  also  be  dressed  a la  poulette,  a V Indienne,  d la 
bechamel,  d la  maitre  d'hotel,  in  the  same  manner,  of  course  substi- 
tuting any  of  the  above  sauces  for  the  ravigotte. 
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Soles  fried,  with  Shrimp  sauce. 
„ boiled. 

„ a la  Colbert. 

,,  aw  gratin. 

,,  with  fine-herbs. 

,,  a la  Parisienne. 

,,  a la  Marecliale. 

„ in  Matelotte  Normandc. 

„ a la  Plessy. 


COMPRISING 

Gurnets  stuffed  and  baked. 

„ a la  Dauphine. 

„ a la  Genoise. 

Mackerel  boiled. 

„ broiled,  a la  maitre  d'hotel. 

„ broiled  with  nut-brown  butter. 
Fillets  of  Mackerel,  a la  maitre  d'hotel. 


465.  FRIED  SOLES  WITH  SHRIMP  SAUCE. 

Moderate  sized  soles  are  preferable  for  frying,  as  when  large,  from 
their  size  and  thickness,  they  must  necessarily  remain  a considerable 
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time  in  the  frying-fat,  and  will  thereby  contract  a strong  flavour,  as  well 
as  imbibe  a greater  portion  of  the  fat:  they  are  also  less  likely  to  appear 
crisp,  so  essential  a requisite  in  all  fried  fish.  Clean  the  soles  thoroughly, 
pull  off  the  brown  skin,  cut  off  the  head  transversely,  and  with  a pair 
of  large  scissors  trim  away  the  fins  close  up  to  the  fillets  ; then  wash 
and  wipe  the  soles  dry,  and  roll  them  in  a little  flour ; dip  them  first  in 
some  beaten  egg,  and  then  in  fine  breadcrumbs,  and  place  the  fish  on  a 
dish  in  a cool  place  until  within  twenty  minutes  of  dinner-time  ; then 
fry  them  in  some  hot  lard ; when  done,  drain  them  on  a napkin,  and  dish 
them  up  with  some  fried  parsley,  and  serve  with  a sauce-boat  full  of 
shrimp,  anchovy,  Dutch,  or  lobster  sauce. 

466.  BOILED  SOLES. 

For  boiling,  crimped  soles  are  preferable;  but  when  these  are 'not  to 
be  obtained,  choose  large  and  thick  fish,  such,  for  instance,  as  Torbay 
soles.  Trim  the  soles,  and  rub  them  over  with  lemon  juice ; sprinkle 
over  some  salt,  and  put  them  on  in  boiling  water ; when  done,  dish  them 
up,  and  send  to  table  with  a sauce-boat  filled  with  Dutch,  lobster, 
shrimp,  anchovy,  or  French  caper  sauce. 

467.  SOLES,  A LA  COLBERT. 

Clean  and  trim  the  soles,  wash  and  wipe  them  dry  with  a clean 
cloth  ; then  flour  them  over  and  fry  them,  after  which  cut  them  open  at 
the  back,  and  carefully  take  out  the  back  bone  ; fill  the  inside  with  some 
cold  mcutre  cTlidtel  butter  (No.  4*4)  ; turn  the  soles  on  their  backs  in  a 
dish,  pour  round  them  an  essence  of  fish,  or  of  anchovies  (No.  176),  and 
serve  them  quite  hot. 

468.  SOLES  AD  GRATIN. 

Spread  some  fresh  butter  on  a silver  dish,  and  place  the  soles,  head 
and  tail,  on  it ; season  with  pepper  and  salt,  sprinkle  some  chopped 
parsley  over  them,  and  moisten  with  two  glasses  of  white  wine ; half  an 
hour  before  dinner  put  them  in  the  oven  to  bake ; when  they  have  been 
in  twenty  minutes  take  them  out,  and  after  saucing  them  all  over  with 
some  brown  Italian  sauce  (No.  12),  shake  some  fine  raspings  of  bread 
over  the  whole,  and  put  the  soles  back  in  the  oven  to  gratindte  for  a few 
minutes  ; just  before  sending  to  table  pass  the  red-hot  salamander  over 
them,  and.  serve. 

469.  SOLES  WITH  FINE-HERBS. 

Trim  the  soles  close  up  to  the  fillets  ; put  them  on  a buttered  sautapan  ; 
sprinkle  over  them  some  chopped  mushrooms,  parsley,  and  one  shalot ; 
season  with  pepper  and  salt,  and  a little  nutmeg,  and  moisten  witli  two 
glasses  of  white  wine : cover  them  with  a buttered  paper,  and  set 
them  in  the  oven  to  bake.  When  done,  drain  their  liquor  into  a small 
stewpan  containing  some  allemande  sauce  ; add  a spoonful  of  chopped 
and  blanched  parsley,  a pat  of  fresh  butter,  and  lemon  juice;  work  the 
whole  well  together  on  the  fire ; wipe  the  edges  of  the  dish  with  a clean 
napkin  dipped  in  hot  water,  and  sauce  the  soles  over ; place  round  them 
a border  of  glazed  thin  croutons,  and  send  them  to  table. 

470.  SOLES,  A LA  PARISIENNE. 

Trim  a pair  of  fine  large  soles,  slit  them  down  the  back,  and  take  the 
bone  out ; line  the  soles  witli  some  quenelle  forcemeat  of  whitings  mixed 
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with  some  chopped  fine-herbs  ; put  them  on  a buttered  sautapan,  season 
with  pepper  and  salt,  moisten  with  two  glasses  of  white  wine,  cover  with 
a buttered  paper,  and  put  them  in  the  oven  to  bake.  When  done,  put 
them  in  press  between  two  earthen  dishes,  and  set  them  in  the  larder  to 
cool.  In  the  mean  time  prepare  some  stiffly-reduced  allemande  sauce, 
with  which,  after  neatly  trimming  the  soles,  cover  them  all  over ; and 
when  the  sauce,  by  getting  cold,  has  set  firmly  upon  them,  cover  them 
with  egg  and  breadcrumbs ; fry  them  of  a fine  light  colour,  dish  them  up, 
and  garnish  with  a Parisian  ragout  (No.  203),  place  round  them  a 
border  of  large  cray-fish  and  glazed  croutons,  and  send  to  table. 

471.  SOLES,  A LA  MARECHALE. 

Bone  a pair  of  soles,  line  them  with  quenelle  forcemeat  of  whiting, 
breadcrumb  with  allemande  sauce,  and  then  fry  the  fish ; drain  them  on 
a napkin,  dish  them  up,  and  sauce  them  round  with  some  Venetian 
sauce  (No.  26),  and  serve. 

472.  MATELOTTE  NORMANDE  OF  SOLES. 

Bone  two  fine  soles;  line  them  with  quenelle  forcemeat  of  whitings 
mixed  with  some  chopped  fine-herbs;  place  them  on  a buttered  sautapan, 
season  with  pepper  and  salt,  moisten  with  half  a bottle  of  French  white 
wine,  some  oyster  liquor,  and  white  essence  of  mushrooms  ; put  them  in 
the  oven  to  bake,  and  when  done,  remove  the  soles  carefully  on  to  their 
dish.  Reduce  the  liquor,  incorporate  it  in  a rich  Mcitelotte  Normande 
ragout  (No.  194),  with  which  sauce  the  soles  all  over,  and  garnish 
round  with  a border  of  large  cray-fish,  and  some  oval  croutons,  made  with 
the  crust  of  French  rolls  fried  in  butter,  and  glazed,  then  serve. 

473.  MATELOTTE  OF  SOLES,  A LA  FLESSY. 

Bone,  stuff  and  bake  a pair  of  large  soles,  as  described  in  the  preceding 
directions,  and  when  done,  put  them  in  press  between  two  earthenware 
dishes  ; as  soon  as  they  have  cooled,  wash  them  over  with  some  fish 
quenelle  forcemeat,  coloured  with  lobster  coral ; smooth  them  over  with 
the  blade  of  a large  knife,  dipped  in  hot  water  ; then  place  the  soles 
carefully  on  a silver  dish  buttered  for  the  purpose,  and  after  ornamenting 
the  centre  of  each  sole  with  a bold  decoration, — composed  of  truffles, — 
cover  them  with  some  very  thin  layers  of  fat  bacon  : moisten  with  a 
glass  of  French  white  wine,  and  put  them  in  the  oven  for  about  a quarter 
of  an  hour,  in  which  time  they  will  be  done.  Remove  the  bacon,  glaze 
them  slightly,  and  garnish  them  round  with  a Parisian  sauce  (No.  40), 
with  the  addition  of  some  fine  white  muscles ; place  round  the  matelotte 
a border  of  fried  smelts,  previously  boned  and  stuffed  with  forcemeat, 
and  serve. 


474.  GURNETS  STUFFED  AND  BAKED. 

Cut  off  the  fins  and  head  from  two  or  more  gurnets,  stuff  them  with 
veal  stuffing,  sew  them  up,  and  score  them  with  a sharp  knife  on  both 
sides  ; then  place  the  gurnets  in  a buttered  baking-dish,  season  them 
with  pepper  and  salt,  some  chopped  parsley,  and  two  pats  of  butter ; 
moisten  with  two  glasses  of  Sherry,  some  essence  of  mushrooms,  and  a 
little  consomme,  and  put  them  in  the  oven  to  bake, — taking  care  to 
baste  them  every  five  minutes  until  they  are  done.  Then  remove  the 
gurnets  on  to  their  dish,  and  detach  the  glaze  from  the  bottom  and  sides 
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of  the  dish  in  which  they  have  been  baked,  with  a glass  of  Sherry ; 
reduce  the  essence  to  a demi-glaze,  and  incorporate  it  into  one  of  the 
following  sauces,  with  a pat  of  butter  and  a little  essence  of  anchovies  ; 
pour  the  sauce  over  the  gurnets,  and  send  to  table.  Either  piquante, 
Italienne,  Gasconne,  provenpale,  poivrade,  Genoise,  or  tomata  sauce, 
will  suit  this  fish,  when  prepared  in  the  above  manner. 

475.  GURNETS,  A LA  DAUPHINE. 

Cut  off  the  heads  and  fins  from  two  gurnets,  boil  them  in  water  with 
a little  salt  and  vinegar ; when  done,  drain  and  skin  them,  then  cover 
them  with  some  stiffly-reduced  allemande  sauce  (No.  7),  and  when  this 
has  cooled  upon  them,  egg  them  over  and  cover  with  breadcrumbs,  and 
place  them  on  a buttered  baking-sheet ; half  an  hour  before  dinner  put 
them  in  the  oven  to  bake,  and  as  soon  as  they  have  acquired  a fine 
colour,  dish  them  up,  and  garnish  round  with  some  ravigotte  sauce — 
containing  some  cray-fish-tails,  and  send  to  table. 

476.  GURNETS,  A LA  GENOISE. 

Boil  or  bake  one  or  more  gurnets  in  some  mirepoix  (No.  236)  ; drain, 
skim,  glaze,  and  place  them  on  their  dish,  and  sauce  them  with  Genoise 
sauce  (No.  30)  ; garnish  round  with  large  crayfish,  ox  quenelles  of  whiting, 
or  gurnet. 

Gurnets,  either  boiled  or  baked,  may  be  sent  to  table  with  any  kind  of 
fish-sauce ; but,  as  they  do  not  possess  any  decided  flavour  of  their  own, 
sharp  or  piquante  sauce  should  be  used  in  preference. 

Note. — Fillets  of  gurnets  may  be  dressed  in  every  variety  of  form, 
and  served  with  any  kind  of  sauce,  similar  to  soles. 

477.  BOILED  MACKEREL. 

Boil  the  mackerel  in  salt  and  water,  dish  it  up,  and  send  to  table, 
either  with  fennel,  parsley,  or  gooseberry  sauce. 

478.  BROILED  MACKEREL,  A LA  MAITRE  D’HOTEL. 

Split  the  mackerel  down  the  back,  season  with  pepper  and  salt,  and 
oil  it  over  ; then  place  it  on  a gridiron,  over  a moderate  fire  ; when  the 
mackerel  is  done  on  one  side,  turn  it  over  on  the  other ; and  as  soon  as  it 
is  done  through,  take  it  up  on  a dish  and  put  some  cold  maitre  d hotel 
butter  (No.  44)  inside  it,  and  pour  a well-finished  maitre  d' hotel  sauce 
(No.  43)  round  it,  and  send  to  table. 

479.  BROILED  MACKEREL,  WITH  NUT-BROWN  BUTTER. 

Broil  the  mackerel  as  directed  in  the  last  article,  dish  it  up,  garnish 
it  round  with  fried  parsley,  and  pour  over  it  some  nut-brown  butter 
(No.  93). 

480.  FILLETS  OF  MACKEREL,  A LA  MAITRE  D’HOTEL. 

Fillet  the  mackerel  thus : — 

Place  the  fish  on  the  table  with  its  back  towards  you,  then  run  the 
knife  in  just  below  the  gills,  turn  the  edge  of  the  blade  under,  press  with 
the  fingers  of  the  left  hand  full  on  the  upper  end  of  the  fillet,  and  bearing 
with  the  blade  of  the  knife  upon  the  side  of  the  back-bone,  draw  the 
knife  gently  down  to  the  tail,  then  turn  the  mackerel  over  and  take  the 
fillet  off  the  other  side : when  this  is  done,  cut  each  fillet  into  two,  trim 
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the  ends  neatly,  and  place  them  side  by  side  on  a buttered  sautapan, 
season  with  pepper  and  salt,  and  chopped  parsley,  squeeze  the  juice  of 
half  a lemon  over  them,  and  then  pour  a little  oiled  butter  upon  each, 
and  cover  with  a round  of  buttered  paper.  About  twenty  minutes  before 
dinner,  either  put  them  in  the  oven,  or  on  a stove-fire  to  simmer,  and  when 
done,  drain  the  fillets  upon  a napkin,  dish  them  up  in  the  form  of  a 
wreath,  the  fillets  resting  upon  each  other ; sauce  them  over  with  some 
maitre  d'hotel  sauce  (No.  43),  and  send  to  table. 

The  soft  roes,  if  any,  in  the  mackerel,  should  be  parboiled  in  boiling 
water  containing  a little  vinegar  and  salt ; then  drain  them  on  a napkin, 
and  place  them  in  the  centre  of  the  fillets  when  dished  up. 

Fillets  of  mackerel  prepared  as  described  in  the  first  part  of  the  above 
directions,  may  be  sent  to  table  with  either  of  the  following  sauces  : — 
vertpre,  ravigotte,  Italienne,  or  Genoise. 


DRESSED  MULLETS,  &c. 

COMPRISING 

Fillets  of  Whiting,  a la  maitre  d'hotel. 

„ ,,  a la  Horly. 

,,  „ a la  Marichale. 

„ „ d la  Roy  ale. 

Whitings  boiled. 

„ fried. 

„ broiled,  &c. 

481.  MULLETS  IN  CASES,  WITH  FINE  HERBS. 

Scale  and  trim  the  mullets,  place  them  in  a sautapan  spread  with  fresh 
butter  for  the  purpose ; season  with  a little  pepper  and  salt,  cover  them 
with  some  fine-herbs  sauce  (No.  14),  moisten  with  two  glasses  of  Sherry 
or  white  wine.  About  half  an  hour  before  dinner  (the  exact  time  depend- 
ing on  the  size  of  the  fish),  put  the  mullets  in  the  oven  to  bake  ; 
occasionally  basting  them  with  their  own  liquor.  When  done,  put  each 
of  them  separately  in  an  oblong  paper  case  saturated  with  oil,  and  then 
lightly  coloured  in  the  oven  ; add  a glass  of  wine  to  the  sauce  remaining 
in  the  sautapan,  shake  it  about  to  detach  the  glaze  from  the  sides,  and 
then  mix  the  whole  with  the  remainder  of  the  fine-herbs  sauce  reserved 
for  the  purpose ; reduce  the  whole,  mix  in  a little  essence  of  anchovy, 
and  the  juice  of  half  a lemon ; add  a spoonful  of  chopped  and  blanched 
parsley,  sauce  the  mullets  over  in  their  cases,  dish  them  up,  and  send  to 
table. 

Mullets  may  be  dressed  with  fine-herbs  also,  in  the  following  man- 
ner: — Trim  and  place  the  mullets  on  a buttered  sautapan,  season  with 
pepper  and  salt,  strew  over  them  chopped  mushrooms,  shalot,  and  parsley; 
moisten  with  two  glasses  of  Sherry  and  a large  spoonful  of  brown  sauce  ; 
bake  and  finish  them  exactly  in  the  same  manner  as  previously  directed. 

482.  MULLETS,  A L’lTALIENNE. 

When  the  mullets  are  trimmed,  put  them  in  a buttered  sautapan, 
season  with  pepper  and  salt,  and  moisten  with  three  glasses  of  French 
white  wine,  and  some  essence  of  mushrooms ; bake  the  fish,  taking  care 


Mullets  in  cases,  with  fine  herbs. 
,,  a l' Italienne. 

„ d la  Ginoisc. 

„ au  ragout  Cardinal. 

,,  a la  Chesterfield. 

Gray  Mullets,  Graylings,  &c. 
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to  baste  them  frequently  while  in  the  oven ; when  done,  dish  them  up, 
and  mask  them  over  with  some  glaze  mixed  with  some  finely-bruised 
lobster-coral;  sauce  them  round  with  some  Italian  sauce  (No.  12),  incor- 
porated with  the  liquor  in  which  the  mullets  have  been  baked,  after  it 
has  been  reduced,  also  a little  essence  of  anchovy  butter  and  lemon- 
juice,  and  send  to  table. 

483.  MULLETS,  A LA  GENOISE. 

Prepare  the  mullets  in  a sautapan,  as  before  mentioned,  moisten  with 
two  glasses  of  Claret,  and  some  essence  of  mushrooms ; when  the  mullets 
are  baked,  glaze  them  with  some  lobster  coloured  glaze,  and  dish  them 
up.  Then  reduce  the  liquor  in  which  the  mullets  were  baked,  and  incor- 
porate it  with  some  Genoise  sauce  (No.  30),  together  with  a pat  of 
anchovy  butter,  and  some  lemon-juice ; sauce  the  mullets  round,  garnish 
with  a border  of  large  cray-fish  and  quenelles  of  whiting,  and  send  to 
table. 


484.  MULLETS,  AU  RAGOUT  CARDINAL 

Prepare  the  mullets  as  a Vltalienne,  dish  them  up  after  being 
glazed  of  a fine  scarlet  hue  ; garnish  them  round  with  a rich  cardinal 
ragout  (No.  200) ; finish  by  placing  a border  of  large  cray-fish  and  deco- 
rated quenelles  of  whiting  round  them,  and  send  to  table. 

485.  MULLETS,  A LA  CHESTERFIELD  ; GRAY  MULLETS  ; GRAYLINGS  ; 

AND  WHITING  POULT. 

When  the  mullets  are  trimmed,  put  them  into  a buttered  sautapan 
with  half  a bottle  of  dry  Champagne,  some  essence  of  mushrooms,  and  a 
little  pepper  and  salt ; bake  them  in  the  oven,  taking  care  to  baste  them 
frequently ; when  done,  glaze  and  dish  them  up,  reduce  their  liquor,  and 
add  it  to  some  bisque  of  cray-fish  sauce,  previously  prepared  as  follows:  — 

Thoroughly  wash  and  draw  the  gall  from  two  dozen  cray-fish,  put 
them  into  a stewpan  with  a small  quantity  of  carrot  and  celery  cut 
fine,  one  shalot,  half  a bay-leaf,  a sprig  of  thyme,  and  some  parsley; 
moisten  with  the  remaining  half  bottle  of  Champagne ; boil  the  cray-fish, 
and  when  done,  remove  the  shells  from  the  claws  and  tails,  reserving 
the  shells  for  the  purpose  of  making  cray-fish  butter  afterwards  (No. 
1 84).  Next,  pound  the  bodies,  tails,  and  claws  in  the  mortar,  take  the 
produce  up  into  a stewpan,  moisten  with  a large  ragout  spoonful  of  good 
allemande  sauce,  and  after  warming  the  puree  over  the  fire,  rub  it 
through  a tammy  in  the  usual  manner ; remembering  that  it  must  be 
kept  sufficiently  thick  to  be  able  to  mask  the  fish  with  it.  Then,  reduce 
the  liquor  in  which  the  mullets  and  cray-fish  have  been  dressed  to  half 
glaze,  and  incorporate  a sufficient  quantity  of  it  with  the  bisque,  to  give 
it  flavour ; add  a pat  of  lobster  or  cray-fish  butter,  made  with  the  shells 
reserved  for  this  purpose,  a little  essence  of  anchovies  and  lemon -juice; 
pour  the  sauce  over  the  mullets,  and  garnish  them  round  with  a border  of 
quenelles  of  whiting,  coloured  with  chopped  and  blanched  parsley,  and 
some  small  fillets  of  soles  contises  with  truffles  : place  these  alternately 
overlapping  each  other.  The  fillets  of  soles  after  being  colitises  with 
truffles  should  be  turned  round  and  placed  in  a sautapan  with  some  fresh 
butter,  previously  to  being  simmered. 

Note. — Mullets  should  never  be  drawn ; it  is  sufficient  to. take  out  the 
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gills  only,  as  the  liver  and  trail  are  considered  the  best  parts  of  this  fish. 
According  to  Yarrell’s  Plistory  of  British  Fishes,  there  are  two  distinct 
species  of  red  mullets : the  one  is  called  the  striped  red,  the  other  the 
plain  red  mullet,  the  former  being  the  sort  generally  exposed  for  sale 
by  the  London  fishmongers.  Mr.  Yarrell  also  informs  us,  that  the  generic 
term  mullus,  from  which  their  name  is  derived,  is  said  to  have  reference 
to  the  scarlet  colour  of  the  sandal  or  shoe  worn  by  the  Roman  Consuls, 
and  in  later  times,  by  the  Emperors — which  was  called  mulleus.  It 
would  seem  that  in  those  days,  the  almost  incredible  price  of  240/.  was 
given  for  three  mullets  of  large  size. 


Grey  Mullets  should  be  dressed  in  the  same  manner  as  red  mul- 
lets ; they  are  sometimes  plain  boiled  or  broiled,  and  sent  to  table  with 
any  of  the  various  fish  sauces  in  use : but  this  fish,  from  its  want  of 
flavour,  especially  requires  the  assistance  of  the  most  skilful  cookery. 

The  Grayling  is  seldom  seen  in  the  London  market,  although, 
from  its  claims  to  the  notice  of  epicures,  it  certainly  deserves  to  be  better 
known ; when  dressed  in  the  manner  described  for  the  preparation  of 
mullets  or  whitings,  it  will  be  found  deserving  a higher  estimation  than 
has  hitherto  been  accorded  to  it.  This  fish  is  in  season  in  the  months 
of  October  and  November. 

Whiting  Poult,  which  in  shape  somewhat  resembles  perch,  and  in 
colour  is  like  the  whiting,  having  when  fresh  much  of  its  silvery  hue, 
is  found  to  be  in  best  condition  during  the  months  of  November  and  De- 
cember, although  they  are  sometimes  taken  in  the  spring  of  the  year. 
Partaking  in  a great  measure  of  the  same  character  as  the  grayling, 
it  should,  like  that  fish,  be  prepared  for  table  in  a similar  manner  to  red 
mullets.  The  same  method  is  also  to  be  used  in  dressing  gwynniad,  a 
species  of  lake  fish,  commonly  found  in  Wales,  Cumberland,  and  some 
parts  of  Ireland  and  Scotland. 

486.  FILLETS  OF  WHITINGS,  A LA  MAITRE  d’HOTEL. 

Fillet  the  number  of  whitings  required,  cut  each  fillet  in  two,  trim 
the  ends  neatly  round,  and  place  the  fillets  side  by  side  in  a buttered  sau- 
tapan;  season  with  pepper  and  salt,  strew  over  them  some  chopped 
parsley,  cover  the  fillets  with  a little  melted  fresh  butter,  and  squeeze  the 
juice  of  half  a lemon  over  them  ; cover  with  a buttered  round  of  paper, 
and  set  them  in  the  oven,  or  on  the  stove-fire — from  five  to  seven  minutes 
will  suffice  to  do  them  ; then,  take  the  fillets  up  carefully  on  to  a nap- 
kin to  drain,  and  afterwards  dish  them  up  in  the  form  of  a close  circle, 
pour  some  mciitre  d’hotel  sauce  (No.  43)  over  them,  and  serve. 

Note. — Fillets  of  whitings  thus  prepared  may  be  sent  to  table  with 
any  of  the  following  sauces  : — Italian,  ravigotte,  shrimp,  fine-herbs,  cray- 
fish, Dutch  sauce,  supreme,  with  scollops  of  lobster,  or  oyster  sauces:  the 
dish  is  named  according  to  the  sauce  used  for  the  fillets. 

487.  FILLETS  OF  WHITINGS,  A LA  IIORLY. 

Fillet  the  whitings,  and  remove  the  skin  from  each,  by  first  placing 
the  fillet  on  the  table,  with  the  skin  downwards,  then  inserting  the  point 
of  the  knife  between  the  skin  and  the  flesh,  bearing  lightly  with  the  left 
hand  on  the  fillet,  gradually  draw  the  knife  under,  so  as  to  separate  the 
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skin  from  the  fish  without  wasting  its  flesh : having  thus  trimmed  the 
fillets,  next  put  them  into  a basin  with  pepper  and  salt,  thyme  and 
bayleaf,  three  shalots  cut  into  slices,  and  some  sprigs  of  parsley ; add 
two  tablespoonfuls  of  oil  and  one  of  French  vinegar,  and  after  the  fil- 
lets have  been  steeped  for  about  a couple  of  hours,  drain  them  on  a nap- 
kin, dip  them  thoroughly  in  flour,  and  fry  them  of  a fine  light  colour  ; dish 
them  up  in  a pyramidal  form,  with  some  parsley  fried  of  a green  colour, 
and  serve  up  with  the  fish  a sauce-boat  of  either  of  the  following  sauces  : — 
white  or  brown  Italian,  tomata,  poivrade,  Dutch,  ravigotte,  or  Gasconne. 

488.  FILLETS  OF  WHITINGS,  A LA  MARECHALE. 

Trim  the  fillets  of  any  number  of  whitings,  as  in  the  previous  instance; 
cut  each  in  two,  trim  the  pieces  neatly,  and  place  them  separately  on  a 
large  earthen  dish.  Then  mask  each  fillet  with  a thin  coating  of  reduced 
allemande  sauce,  first  seasoning  the  fillets  with  pepper  and  salt ; when 
the  sauce  has  stiffened  on  them,  dip  each  fillet  in  some  very  fine  bread- 
crumbs, afterwards  in  beaten  eggs,  and  then  in  bread-crumbs  again  ; 
smooth  and  shape  the  fillets  with  the  blade  of  a knife,  and  as  each  is 
finished  off  place  it  with  care  in  a sautapan  containing  some  clarified  but- 
ter. Twenty  minutes  before  dinner,  set  the  fillets  on  a brisk  stove-fire  to 
fry ; as  soon  as  they  have  acquired  a light  colour  on  the  under  side,  turn 
them  carefully  over  with  a knife,  and  when  the  fillets  are  nicely  coloured 
on  both  sides,  remove  them  on  to  a napkin,  in  order  to  absorb  the  butter 
that  may  remain  about  them  ; then  dish  them  up  in  the  form  of  a 
wreath,  and  sauce  them  in  the  centre  with  some  Dutch  sauce — with  the 
addition  of  an  infusion  of  horseradish  in  French  vinegar — some  shrimps, 
oysters,  muscles,  prawns,  cray-fish  or  merely  some  chopped  and  blanched 
parsley,  according  to  taste  or  convenience. 

489.  FILLETS  OF  WHITINGS,  A LA  ROYALE. 

Trim  and  marinade  the  fillets  of  whitings  in  the  manner  directed  for 
preparing  whitings  a la  Horly  (No.  487).  About  twenty  minutes  before 
dinner,  drain  the  fillets  on  a napkin,  and  then  dip  each  fillet  separately 
in  some  light-made  frying  batter,  and  throw  them  one  after  another 
into  some  frying  fat  heated  for  the  purpose ; as  soon  as  they  are  done, 
and  have  acquired  a light  brown  colour,  take  the  fillets  out  of  the  fat  on 
to  a cloth,  with  the  corners  of  which  touch  them  lightly  to  absorb  any 
grease  they  may  retain ; then  dish  the  fillets  up  either  in  a pyramidal 
form,  or  else  in  a circle,  and  pour  some  white  ravigotte,  white  Italian, 
Venetian,  or  Dutch  sauce,  under  and  round  them,  and  send  to  table. 

490.  AYIIITINGS,  BOILED. 

When  the  whitings  are  trimmed,  boil  them  in  spring  water  with  a 
little  salt — about  seven  minutes  will  suffice  to  do  them ; take  the  fish 
out  of  the  water  as  soon  as  done,  dish  them  up  on  a fish-plate  covered 
with  a napkin,  and  send  to  table  with  a boatful  of  either  of  the  following 
sauces  : — anchovy,  shrimp,  plain  butter,  or  Dutch. 

491.  WHITINGS,  FRIED. 

To  prepare  whitings  for  frying,  it  is  necessary  first  to  skin  them  as 
follows : — 

With  a cloth  in  the  left  hand,  take  a firm  hold  of  the  whiting  at  the 
back  part  of  the  head,  just  below  the  gills,  then  loosen  the  skin  on  each 
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side  of  the  fish,  just  at  the  commencement  of  the  upper  dorsal  fin,  by 
inserting  the  point  of  a small  knife,  and  with  the  right  hand  pull  the  skin 
off'  sharply,  first  on  one  side  and  then  on  the  other.  When  the  fish  is 
skinned  and  trimmed,  turn  the  tail  round  into  its  mouth,  and  fasten  the 
ends  together  with  a short  peg  of  wood  ; dip  each  fish  into  some  beaten 
eggs,  and  cover  it  with  fine  bread-crumbs.  A quarter  of  an  hour 
before  dinner,  fry  them  of  a fine  colour  in  some  fat  heated  for  the 
purpose,  dish  them  on  a napkin  with  fried  parsley,  and  send  to  table  with 
a boatful  of  either  of  the  following  sauces: — anchovy,  Dutch,  shrimp,  or 
plain  butter. 

192.  WHITINGS,  BROILED. 

Trim  and  score  the  whitings  on  both  sides,  rub  them  over  with  oil,  and 
broil  them  on  a gridiron,  previously  rubbed  with  whitening ; when  broiled 
on  one  side,  turn  them  over  on  the  other,  taking  care  to  keep  them  of  a 
fine  colour;  when  done,  dish  them  on  a napkin,  and  send  to  table 
with  a boatful  of  either  of  the  following  sauces : — Dutch,  white  ravi- 
gotte,  Venitian,  brown,  oyster  sauce,  or  maitre  d’hdtel. 

Note. — Whitings  in  cases  with  fine  herbs,  stuffed  and  baked  it  la 
Villeroi,  a la  cardinal,  &e.,  are  dressed  in  the  same  manner  as  mullets. 


FRESH-WATER  FISH. 

SECTION  I. 

COMPRISING 

Lamprey,  a la  Beauchamp. 

Smelts  fried. 

„ in  Mateloltc. 

„ in  cases,  with  fine-herbs. 

„ a la  Royalc. 

Char  is  in  season  from  July  till  October,  and  forms  a most  deli- 
cious variety  for  the  table  in  the  summer  season.  When  perfectly 
fresh,  it  makes  perhaps  the  best  water  souchet  of  any  fish.* 

493.  CHAR,  A LA  GENOISE. 

Boil  the  fish  in  salt  and  water,  and  when  done,  skin  and  glaze  them  ; 
dish  them  up,  sauce  with  some  Genoise  sauce  (No.  30),  garnish  with  a 
border  of  small  quenelles  of  whiting,  and  cray-fish-tails,  and  send  to  table. 

494.  CHAR,  IN  MATELOTTE. 

Trim  the  char  intended  to  be  dressed,  place  them  in  an  oval  stewpan 
with  an  onion  and  carrot  cut  in  thin  slices,  also  a bay  leaf  and  a sprig  of 
thyme,  a bouquet  of  parsley  and  green  onions,  a blade  of  mace,  a few 
pepper-corns,  some  parings  of  mushrooms,  and  a little  salt ; moisten  with 

* Water  souchet  of  char  is  described  among  the  water  souchcts. 
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,,  in  Matclotte. 

„ a la  Hollandaise. 
,,  d la  Beaufort. 
Lamprey  in  Mateloltc. 
„ a la  Foley 
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a bottle  of  claret,  and  set  the  whole  to  stew  gently  on  a stove-fire  for 
about  twenty  minutes  or  half  an  hour,  according  to  the  size  of  the  fish. 
As  soon  as  the  fish  are  done,  drain  them  on  a wet  napkin  ; remove  their 
skin  with  a knife,  and  place  them  neatly  on  the  dish.  Then,  reduce 
the  liquor  in  which  the  char  have  been  stewed  (after  first  being  strained 
and  skimmed),  with  a sufficient  quantity  of  brown  sauce  for  the  pur- 
pose ; when  the  sauce  is  reduced,  add  a little  nutmeg,  a pat  of  butter, 
and  some  lemon-juice,  and  pass  it  through  a tammy  into  a stewpan  con- 
taining some  prepared  button-mushrooms,  button-onions,  and  very  small 
quenelles  of  whiting ; warm  the  ragout , pour  it  over  and  about  the  char, 
garnish  the  matelotte  with  a border  of  large  cray-fish,  and  some  croutons, 
and  serve. 


495.  CHAR,  A LA  HOLLAND AISE. 

Boil  the  char  in  salt  and  water,  dish  them  up  on  a napkin,  and  send 
to  table  with  a boatful  of  Dutch-sauce. 

Char,  thus  plain  boiled,  may  also  be  sent  to  table  with  parsley  and 
butter,  green  ravigotte.  or  cray-fish  sauce. 

496.  CHAR,  A LA  BEAUFORT. 

Place  the  char  when  trimmed  in  an  oval  stewpan,  with  sliced  carrot 
and  onion,  a faggot  of  parsley  and  green  onions,  mace,  mushrooms,  pepper- 
corns, thyme,  bay -leaf,  and  salt ; moisten  with  French  white  wine,  and 
set  the  fish  to  stew  gently  on  the  stove-fire.  When  done,  drain  them  on 
to  a napkin,  skin  and  mask  them  with  some  glaze  mixed  with  some 
bruised  coral  of  lobster,  place  them  on  their  dish,  and  sauce  them  round 
with  a Parisian  ragout  (No.  203)  mixed  with  the  liquor  in  which  the 
char  have  been  stewed,  after  this  liquor  has  been  reduced  to  glaze  ; gar- 
nish round  with  a border  of  lobster  croquettes. 

497.  LAMPREY  MATELOTTE. 

To  cleanse  lampreys,*  it  is  necessary  to  put  them  into  a large  earthen 
vessel,  with  plenty  of  salt,  with  which  they  should  be  well  scoured,  and 
afterwards  thoroughly  washed  in  several  waters : by  this  means  they  are 
freed  from  the  slimy  mucus  which  adheres  to  this  kind  of  fish.  The 
lamprey  should  then  be  trimmed  and  cut  into  pieces  about  three  inches 
long,  or  it  may  be  left  whole,  according  to  taste ; it  should  be  placed  in 
a stewpan  with  sliced  carrot  and  onion,  mace,  peppercorns,  thyme, and  bay- 
leaf,  parsley,  mushrooms,  and  salt ; moisten  it  with  port  wine,  and  set 
the  whole  to  stew  gently  on  the  stove-fire.  When  done,  take  half  the 
liquor  in  which  the  lampreys  have  been  stewed,  and  reduce  it  with  some 
brown  sauce  ; add  a glass  of  port  wine,  and  as  soon  as  the  sauce  is 
reduced  to  a proper  consistency,  incorporate  with  it  a pat  of  butter,  a little 
essence  of  anchovies,  and  lemon  juice,  and  pass  it  through  a tammy  into 
a bain-marie , containing  some  button-mushrooms,  stewed  small  button- 

* Of  tliis  kind  of  fisli  there  are  two  different  sorts  in  general  use  for  the  table  ; one 
being  tho  sea  or  marine  lamprey,  which  is  abundant  at  Gloucester,  and  Worcester,  where  it 
is  dressed  and  preserved  for  the  purpose  of  being  given  as  presents.  The  other  sort,  the 
lampem,  is  much  smaller  ; this  is  to  be  found  in  the  Thames,  and  may  easily  be  obtained 
at  any  of  the  London  fishmongers,  from  the  month  of  October  till  March,  at  which 
period  they  are  in  season.  The  Lamprey  is  considered  to  be  in  best  condition  during  the 
months  of  April  and  May,  when  it  ascends  the  Severn  from  the  sea,  for  the  purpose  of 
depositing  its  spawn. 
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onions,  and  some  small  quenelles  of  perch.  Drain  the  lampreys,  place 
them  on  a dish,  sauce  them  over  with  the  ragout , garnish  round  with 
cray-fish,  and  send  to  table. 

45)8.  LAMPREY,  A LA  FOLEY. 

Take  two  fine  lampreys,  thoroughly  cleansed,  form  each  into  a circular" 
shape,  and  fasten  them  with  string  ; then  stew  them  in  claret,  with  the 
addition  of  vegetables,  &c.,  as  in  the  foregoing  cases ; as  soon  as  the 
lampreys  are  done,  reduce  two-thirds  of  their  liquor  with  an  equal  pro- 
portion of  brown  sauce,  and  some  essence  of  mushrooms — when  suffi- 
ciently reduced,  incorporate  with  this  some  cray-fish  butter,  and  a little 
essence  of  anchovies,  a very  little  nutmeg,  lemon  juice,  and  cayenne,  and 
pass  the  sauce  through  a tammy  into  a bain-marie  containing  three 
dozen  cray-fish-tails,  and  as  many  button- mushrooms, — previously  pre- 
pared for  the  purpose.  Then  drain  the  lampreys  on  a napkin,  and  after- 
wards place  them,  one  resting  on  the  other  in  the  dish,  sauce  them  over 
with  the  prepared  ragout ; garnish  round  with  a border  of  glazed  crou- 
tons and  fried  small  fillets  of  perch. 

499.  LAMPREYS,  A LA  BEAUCHAMP. 

Truss  the  lampreys  as  directed  in  the  previous  article,  stew  them  in 
old  Madeira,  and  the  requisite  vegetables,  &c. ; add  two-thirds  of  their 
liquor  to  an  equal  quantity  of  good  brown  sauce,  work  the  whole  by 
boiling  on  the  fix-e,  skim  and  reduce  it  to  its  proper  consistency,  add  some 
lobster-buttei-,  cayenne,  and  lemon  juice,  and  pass  the  sauce  through  a 
tammy  into  a bain-marie  containing  some  small  round  truffles,  lobster 
quenelles,  and  tails  of  ci'ay-fish.  Dish  up  the  lampreys  as  in  the  last  case, 
and  sauce  them  over  with  the  prepared  ragout ; garnish  round  with  some 
glazed  pasti-y  fleurons,  and  send  to  table. 

Lamperns  are  treated  in  the  same  manner  as  lampreys,  .being  similar 
in  flavour. 

500.  SMELTS  FRIED,  ETC. 

When  preparing  smelts*  for  frying,  take  the  gills  out  carefully,  trim 
the  fins,  wipe  the  fish  with  a clean  cloth,  dip  them  first  in  flour,  and 
afterwards  in  beaten  egg,  and  then  in  fine  breadcrumbs  ; fry  them  in  some 
heated  hog’s  lard,  of  a fine  colour ; dish  them  up  on  a napkin,  and 
garnish  them  with  fried  parsley,  and  send  to  table  with  a boatful  of 
either  anchovy,  Dutch,  shrimp,  cray-fish,  or  lobster  sauce. 

Smelts  may  also  be  dressed  with  advantage  in  Normande  matelotte, 
in  cases,  with  fine-herbs,  d V Italienne,  cl  la  royale,  &c. ; by  observing 
the  directions  given  for  dressing  mullets  or  whitings  in  a similar  manner. 

* This  kind  offish,  which  is  in  general  estimation,  is  in  season  from  August  till  March, 
when  after  depositing  their  spawn  in  fresh  water,  they  return  to  the  sea. 
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SECTION  II. 


COMPRISING 


Eels,  spitcheocked. 

„ plain  broiled. 

„ stewed,  d PAnglaise. 
Matclotte  of  Eels,  a la  Bordelaise. 
„ „ a la  Parisienne. 

„ „ a la  Genoise. 

Eels,  a la  Daupldnoise. 

,,  a la  Venitienne. 

,,  a In  Tartars. 

,,  a la  Poulette. 

,,  a la  PIndienne. 


Carp,  a la  Chambord. 

„ d la  Royale. 

,,  a,  la  Bouryuiynotte. 

,,  d la  Periyueux. 

,,  a la  Provenfale. 

„ a la  PAlleniande. 

„ a la  Venitienne. 

Stewed  Carp,  a PAnglaise. 

Small  Carp  fried. 

Tench. 


501.  EELS,  SriTCIICOCKED. 

As  eels,*  when  brought  into  the  kitchen,  are  frequently  alive,  it  is  first 
necessary  to  kill  them  : this,  from  their  tenacity  of  life,  is  found  by  many 
not  easy  to  accomplish : it  is,  however,  merely  necessary  to  insert  the 
point  of  any  sharp  instrument  into  the  spine,  at  the  back  of  the  head,  to 
the  depth  of  an  inch,  and  the  eel  will  become  perfectly  motionless.  Then 
take  a firm  hold  of  the  eel  with  a cloth  in  the  left  hand,  and  with  the 
right  hand  proceed  to  detach  the  skin  just  below  the  gills  with  the 
point  of  a small  knife;  when  there  is  a sufficient  quantity  of  skin 
loosened,  so  as  to  gain  a purchase,  hold  the  head  firmly  with  the  left 
hand,  and  with  a cloth  in  the  right,  force  the  skin  to  slide  off  the  fish. 
Then  cut  off  the  head,  make  an  incision  about  two  inches  in  length  at 
the  vent,  and  the  same  at  the  neck,  draw  the  gut,  &c.,  trim  away  the 
fins,  wash  and  thoroughly  cleanse  each  fish  ; wipe  them  with  a cloth,  and 
then,  after  sprinkling  them  with  salt,  let  them  lie  on  a dish  for  an  hour 
or  so,  previously  to  dressing  them.  After  having  trimmed  the  eels,  lay  each 
on  its  back  in  a straight  line  on  the  table,  and  with  a knife,  open  it  from 
one  extremity  to  the  other ; detach  the  back -bone,  and  take  it  out ; then 
cut  the  eel  into  several  pieces,  about  three  inches  long,  season  them  with 
pepper  and  salt,  and  sprinkle  them  over  with  chopped  parsley  and  shalot  ; 
dip  each  piece  of  eel  separately  in  some  beaten  egg,  and  afterwards  in 
some  fine  bread-crumbs.  Place  the  eels  thus  prepared  on  a dish  in  the 
larder,  until  within  twenty  minutes  of  dinner-time ; then  proceed  to  fry 
them  of  a fine  colour,  and  dish  them  up  with  fried  parsley  round  them, 
and  send  to  table.  Either  of  the  following  may  be  served  in  a sauce-boat 
with  spitcheocked  eels  : — Dutch,  Italienne,  Venitienne,  poivrade,  pi- 
quante,  Tartare,  tornata  or  Gasconne  sauce. 

* There  are  four  distinct  sorts  of  eels,  the  snig,  the  broad-nosed,  the  grig,  and  the 
sharp-nosed  ; the  latter  is  the  kind  generally  known.  The  London  markets  are  supplied 
principally  from  Holland  ; Thames  eels  are  however  in  high  repute,  being  caught  in  a 
running  stream,  their  skin  is  brighter  and  more  silvery  ; they  are  preferable,  too,  from 
their  greater  sweetness,  to  the  Dutch  eels. 
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502.  EELS,  PLAIN  BROILED. 

Bone  and  cut  the  eels  into  three-inch  lengths,  put  them  on  a dish, 
season  with  pepper  and  salt,  lemon  juice,  and  two  spoonfuls  of  oil  ; 
twenty  minutes  before  dinner,  broil  them  of  a light  colour,  dish  them  up 
on  a napkin  with  fried  parsley,  and  send  to  table  with  either  of  the 
sauces  named  in  the  foregoing  article,  in  a sauce-boat  separately. 

503.  EELS,  STEWED  A l’ANGLAISE. 

The  eels  being  skinned,  trimmed,  and  cut  into  pieces  about  two  inches 
long,  place  them  in  a stewpan,  with  some  sliced  carrot,  onion,  parsley, 
bayleaf,  and  thyme,  a handful  of  mushroom  trimmings,  a few  pepper- 
corns, four  cloves,  a blade  of  mace,  and  a little  salt ; moisten  with  half 
a bottle  of  port  wine,  cover  with  a round  of  buttered  paper,  replace  the 
lid  on  the  stewpan,  and  set  the  eels  on  the  stove-fire  to  stew.  When  they 
have  boiled  gently  on  the  corner  of  the  stove  for  about  twenty  minutes, 
they  will  be  done : then  drain  and  trim  them,  keeping  their  liquor  to 
make  the  sauce  ; place  the  pieces  of  eel  in  a clean  stewpan,  and  then 
proceed  to  make  a sauce  for  them  in  the  following  manner : — Put  about 
two  ounces  of  fresh  butter  into  a stewpan  on  the  fire,  and  as  soon  as  it  is 
melted,  add  two  table-spoonfuls  of  flour ; with  a wooden  spoon  stir 
them  both  together  over  the  fire,  until  the  roux,  or  thickening,  becomes 
slightly  coloured ; then  throw  in  a couple  of  shalots,  and  moisten  gra- 
dually with  the  liquor  in  which  the  eels  have  been  stewed,  adding  thereto 
a small  ladleful  of  good  stock,  and  a couple  of  glasses  of  port  wine. 
Stir  the  sauce  over  the  fire  till  it  boils,  and  set  it  on  the  corner  of 
the  stove,  to  continue  gently  throwing  up  the  scum  which  having 
entirely  removed,  reduce  the  sauce,  if  necessary,  to  its  proper  consistency, 
and  then  pass  it  through  a tammy  into  the  stewpan  containing  the 
pieces  of  eel  already  mentioned.  Just  before  sending  to  table,  add  a few 
prepared  button -mushrooms,  a pat  of  fresh  butter,  some  chopped  and 
blanched  parsley,  lemon  juice,  and  a very  small  quantity  of  essence  of 
anchovy  ; toss  the  whole  well  together  over  the  fire  until  well  mixed  ; 
then  dish  the  eels  up  in  a pyramidal  form  on  their  dish,  pour  the  sauce 
over  them,  garnish  round  with  a dozen  croutons  of  fried  bread,  and  send 
to  table. 


504.  MATELOTTE  OF  EELS,  A LA  BORDELAISE. 

Cut  some  eels  into  three-inch  lengths,  place  them  in  a stewpan  with 
sliced  carrot,  onion,  parsley-roots,  mushrooms,  thyme,  and  bayleaf,  mace, 
four  cloves,  and  a few  pepper-corns  ; season  with  a little  salt,  and  moisten 
with  a bottle  of  Claret.  Set  the  eels  to  stew  on  the  fire,  and  when  done, 
drain,  trim,  and  place  them  in  a clean  stewpan  with  a little  of  their 
liquor  to  moisten  them.  Then  put  the  remainder  of  the  liquor  into  a 
stewpan  with  a ladleful  of  brown  sauce,  some  essence  of  mushrooms  and 
two  glasses  of  claret ; let  this  boil,  then  set  it  by  the  side  of  the  stove 
to  continue  gently  boiling,  that  it  may  throw  up  the  scum,  and  become 
bright ; when  this  is  effected,  reduce  it  to  its  proper  consistency,  by  boil- 
ing it  down  quickly,  stirring  the  sauce  the  whole  time  with  a wooden 
spoon  to  prevent  its  sticking  to  the  bottom  of  the  stewpan  and  burning. 
Then  pass  the  sauce  through  a tammy  into  a bain-marie,  and  just  before 
using  it,  make  it  hot,  and  incorporate  with  it  the  following  prepara- 
tion : — mix  a pat  of  butter  with  three  anchovies,  a tea-spoonful  of 
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capers,  a clove  of  garlic,  and  a little  nutmeg,  pound  the  whole  together 
and  pass  them  through  a sieve  : having  well  worked  this  into  the  sauce, 
pour  it  over  the  matelotte,  and  dish  up  the  latter  as  follows  : — place  the 
pieces  of  eel  on  the  dish,  in  circular  order, — each  piece  resting  on  the 
other,  with  a glazed  crouton  of  bread  between, — fill  the  centre  with  que- 
nelles of  perch,  place  a trimmed  and  glazed  cray-fish  across  each  crouton, 
and  garnish  round  the  inner  edge  of  the  dish  with  alternate  groups  of 
white  muscles,  button-mushrooms,  and  stewed  button  onions. 

505.  MATELOTTE  OF  EELS,  A LA  PARISIENNE. 

Cut  the  eels  into  four-inch  lengths,  put  them  into  a stewpan  with 
sliced  carrot,  &c.  ,•  moisten  with  a bottle  of  French  white  wine,  some 
essence  of  mushrooms  and  the  liquor  produced  by  three  dozen  blanched 
oysters ; stew  the  eels  thus  prepared ; drain,  trim,  and  put  the 
pieces  of  eels  into  a clean  stewpan  with  a little  of  their  own  liquor 
to  keep  them  moist  and  to  warm  them  in.  Put  the  remainder  of 
the  liquor  into  a stewpan  with  a large  ladleful  of  white  veloute  sauce, 
and  two  glasses  of  white  wine ; reduce  the  whole  quickly  on  the  fire, 
incorporate  therein  a leason  of  four  yolks  of  eggs,  a large  pat  of  cray-fish 
butter,  some  lemon-juice,  and  a little  nutmeg ; pass  the  sauce  into  a bain- 
marie  containing  the  three  dozen  oysters  before  alluded  to,  some  button- 
mushrooms,  and  cray-fisli-tails.  When  about  to  dish  up,  first  place  upon 
the  dish  an  oval  piece  of  bread,  about  three  inches  high,  cut  in  flutes  all 
round  and  fried  of  a light  colour ; then  set  the  pieces  of  eels  in  a perpen- 
dicular position  up  against  the  fried  bread,  garnish  the  crouslade  with  a 
group  of  small  quenelles  of  whitings,  sauce  with  the  ragout  prepared  for 
the  purpose,  garnish  round  with  large  cray-fish,  and  small  fluted  bread 
croustades  filled  with  soft  roes  of  mackerel  or  carp,  and  send  to  table. 

506.  MATELOTTE  OF  EELS,  A LA  GEN  OISE. 

Either  cut  the  eels  into  three  or  four-inch  lengths,  or  truss  them  in 
an  oval  or  round  shape ; prepare  them  for  stewing  with  the  usual  veget- 
ables, &c.,  moisten  with  claret  or  Burgundy  wine,  and  set  the  eels  on  the 
fire  to  stew.  When  done,  drain,  trim,  and  glaze  them  with  some  lobster 
coral  in  the  glaze ; pile  the  eels  up  in  a pyramidal  group  on  a dish, 
sauce  with  some  good  Genoise  sauce,  (No.  SO),  made  with  the  liquor  in 
which  the  eels  have  been  stewed ; garnish  round  with  alternate  groups 
of  button-mushrooms,  small  quenelles  of  carp,  and  cray-fish-tails,  and 
send  to  table. 


507.  EELS,  A LA  DAUPHINOISE. 

Bone  two  large  eels,  fill  them  with  force-meat  of  whitings  mixed 
with  some  simmered  fine-herbs ; then  sew  the  eels  up  with  a large 
worsted  needle  and  some  coarse  thread ; truss  them  in  a circular  form, 
place  them  in  an  oval  stewpan  with  some  mirepoix  (No.  236),  and  set 
them  to  stew  on  the  fire,  or  in  the  oven,  basting  them  frequently  with 
their  own  liquor,  and  taking  care  that  they  are  not  allowed  to  boil  fast, 
as  that  would  cause  them  to  break,  and  otherwise  disfigure  them. 
When  the  eels  are  done,  glaze  and  dish  them  up,  one  resting  on  the  other 
in  the  dish ; in  the  centre  of  one,  place  a group  of  quenelles  of  whiting 
mixed  with  some  chopped  truffles,  and  in  the  centre  of  the  other,  place 
another  group  of  quenelles  of  whitings  coloured  with  lobster  coral ; sauce 
them  with  some  ■ phigueux  sauce  (No.  23)  in  which  has  been  mixed 
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half  the  mirepoix  the  eels  have  been  stewed  in,  and  finish  with  a pat  of 
anchovy  butter  and  lemon-juice.  Garnish  round  with  large  cray-fish, 
placing  a group  of  half  a dozen  of  the  finest  of  these  in  the  centre  of  the 
dish. 

508.  EELS,  A LA  VENITIENNE. 

Cut  the  eels  into  pieces  four  inches  long,  stew  them  in  some  mirepoix 
of  French  white  wine  ; when  done,  drain,  trim  and  glaze  them  with  some 
lobster  coral-coloured  glaze,  and  dish  them  up  in  two  parallel  conical 
groups;  pour  round  them  some  Venetian  sauce,  (No.  26),  which  has 
been  finished  with  the  addition  of  half  the  mirepoix  in  which  the  eels 
have  been  stewed,  a pat  of  anchovy  butter  and  the  juice  of  half  a lemon  : 
pass  this  through  a tammy  into  a stewpan  containing  a pottle  of  prepared 
button-mushrooms  ; some  blanched  chopped  parsley  must  be  added  the 
last  thing.  Garnish  round  with  groups  of  muscles  fried  in  batter,  and 
serve. 

509.  EELS,  A LA  TARTARE. 

Either  cut  the  eels  into  three  inch  lengths,  or  truss  them  whole — in  a 
circular  form  ; place  them  in  a stewpan  with  sliced  carrot  and  onion, 
parsley,  bayleaf,  and  thyme,  a few  pepper-corns  and  salt ; moisten  with 
a gill  of  vinegar  and  some  water ; then  put  them  on  the  fire  to  boil,  and 
as  soon  as  they  are  done,  set  them  to  cool  partially  in  their  liquor  ; — after 
which  drain,  trim,  and  bread-crumb  them  with  egg,  fry  them  of  a fine 
colour,  dish  them  up  with  fried  parsley,  and  send  to  table  with  some 
tartar e sauce,  (No.  96),  in  a sauce-boat. 

Eels  a la  tartare  may  also  be  bread-crumbed  as  follows.  Mix  the 
yolks  of  six  eggs  and  three  ounces  of  fresh  butter  melted  over  the  fire, 
with  pepper,  salt,  and  nutmeg ; with  this  preparation  cover  the  eels,  and 
afterwards  bread-crumb  them, — causing  plenty  of  bread-crumbs  to  ad- 
here ; put  the  eels  on  a buttered  baking-sheet,  drop  some  butter 
through  a spoon  with  holes  in  it  over  them,  and  about  half  an  hour  be- 
fore dinner,  place  them  in  the  oven  to  be  baked  of  a fine  colour,  dish 
them  up  as  in  the  foregoing  case,  and  send  to  table  with  the  tartare 
sauce,  separately  in  a sauce-boat. 

510.  EELS,  A LA  ROULETTE. 

Stew  the  eels  in  the  usual  manner  with  white  wine,  or  merely  as  di- 
rected for  a la  taHare,  then  drain,  trim,  and  place  them  in  a clean  stew- 
pan, with  some  of  their  liquor  to  keep  them  moist.  Just  before  dinner, 
dish  the  eels  up  in  a group  in  the  centre  of  the  dish,  sauce  them  with 
some  good  sauce  a la  poulette  mixed  with  a pat  of  anchovy  butter  (and 
if  the  eels  have  been  stewed  in  white  wine,  half  their  liquor,  reduced 
to  a glaze,  should  also  be  added  to  the  sauce) ; place  round  them  alter- 
nate groups  of  cray-fish-tails  tossed  in  lobster  butter  to  give  them  a 
brighter  colour,  and  some  scollops  of  perch  tossed  in  some  green  ravigotte 
sauce  ; place  in  the  centre  of  the  eels,  just  at  the  top  of  the  group,  six 
large  cray-fish,  eight  glazed  croutons  of  fried  bread  round  the  base,  and 
serve. 

511.  EELS,  A L’lNDIENRE. 

Stew  the  eels  as  directed  in  the  foregoing  cases,  dish  them  up  in  the 
form  of  a circle,  garnish  the  centre  with  plain  boiled  rice,  sauce  the  eels 
with  a good  curry  (No.  47),  and  garnish  round  with  some  rice  croquettes 
to  be  made  as  follows: — 
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To  four  gravy-spoonfuls  of  boiled  rice,  add  one  of  good  allemande 
sauce,  some  nutmeg,  and  a little  grated  Parmesan  cheese  ; stir  the  whole 
on  the  lire  till  it  has  boiled  two  or  three  minutes,  and  set  it  on  a plate  to 
cool ; then  mould  the  croquettes  in  the  form  of  corks,  pears,  or  round 
balls,  bread-crumb  them  with  egg  in  the  usual  way,  fry  them  of  a fine 
colour,  and  use  them  as  directed 

Eels  stewed  and  glazed  according  to  the  different  modes  above  de- 
scribed, as  well  as  when  bread-crumbed  and  fried,  or  baked,  may  also 
be  sent  to  table  with  the  following  sauces : — Bourguignotte,  tomata, 
Italian,  (white  or  brown),  cardinal,  matelotte,  Normande,  ravigotte, 
provenpale,  poivrade,  piquante,  aurora,  or  cray-fish  sauce. 

512.  CARP,  A LA  CHAMBORD. 

Choose,  if  possible,  a carp*  weighing  about  six  pounds,  and  after  scald- 
ing, drawing,  and  thoroughly  cleansing  the  fish,  stuff  it  with  some 
quenelle  force-meat  of  whitings.  Then  lay  the  carp  on  a buttered  sheet 
of  paper  placed  upon  the  drainer  of  an  oval  fish-kettle,  cover  the  entire 
fish  with  a coating  of  force-meat  of  whitings  about  half  an  inch  thick, 
keeping  the  head  clear,  and  with  some  “contises”  fillets  of  soles,  form 
thereon  a decoration  resembling  scales,  but  larger  ; in  the  angles  of  these, 
place  the  tail  of  a cray-fish,  trimmed  for  the  purpose ; cover  the  whole  with 
thinlayers  of  fat  bacon,  moisten  with  a white  wine  mirepoix,  and  set  it 
to  braize  gently  on  a moderate  fire,  carefully  preventing  it  from  boiling 
fast,  as  that  would  tend  to  displace  the  fillets,  &c.  with  which  the  carp 
has  been  decorated.  If  the  fish  is  of  large  size,  it  will  require  about  an 
hour  to  braize  it ; when  done,  drain  it  from  its  braize,  remove  the  layers 
of  fat  bacon,  &c.  and  place  it  on  a large  silver  dish ; garnish  round  the 
extremity  of  the  inner  edge  of  the  dish  with  alternate  groups  of  small 
quenelles  of  whitings  a la  Perigueux,  button-mushrooms,  white  muscles, 
and  cray-fish-tails  ; sauce  round  the  carp,  without  covering  any  part  of 
it,  with  some  allemande  incorporated  with  part  of  the  liquor  in  which 
the  fish  has  been  braized,  a pat  of  anchovy  butter,  and  some  lemon-juice; 
glaze  the  head  of  the  carp,  and  after  ornamenting  each  end  of  the  dish 
with  a group  of  large  cray-fish,  send  to  table. 

513.  CARr,  A LA  ROYALE. 

Cleanse  a carp  of  large  size,  wipe  it  with  a clean  cloth,  and  lay  it  on 
a buttered  paper,  place  it  upon  the  drainer  of  an  oval  fish-kettle,  and 
cover  it  entirely  with  quenelle  force-meat  of  whitings  coloured  with 
lobster-coral ; smooth  the  surface  of  the  force-meat  with  the  blade  of  a 
knife  dipped  in  whipped  white  of  egg ; place  some  fillets  of  soles  contises 
with  green  gherkins  crosswise  upon  the  carp,  leaving  the  space  of  an  inch 
between  each  fillet — these  spaces  are  to  be  filled  up  by  inserting  in  the 
force-meat  some  pieces  of  truffle,  cut  in  the  shape  of  small  olives ; cover 

* This  fish  is  held  in  high  estimation  on  the  Continent,  especially  those  caught  in  the 
Rhine  and  Moselle.  In  England  they  are  seldom  found  good,  and  this  is  the  case  also 
with  tench  ; Loth  these  fish  being  found  when  cooked  to  taste  muddy : this  is  chiefly 
owing  to  their  being  taken  from  stagnant  ponds.  Those  only  can  be  expected  to  be  free 
from  this  disagreeable  peculiarity  that  are  caught  in  running  streams. 

When  about  to  clean  carp  for  dressing,  it  is  quite  necessary  to  extract  an  angular  sub- 
stance, called  tile  gall-stone,  which  is  to  be  found  at  the  back  of  the  head  ; if  not  re- 
moved, this  is  sure  to  impart  a bitter  taste,  and  render  the  best  iish  unfit  for  table. 
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the  whole  with  thin  layers  of  fat  bacon,  and  braize  the  carp  as  in  the 
former  case,  in  a white  wine  mirepoix  ; when  done,  place  it  on  a large 
oval  dish,  remove  the  layers  of  bacon,  &c.,  sauce  it  round  with  a Genoise 
sauce  (No.  30),  and  garnish  it  with  a border  of  large  quenelles  of  soles, 
half  of  which  must  be  coloured  with  lobster-coral,  and  the  remainder 
with  chopped  and  blanched  parsley;  within  the  inner  circle  of  the 
quenelles,  place  alternate  groups  of  prepared  oysters  and  the  tails  of 
prawns  ; at  the  extremities,  and  on  the  flanks  of  the  dish,  place  groups  of 
cray-fish,  and  send  to  table. 

514.  CARP,  A LA  BOURGUIGNOTTE. 

Stew  the  carp  whole  in  red  wine,  when  done,  drain  and  place  it  on 
an  oval  dish;  sauce  it  with  a rich  Bourguignotte  sauce  (No.  28), 
garnish  with  soft  roes  and  cray-fish,  and  send  to  table. 

515.  CARP,  A LA  PERIGUEUX. 

Stew  the  carp  in  wine,  drain  it,  and  dish  it  up ; sauce  it  with 
perigueux  sauce  incorporated  with  a pat  of  anchovy  butter  and  some 
lemon-juice ; garnish  with  a border  of  lobster  quenelles,  and  serve. 

516.  CARP,  A LA  PROVENQALE. 

Stew  the  carp  in  a mirepoix  of  white  wine,  when  done,  drain  and 
dish  it  up;  pour  some  provenpale  sauce  over  it,  garnish  it  with  groups  of 
muscles  fried  in  batter,  and  scollops  of  perch,  tossed  in  green  ravigotte 
sauce ; place  a border  of  cray-fish  round  the  dish,  and  send  to  table. 

5 17.  CARP,  A L’ALLEMANDE. 

Clean  one  or  more  carp,  cut  the  fish  into  slices  about  two  inches  thick; 
place  the  slices  in  a basin,  and  season  them  with  a gill  of  oil,  a little  tar- 
ragon-vinegar, minionette-pepper,  and  salt,  bayleaf,  thyme,  and  shalot ; 
let  the  carp  steep  in  this  marinade  till  within  about  half  an  hour  of 
dinner-time ; then  drain  them  on  a napkin,  and  dip  each  piece  separately 
in  flour,  bread-crumb  them  in  the  usual  way  with  egg  and  bread-crumbs 
mixed  with  one-fifth  of  Parmesan  cheese  ; fry  the  pieces  of  carp  of  a fine 
colour,  and  dish  them  up  on  a napkin,  placing  the  pieces  so  as  to  make 
the  fish  look  whole ; surround  the  carp  with  a border  of  fried  parsley,  and 
slices  of  lemon,  and  send  to  table  with  two  sauce-boats  containing  some 
butter  sauce,  (see  No.  70),  and  some  Genoise  sauce  (No.  30). 

518.  CARP,  FRIED  A LA  VENITIENNE. 

Stew  one  or  more  carp  in  a white  wine  mirepoix  (No.  236);  drain 
them  on  an  earthen  dish,  and  after  removing  the  skin,  proceed  to  mask 
them  with  a coating  of  stiffly  reduced  allemande  sauce  (No.  7),  in  which 
has  been  added  some  of  the  liquor  the  fish  have  been  stewed  in.  When 
the  sauce  has  cooled  upon  the  carp,  first  strew  over  some  bread-crumbs, 
then  egg  them  over  with  a paste-brush,  and  cover  them  .entirely  with 
bread-crumbs  mixed  with  one-third  of  grated  Parmesan  cheese:  then 
place  the  carp  in  a buttered  baking-dish  or  sheet,  and  half  an  hour  be- 
fore dinner,  put  them  in  the  oven  to  bake  : they  should  be  of  a light 
brown  colour:  set  the  fish  on  an  oval  dish,  sauce  them  round  with  some 
good  Venitian  sauce  (No.  26),  garnish  with  quenelles  of  carp  mixed  with 
some  puree  of  mushrooms,  and  send  to  table. 


140 


FRESH-WATER  FISH. 


519.  CARP,  STEWED  A L’ANGLAISE. 

For  dressing  carp  in  this  way,  see  the  directions  for  stewing  eels 
a VAnglaise  (No.  503). 

520.  SMALL  CARP,  FRIED. 

Cleanse  and  scale  the  carp,  split  them  down  the  back,  open  them  flat, 
season  with  pepper  and  salt,  dip  them  in  flour  and  immediately  fry  them 
of  a fine  colour;  dish  them  on  a napkin,  garnish  round  with  fried  parsley, 
and  send  to  table  with  either  Italian,  anchovy,  or  Dutch  sauce,  separately 
in  a sauce-boat. 

If  preferred,  the  carp  may  be  bread-crumbed  for  frying  in  the  usual 
way. 


Tench  being  somewhat  similar  to  carp,  may  be  dressed  in  the  various 
ways  in  which  that  fish  is  prepared  for  the  table,  with  equal  success ; both 
these  kinds  of  fish  make  excellent  matelottes,  and  indeed,  it  is  not 
unusual  to  prepare  matelottes  of  carp,  tench,  and  eels,  all  in  the  same 
dish.  Tench  may  be  sent  to  table  either  fried  or  boiled,  with  Dutch  sauce. 
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SECTION  III. 


COMPRISING 


Pike  or  Jack,  stuffed  and  baked. 

„ a la  Chambord,  <Jc. 

„ fried  in  slices,  a la  Hullandaise. 

„ crimped  in  slices,  a la  Hollandaise. 
Fillets  'of  Pike. 


Percb,  a la  Stanley. 

„ u la  Wastrefische. 

,,  a la  Vcnitienne. 

Fillets  of  Perch,  u.  Vllaliennc,  <|-c. 


521.  PIKE  OR  JACK,  STUFFED  AND  BAKED. 

Scale,  draw  the  gills,  and  thoroughly  cleanse  and  wipe  the  pike  with 
a clean  cloth ; fill  the  paunch  with  well-seasoned  veal  stuffing ; sew  it  up 
with  a trussing-needle  and  fine  string,  and  either  turn  the  tail  round  into 
the  mouth,  securing  them  together  by  means  of  string,  or  truss  the  pike 
into  the  shape  of  the  letter  S ; make  several  deep  incisions  in  a slanting 
direction  on  both  sides  of  the  fish,  and  place  it  in  a baking-dish  ; season 
with  pepper  and  salt,  chopped  parsley,  and  mushrooms,  and  a little 
shalot,  and  from  six  to  eight  ounces  of  fresh  butter: — moisten  with  half 
a bottle  of  Sherry,  and  a little  good  stock,  or  essence  of  mushrooms  ; cover 
with  a well-buttered  paper,  and  put  the  pike  thus  prepared  in  the  oven 
to  bake — observing,  that  it  should  be  frequently  basted  with  its  liquor. 
When  done,  dish  it  up ; then  with  two  glasses  of  Sherry — detach  all  the 
glaze  and  herbs  from  the  bottom  and  sides  of  the  dish  in  which  the  pike 
has  been  baked,  add  this  to  a small  ladleful  of  good  brown  sauce,  reduce 
the  whole  to  a proper  consistency,  and  mix  in  two  ounces  of  fresh  but- 
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ter,  a little  essence  of  anchovies,  lemon-juice,  and  a trifle  of  cayenne ; 
with  this  sauce  mask  the  pike,  and  send  to  table. 

522.  PIKE,  A LA  CIIAMBORD. 

This  dish  is  prepared  in  a similar  manner  to  carp  a la  chamborcl 
(see  No.  512). 

This  is  also  the  case  with  pike  & la  cardinal , ditto  a la  royale,  and 
ditto  fried  el  Vallemande ; in  fact  pike  may  be  dressed  in  all  respects 
the  same  as  carp. 

523.  PIKE,  FRIED  A LA  IIOLLANDAISE. 

When  the  pike  is  cleaned,  cut  it  into  slices  an  inch  thick,  and  place 
them  in  an  earthen  vessel ; season  with  pepper  and  salt,  oil,  lemon-juice, 
chopped  parsley,  and  a little  grated  nutmeg ; turn  the  slices  of  pike  over 
in  the  seasoning  occasionally,  in  order  that  they  may  be  well  saturated 
with  it,  and  half  an  hour  before  dinner  time,  drain  them  on  a napkin, 
dip  each  separately  in  flour,  and  immediately  fry  them  in  hog’s  lard, 
made  sufficiently  hot  for  the  purpose ; dish  them  on  a napkin,  place  round 
them  a border  of  fried  parsley,  and  send  to  table  with  a boat  of  well- 
seasoned  Dutch-sauce  (No.  42). 

524.  CRIMPED  SLICES  OF  PIKE,  A LA  IIOLLANDAISE. 

To  produce  this  dish  in  perfection,  the  following  instructions  must  be 
closely  attended  to  in  every  particular  : — 

Scale  and  clean  the  pike,  immediately  on  its  being  taken  from  the 
water ; cut  the  fish  into  slices  nearly  an  inch  thick,  and  put  them  into  a 
panful  of  spring  water — fresh  from  the  pump — which,  from  its  coldness, 
has  the  power  of  crimping  the  comparatively  live  fish  thrown  into  it. 
About  twenty  minutes  before  dinner,  boil  the  slices  in  hot  water  with  a 
little  salt ; as  soon  as  they  are  done,  drain  and  dish  them  up  on  a nap- 
kin, and  send  to  table  with  either  of  the  following,  in  a sauce-boat: — 
Parsley  and  butter,  Dutch  sauce,  maitre  d' hotel,  or  cray-fish  sauce. 

525.  FILLETS  OF  PIKE. 

May  be  dressed  in  every  variety  in  which  salmon,  turbot,  or  soles,  are 
capable  of  being  sent  to  table ; and  the  directions  given  under  those 
heads  will  suffice.  It  is  necessary,  however,  to  describe  here  the  opera- 
tion of  filleting  pike. 

The  smaller  sized  of  this  fish  are  best  suited  for  this  purpose ; these 
should  be  filleted  as  follows  : — 

First  lay  the  fish  on  the  table,  with  its  back  placed  towards  you, 
insert  the  knife  just  below  the  gill,  press  with  the  left  hand  slightly  on 
the  upper  part  of  the  fillet,  and  then  draw  the  knife  down — close  to  the 
back-bone ; when  one  fillet  is  removed,  repeat  the  same  operation  on  the 
other  side.  Then  lay  the  fillets  alternately  on  the  table,  with  the  skin 
downwards,  insert  the  edge  of  the  knife  close  to  the  skin,  at  the  extreme 
end,  and  by  drawing  the  knife  to  and  fro,  keeping  the  blade  closely 
pressed  to  the  skin,  it  will  come  away  from  the  fillet.  Then  cut  these 
fillets  into  smaller  ones,  according  to  taste  or  convenience,  or  into  scollops, 
as  the  case  may  require. 
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526.  PERCH,  A LA  STANLEY. 

Thoroughly  cleanse  two  or  three  fine  bright  perch,  which  should 
weigh  not  less  than  one  pound  and  a half  each  ; stew  them  in  Rhenish 
wine,  and  when  done,  drain  them  on  a napkin,  dish  them  up,  and  garnish 
with  a Parisian  ragout  (No.  203),  omitting  the  truffles  but  containing  the 
liquor  the  perch  have  been  stewed  in.  Garnish  round  with  a border  of 
large  cray-fish,  and  send  to  table. 

527-  PERCH,  A LA  WASTREFISCHE. 

Boil  the  perch  in  French  white  wine,  and  when  done,  after  removing 
the  skin,  dish  it  up,  and  stick  the  red  fins  straight  up  in  a row,  down  the 
centre  of  the  fish  ; on  each  side  of  the  fins  thus  placed,  decorate  the  perch 
by  laying  on  its  uppermost  fillets  streaks  of  carrot  and  parsley-roots, 
shred  exceedingly  fine,  and  boiled ; also  in  alternate  rows  with  these, 
some  blanched  leaves  of  green  parsley.  Pour  round  the  perch  the  follow- 
ing sauce : — 

Reduce  the  liquor  in  which  the  perch  have  been  stewed  with  a pro- 
portionate quantity  of  white  veloute  sauce  ; add  a pat  of  fresh  butter, 
some  white  essence  of  mushrooms,  a little  nutmeg,  and  lemon  juice ; 
mix  the  whole  well  together,  and  serve. 

528.  PERCH,  A LA  VENITIENNE. 

Boil  the  perch,  skim  and  dish  them  up,  placing  the  red  fins  in  a row 
down  the  centre ; moisten  them  over  with  some  sauce  a la  Venitienne 
(No.  26),  and  send  to  table. 

In  addition  to  the  foregoing  methods  for  preparing  perch  for  the  table, 
this  fish  may  also  be  dressed  in  the  same  way  as  pike,  carp,  and  tench, 
in  matelotte,  d la  Dauphine,  water  souchet,  d I’allemande,  d la  Genoise , d 
la  Hollandaise,  d la  makre  d' hotel,  and  also  with  shrimp,  parsley  and 
butter,  and  plain  butter-sauce. 

Note. — Perch  should  be  served  in  fillets  only  when  it  happens  that 
they  are  small,  or  that  they  are  plentiful ; otherwise  it  is  usual  to  dress 
this  kind  of  fish  whole. 

529.  FILLETS  OF  PERCH,  A L’lTALIENNE. 

Follow  the  directions  given  for  filleting  pike,  divesting  the  fillets 
of  the  skin  in  like  manner;  trim  them  neatly,  by  rounding  them 
at  one  end,  and  bring  the  other  end  to  a point.  Then  lay  the  fil- 
lets in  a circle  in  a sautapan,  with  some  clarified  fresh  butter ; season 
with  a little  salt,  pepper,  and  lemon-juice.  Twenty  minutes  before 
dinner-time,  set  the  fillets  on  the  stove-fire,  or  in  the  oven,  for  about  ten 
minutes  to  simmer ; and  when  they  are  thoroughly  done,  drain  them  on  a 
napkin,  and  dish  them  up  in  the  form  of  a close  circle ; sauce  them  with 
a white  or  brown  Italian  sauce,  and  send  to  table. 

Fillets  of  perch,  thus  prepared,  may  also  be  sent  to  table  with  either 
of  the  following  sauces,  from  which  the  dish  will  take  its  name  : — d la 
ravigotte,  d la  makre  d' hotel,  a la  cardinal,  d la  vertpre,  d la  Hollandaise. 


SKATE,  WHITEBAIT,  AND  SCOLLOPED  SHELL-FISH. 

COMPRISING 

Crimped  Skate,  a la  Pascaline. 

„ ,,  a la  Rot/ale. 

White  Bait. 

Scolloped  Oysters. 

Muscles,  Lobsters,  Cockles,  &c. 

There  are  many  varieties  of  skate,  amongst  these  that  generally 
called  the  blue  or  grey  skate  is  deemed  best  for  the  table.  Although 
not  held  in  much  repute,  it  nevertheless  is  not  unworthy  the  notice  of 
the  epicure,  when  properly  dressed.  In  order  to  clean  this  fish,  skin  it 
on  both  sides,  draw  and  wash  it  thoroughly  ; then  lay  the  skate  flat  on 
the  table,  and  cut  it  up  in  the  following  manner : First,  with  a sharp 
knife  separate,  on  both  sides,  the  fleshy  parts  of  the  fish  from  the  back- 
bone, drawing  the  knife  in  a curving  direction  ; afterwards,  cut  these 
wing-like  pieces  into  long  strips,  by  cutting  right  through  the  cartila- 
ginous or  finny  parts ; then,  place  these  strips  in  a pan  filled  with  fresh 
water  from  the  pump,  in  order  to  crimp  them.  In  like  manner  cut  the 
fleshy  parts  remaining,  and  also  the  back-bone  itself  into  three-inch 
lengths,  and  place  them  also  in  the  cold  water  to  be  crimped.  Reserve 
the  liver  of  the  fish  to  be  dressed  with  it.  The  water  in  which  the  fish 
is  placed  should  be  changed  often,  until  the  crimping  be  effected. 

530.  CRIMPED  SKATE,  BOILED. 

Turn  the  fin-pieces  of  skate  round  and  fasten  them  with  string,  boil 
the  fish  in  hot  water  with  a handful  of  salt  in  it ; when  done,  drain  and 
dish  it  up  on  a napkin,  placing  the  pieces  of  liver  in  the  centre  ; garnish 
round  with  a row  of  green  parsley  and  send  to  table  with  either  of  the 
following,  in  a sauce-boat : Lobster,  cray-fish,  shrimp,  anchovy,  Dutch, 
muscle,  or  oyster  sauce. 

531.  CRIMPED  SKATE,  FRIED. 

With  a clean  napkin,  absorb  all  the  moisture  from  the  pieces  of  skate 
intended  to  be  fried ; after  which,  dip  each  piece  into  flour  preparatory 
to  its  being  again  dipped  in  beaten  egg,  and  then  rolled  in  very  fine 
bread- crumbs  ; turn  the  pieces  of  skate  round  into  shape  again,  and  fry 
them  of  a fine  bright  colour,  and  dish  them  up  on  a napkin  with  a border 
of  fried  parsley,  and  send  to  table  with  either  of  the  sauces  recommended 
for  boiled  skate. 

532.  CRIMPED  SKATE,  WITH  NUT  BROWN  BUTTER. 

Boil  the  skate,  drain  and  place  it  on  a silver  dish,  surround  it  with  a 
border  of  fried  parsley,  and  pour  over  it  some  well-seasoned  nut-brown 
butter  (No.  93). 

533.  SKATE,  FRIED  A L’lTALIENNE. 

Bread-crumb  and  fry  the  fish  as  directed  for  fried  skate,  when  done 
place  it  on  a dish,  pour  under  it  a good  brown  Italian  sauce,  (No.  12), 
and  serve. 


Crimped  Skate,  boiled. 

„ „ fried. 

„ ,,  with  nut-brown  butter. 

„ „ a I'/talienne. 

„ „ with  fine  herbs  an gratin. 
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SKATE. — WHITEBAIT. 


534.  SKATE  WITH  FINE-HERBS,  AU  GRATIN. 

Butter  a baking-dish  or  sautapan,  and  after  first  turning  the  pieces 
of  skate  round,  lay  them  neatly  in  the  dish,  strew  over  them  some  chop- 
ped mushrooms,  parsley,  and  a very  little  shalot ; season  with  pepper 
and  salt,  and  moisten  with  two  glasses  of  sherry  and  a spoonful  of  con- 
somme ; then  shake  some  fine  browned  bread-crumbs  or  raspings  over  the 
whole,  and  set  it  in  the  oven  to  bake  ; when  done,  place  the  pieces  of 
skate  on  the  dish,  in  the  same  position  which  they  occupied  on  the  baking- 
dish,  reduce  the  liquor  they  have  been  baked  in,  and  add  it  to  some  espa- 
gnole  or  brown  Italian  sauce,  mix  therewith  a small  piece  of  butter,  a little 
essence  of  anchovies,  and  lemon-juice ; pour  the  sauce  round  the  fish ; shake 
some  fresh  raspings  over  the  whole,  and  then  set  the  dish  (if  it  be  silver) 
on  the  stove  to  gratinate  or  consolidate  the  sauce  and  fish  for  a minute 
or  two ; pass  the  red-hot  salamander  over  it,  and  send  to  table. 

535.  CRIMPED  SKATE,  A LA  PASO  A LINE. 

Turn  the  pieces  of  skate  round  in  the  usual  manner,  boil,  drain,  and 
dish  them  up  ; then  pour  over  the  fish  a well-seasoned  sauce  cl  la  pas- 
caline  (No.  15)  made  rather  piquante  ; garnish  round  with  glazed  croutons 
of  fried  bread,  on  which  should  be  placed  a neatly-trimmed  piece  of  the 
liver,  and  send  to  table. 

536.  SKATE,  A LA  ROYALE. 

Boil  the  skate  till  it  is  half  done,  drain  it,  and  after  allowing  it  to  cool, 
cut  it  into  pieces  about  two  inches  long,  place  these  in  a basin  and  mari- 
nade them  in  oil,  vinegar,  pepper,  and  salt.  Twenty  minutes  before 
dinner,  drain  the  pieces  of  skate  on  a napkin,  and  then  having  first 
dipped  each  piece  separately  in  some  frying  batter  prepared  for  the  pur- 
pose, fry  them  of  a fine  colour  in  plenty  of  hog’s-lard,  heated  for  the 
purpose ; dish  the  skate  up  in  a pyramidal  form,  sauce  round  with  ravi- 
gotte  or  poivrade  sauce,  garnish  the  dish  with  alternate  groups  of  fried 
parsley  and  pieces  of  the  liver,  and  serve. 

537-  WHITE-BAIT. 

This  very  delicious  fish  is  in  season  during  the  months  of  June,  July, 
and  August : it  is  then  eaten  in  the  greatest  perfection  at  Greenwich 
and  Blackwall.  Owing  to  the  extreme  delicacy  of  this  fish,  and  its  very 
fragile  nature,  it  cannot  be  conveyed  any  distance  during  the  season, 
without  injuring  its  quality,  neither  can  it  be  kept  many  hours  after  it 
has  been  taken. 

The  following  is  the  best  method  of  preparing  white-bait  for  the  table  : 

Drain  the  fish  on  a clean  napkin,  thoroughly  absorbing  all  the  water  ; 
then  roll  them  in  flour,  and  afterwards  drop  them  into  some  heated  frying 
fat : as  soon  as  they  become  crisp,  drain  them  on  a sieve,  and  after  dry- 
ing them  for  a minute  or  two  before  the  fire,  sprinkle  on  them  a little 
salt,  dish  them  on  a napkin,  and  send  to  table  accompanied  by  plates  of 
white  and  brown  bread  and  butter,  and  quarters  of  lemon, — to  be  handed 
round,  with  cayenne  pepper. 

538.  SCOLLOPED  OYSTERS. 

OrEN  a sufficient  quantity  of  oysters  for  the  purpose,  and  put 
them  in  a stewpan  on  the  fire  to  blanch  or  parboil  ; after  boiling  for  a 
few  minutes,  drain  them  on  a sieve,  reserving  their  liquor  to  make  the 
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sauce  with  : immerse  the  oysters  in  cold  water  so  as  to  wash  off’  any 
skum  or  surf  that  may  adhere  to  them  ; take  away  the  beard  and 
gristly  substance,  and  place  the  oysters  thus  prepared  on  a plate,  while 
the  sauce  is  being  made  in  manner  following  : Into  a small  stewpan  put 
two  ounces  of  fresh  butter,  one  table- spoonful  of  flour,  a very  little  nut- 
meg, pepper,  and  salt ; with  a wooden  spoon  mix  the  whole  thoroughly, 
moisten  with  the  oyster  liquor,  and  half  a pint  of  ream,  add  a small 
piece  of  glaze,  and  then  stir  the  sauce  on  the  fire  till  it  boils ; keep 
stirring  this  for  about  ten  minutes,  by  which  time  it  will  be  sufficiently 
reduced  to  admit  of  the  oysters  being  added  to  it  ; then  squeeze  in  the 
juice  of  half  a lemon,  mix  the  whole  well  together,  and  after  putting  the 
oysters  in  the  silver  scollop-shells,  (or,  clean  scoured  oyster-shells  will  do) 
cover  them  with  fried  bread-crumbs.  About  ten  minutes  before  serving, 
place  them  in  the  oven  till  they  are  sufficiently  hot  to  send  to  table,  dish 
them  on  a napkin,  and  serve. 

Scolloped  muscles,  cockles,  shrimps,  lobster,  or  crayfish,  may  be  pre- 
pared in  like  manner  ; a little  essence  of  anchovies  should  however  be 
added  to  the  sauce  for  all  these — except  muscles  and  cockles ; and  for 
lobster,  the  coral  should  be  added  also. 
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COMPRISING 


Braized  roll  of  Beef,  a la  F/amande. 
,,  „ u la  Prinlaniere  ? 

„ „ ala  Polonaise. 

„ ,,  d I'Allemande. 

„ „ ii  la  Royalc. 

„ „ a la  Windsor. 

,,  ,,  a la  Claremont. 


Bra;zed  Roll  of  Beef,  d la  d' Orleans. 

,,  ,,  ,,  Afilanaisc . 

,,  ,,  ,,  Richelieu. 

,,  „ ,,  Daupldnoise. 

„ „ garnished  with  glazed 

roots. 

Braized  rump  of  Beef. 


539.  BRAIZED  ROLL  OF  BEEF,  A LA  FLAMANDE. 

Take  a piece  of  sirloin  of  beef  well  covered  with  fat,  weighing  about 
twenty  pounds  ; bone  it,  leaving  the  fillet  adhering  to  the  upper  part  ; 
daube  or  interlard  the  fillet  in  a slanting  position,  by  inserting  with  a large 
daubing  needle  some  pieces  of  ham  or  bacon  about  a quarter  of  an  inch 
square  and  four  inches  long  ; then  roll  the  beef  up  close,  and  fasten  it 
round  with  a string  so  as  to  secure  its  shape.  Break  up  the  bones  and 
place  them  with  the  trimmings  at  the  bottom  of  a braizing  pan  ; then  place 
the  roll  of  beef  on  the  bones,  and  garnish  with  four  carrots,  four  onions, 
with  a clove  stuck  in  each,  four  heads  of  celery,  and  a faggot  of  parsley 
with  thyme  and  a bayleaf,  and  two  blades  of  mace ; moisten  with  half  a 
bottle  of  Sherry  and  two  glasses  of  brandy ; set  the  whole  on  the  stove  to 
simmer  for  about  ten  minutes,  then  add  a sufficient  quantity  of  good 
stock  or  consomme , nearly  to  cover  the  beef,  place  thereon  a well-but- 
tered paper,  and,  after  having  caused  it  to  boil,  set  the  braizing  pan  to 
continue  gently  boiling  on  a smothered  stove  for  about  five  or  six  hours : 
the  time  for  this  must  be  regulated  by  the  degree  of  tenderness  of  the  meat. 


146 


REMOVES  OF  BEEF. 


When  the  beef  is  done,  drain,  trim,  and  put  it  into  a convenient  sized  pan, 
containing  a little  of  the  liquor  in  which  it  has  been  braized  ; and  with  a 
portion  of  the  remaining  part,  work  some  brown  sauce  for  the  remove  ; 
boil  the  rest  down,  and  wuh^this  glaze  the  beef.  Place  it  on  a dish,  gar- 
nish round  with  alternate  groups  of  turned  and  glazed  carrots  and  turnips, 
glazed  onions,  and  Brussel  sprouts;  pour  the  sauce  above  alluded  to  round 
the  dish,<glaze  the  beef,  and  send  to  table. 

540.  BRAIZED  BEEF,  A LA  PRINTANIERE. 


Prepare  and  braize  a piece  of  sirloin  of  beef,  according  to  the  foregoing 
directions  ; dish  it  up,  and  place  round  it  groups  of  young  carrots,  (turned 
in  their  own  shape  and  glazed  in  the  usual  manner)  asparagus-heads, 
small  buds  of  cauliflowers  and  French-beans,  cut  in  the  shape  of  diamonds, 
and  boiled  green  ; round  the  dish  place  a,  border  of  turnips  cut  in  the 
form  of  deep  saucers,  and  filled  with  green -peas;  pour  some  bright  Espag- 
nole  sauce  (No.  3)  round  the  remove,  glaze  the  beef,  and  stick  on  it  five 
or  seven  ornamental  silver  skewers,  all  of  them  garnished  with  carrots, 
turnips,  &c.,  similar  to  the  centre  skewer  in  the  above  wood-cut,  and  send 
to  table. 

541.  BRAIZED  ROLL  OF  BEEF,  A LA  TOLORAISE. 

Braize  the  roll  of  beef  as  in  the  previous  cases,  mask  it  with  some 
glaze  in  which  beetroot-juice  has  been  mixed;  dish  the  beef  up  on 
a bed  of  braized  red  cabbage  (No.  163),  garnish  round  with  alternate 
groups  of  glazed  small  onions,  and  thoroughly  well-boiled  beetroot  cut 
into  the  shape  of  small  pears  or  half-moons,  and  glazed ; pour  some  poi- 
vrade  sauce  (No.  29),  round  the  remove  and  serve. 

542.  BRAIZED  ROLL  OF  BEEF,  A l’aLLEMARDE. 

Braize  the  beef  in  the  usual  manner,  garnish  it  round  with  stewed 
sauer-kraut  (No,  165),  round  which  place  a border  of  potatoes  cut  in  the 
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shape  of  large  olives,  and  fried  of  a fine  light  colour  in  butter;  sauce 
round  with  poivrade  or  brown  sauce,  and  send  to  table. 

543.  BRAIZED  ROLL  OF  BEEF,  A LA  ROYALE. 

Prepare  and  braize  the  roll  of  beef,  as  directed  for  dressing  the  beef  d 
la  Flamande  ; after  trimming  and  glazing  the  roll,  place  it  on  a dish,  and 
sauce  it  round  with  a rich  ragout  d la  financiere  (No.  188)  ; garnish 
round  with  a border  of  larded  lambs’  sweet-breads  and  whole  truffles, 
placed  alternately  round  the  dish,  and  ornament  the  roll  of  beef  by  insert- 
ing six  silver  atelets  or  skewers  garnished  as  follows: — First  run  the 
point  of  the  skewer  through  a large  double  cock’s  comb,  then  a large 
mushroom,  a fine  truffle,  and  lastly  a fine  cray-fish ; use  them  as  directed 
to  ornament  the  roll  of  beef,  and  send  to  table. 

544.  BRAIZED  ROLL  OF  BEEF,  A LA  WINDSOR. 

Braize  the  roll  of  beef  perfectly  tender,  trim,  glaze  and  place  it  on  a 
dish  ; garnish  round  with  alternate  groups  of  stewed  peas  and  potatoes, 
turned  in  the  shape  of  large  olives,  and  fried  of  a fine  light  colour  in  butter. 
Clarify  and  reduce  the  braize  in  which  the  beef  has  been  done,  and  with 
it  sauce  the  beef  round,  reserving  part  to  be  sent  to  table  in  a sauce-boat, 
to  be  handed  round  with  the  beef. 

545.  BRAIZED  ROLL  OF  BEEF,  A LA  CLAREMONT. 

Procure  about  eighteen  pounds  of  sirloin  of  beef,  cut  square  from  the 
centre ; bone  and  trim  it,  and  then  proceed  to  daube  the  fillet  and  upper 
part  of  the  beef,  with  tongue  and  the  fillets  of  a pheasant,  cut  into  lengths 
of  about  four  inches,  and  a quarter  of  an  inch  square  in  thickness ; roll 
the  beef  and  secure  its  shape  with  string,  place  it  in  a braizing  pan 
with  the  bones  broken  small,  and  the  trimmings,  three  carrots,  four  onions, 
celery,  a garnished  faggot  of  parsley  and  green  onions,  four  cloves,  and 
two  blades  of  mace  ; moisten  with  half  a bottle  of  Sherry  and  two  glasses 
of  brandy,  and  set  the  whole  to  simmer  on  the  stove-fire  for  about  ten 
minutes  ; then  add  sufficient  broth  from  the  stockpot  to  nearly  cover  the 
beef,  place  a well-buttered  paper  on  it,  cover  the  pan  with  its  lid,  and  set 
the  beef  to  boil  gently  on  a slow  fire  for  about  five  hours — taking  care  that, 
when  the  liquor  has  become  somewhat  reduced  in  quantity  by  boiling,  the 
beef  should  be  frequently  moistened  on  the  exposed  surface,  by  being 
basted  with  the  braize.  When  the  beef  is  done,  drain,  trim,  glaze,  and 
place  it  on  its  dish  ; pour  round  it  a ragout  d la  Claremont  consisting  of  a 
brown  sauce,  mixed  with  one-fourth  part  of  brown  pur'ce  of  onions  and 
some  thin  scollops  of  truffles,  mushrooms  and  red  tongue,  the  whole  to  be 
cut  out  with  a round  cutter  about  the  size  of  half-a-crown  piece ; orna- 
ment the  centre  of  the  surface  of  the  beef  with  some  fillets  of  rabbits  coli- 
tises with  tongue  and  truffle,  turned  round  into  the  shape  of  palm -leaves, 
and  simmered  in  a little  fresh  butter  for  the  purpose ; at  each  corner  in- 
sert a silver  skewer  garnished  with  a large  cock’s  comb,  a decorated  que- 
nelle, and  a thick  scollop  of  red  tongue,  place  a border  of  decorated  que- 
nelles and  large  cray-fish  round  the  edge  of  the  dish,  and  send  to  table. 

546.  BRAIZED  ROLL  OF  BEEF,  A LA  D’ORLEANS. 

Prepare,  braize,  and  trim  the  beef  as  in  the  foregoing  case;  thoroughly 
absorb  the  oily  matter  from  the  surface  of  the  fat,  and  cover  it  all  over 
with  the  following  preparation  : — 


148 


REMOVES  OF  BEEF. 


Take  two  dozen  very  green  pickled  gherkins,  chop  them  very  fine  and 
put  them  into  a small  stewpan ; stir  them  over  a quick  fire  till  their 
moisture  be  entirely  absorbed  by  the  heat,  then  take  the  stewpan  off  the 
fire,  and  after  allowing  the  contents  to  cool,  add  the  yolks  of  three  eggs, 
pepper,  salt  and  nutmeg ; mix  well  together,  and  use  this  paste,  as  direct- 
ed, for  the  purpose  of  covering  the  entire  surface  of  the  beef  with  a coating 
about  a quarter  of  an  inch  thick  ; smooth  it  over  with  the  blade  of  a knife 
dipped  in  hot  water  ; decorate  the  centre  and  ends  of  the  roll  of  beef  with 
carrots  and  turnips,  French  beans  and  asparagus  heads,  cut  and  prepared 
for  the  purpose,  in  fancy  designs : by  placing,  for  instance,  young  car- 
rots and  turnips  cut  in  the  shape  of  a crescent,  alternately  side  by  side  so 
as  to  form  a circle,  and  in  its  centre  a group  of  heads  of  asparagus  boiled 
green,  and  again  round  this  a border  of  large  marrow-fat  peas  boiled 
green  ; at  each  end  place  a row  of  small  can-ots  and  turnips  in  the  shape 
of  small  olives',  while  round  the  roll  of  beef  thus  decorated,  pour  a well- 
made  poivrade  sauce  (No.  29),  garnish  round  with  a border  of  potato 
croquettes  fried  of  a light  colour,  (made  in  the  form  of  pears,  with  a stalk 
of  parsley  stuck  in  the  point,  to  resemble  the  stalk  of  a pear)  ; glaze  the 
decoration  of  vegetables  slightly  with  a paste-brush  dipped  in  some  thin 
glaze,  so  as  not  to  disturb  the  order  of  their  arrangement,  and  send  to  table. 

547.  BRAIZED  ROLL  OF  BEEF,  A LA  MILANAISE. 

Bone  and  trim  about  twenty  pounds  of  the  prime  cut  from  the 
centre  of  a well-covered  sirloin  of  beef ; daube  the  under  and  upper  fillets 
with  ham,  season  with  a little  chopped  green  thyme  and  winter-savory, 
minionette  pepper  and  salt ; roll  the  beef  up  tight,  and  secure  its  shape 
with  string,  place  it  with  the  trimmings  and  usual  accessories  recom- 
mended in  the  foregoing  cases,  in  a braizing-pan  ; moisten  with  a bottle 
of  red  wine  and  two  glasses  of  brandy,  and  set  the  whole  to  simmer  very 
gently  on  a slow  fire  for  about  twenty  minutes ; then  add  a sufficient 
quantity  of  good  stock,  to  reach  rather  better  than  half  way  up  the  beef ; 
place  thereon  a well-buttered  paper,  cover  with  the  lid  of  the  pan,  and 
set  the  whole  to  braize  gently  for  about  five  hours — taking  care  frequently 
to  baste  the  beef  with  its  liquor.  When  the  beef  is  done,  drain,  trim, 
and  glaze  it — first  straining  off  the  braize,  and  divesting  it  of  every  par- 
ticle of  grease ; then  clarify,  and  afterwards  reduce  it  to  the  consistency 
of  thin  glaze,  to  which  add  half  a pot  of  red  currant  jelly,  a glass  or  two 
of  Malaga  or  fine  old  Madeira.  Dish  up  the  roll  of  beef,  pour  this  sauce 
over  it,  at  each  end  garnish  with  macaroni  dressed  with  Parmesan  cheese, 
and  at  the  flanks  of  the  dish  place  groups  of  raviolis  (No.  875)  pre- 
pared for  the  purpose,  and  send  to  table. 

548.  BRAIZED  ROLL  OF  BEEF,  A LA  RICHELIEU. 

Braize  the  roll  of  beef  in  exactly  the  same  manner  as  directed  for 
beef  a la  Flamande  ( No.  539);  when  done,  drain,  trim,  glaze,  and  dish 
it  up ; garnish  it  round  with  glazed  onions,  and  round  the  outer  circle 
of  the  well  of  the  dish,  place  a border  of  quenelles  of  pheasant  (pre- 
viously mixed  with  a little  soubise  sauce),  which,  after  being  first  poached 
in  the  usual  manner,  are  to  be  bread-crumbed  and  fried  of  a light 
colour ; then  sauce  lightly  with  the  essence  in  which  the  beef  has  been 
braized  (clarified  and  boiled  down  to  the  consistency  of  half  glaze  for  the 
purpose).  Send  some  of  the  essence  separately  in  a sauce-boat,  and  serve. 
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549.  BRAIZED  ROLL  OF  BEEF,  A LA  DAUPIIINOISE. 

Foe  this  purpose,  the  roll  of  beef  should  be  braized  sufficiently  tender 
to  enable  it  to  be  cut  with  a spoon  ; it  should  be  allowed  to  cool  in  its 
own  liquor,  and  when  nearly  cold,  drained  out  carefully  on  to  a dish, 
trimmed  and  placed  on  a deep  baking  dish,  and  then  covered  over  entirely 
with  a coating  of  thick  soubise  sauce,  thickened  with  four  yolks  of  eggs  : 
when  the  sauce  has  become  firmly  set  on  the  beef  by  getting  cold,  egg  it 
over,  and  bread-crumb  it  twice  ; sprinkle  a little  clarified  butter  over  the 
surface  of  the  beef,  and  about  half  an  hour  before  serving  the  dinner,  set 
the  beef  thus  prepared  in  a very  hot  oven,  that  it  may  be  baked  of  a 
fine  light  colour  ; place  it  on  its  dish,  sauce  it  round  with  a brown 
Italian  sauce  (No.  12),  and  garnish  it  with  a border  of  tomatas  prepared 
au  grcUin  (No.  1160),  and  send  to  table. 

550.  BRAIZED  ROLL  OF  BEEF,  GARNISHED  WITH  GLAZED  ROOTS. 

Braize,  trim,  glaze,  and  dish  the  roll  of  beef  up  as  directed  for  Beef 
a la  Flamancle  ; garnish  it  round  with  young  carrots,  turnips,  and  onions, 
turned  and  stewed  in  the  usual  manner,  and  placed  in  alternate  groups; 
sauce  the  beef  with  some  Espagnole  or  poivrade  sauce,  and  send  to  table. 

551.  BRAIZED  RUMP  OF  BEEF. 

This  piece  of  beef  is  considered  to  be  the  best  for  braizing,  and  should 
be  chosen  of  fine  quality  for  this  purpose  : rich  grained,  of  a deep  bright 
red  colour,  and  well  covered  with  a thick  coating  of  delicate-looking  fat. 
Bone  the  beef,  and  after  having  trimmed  it,  secure  its  shape  with  string, 
and  braize  it  as  directed  for  braized  rolls  of  beef,  following  those  instruc- 
tions, according  to  the  manner  in  which  the  rump  of  beef  is  intended  to 
be  dressed;  as,  for  instance,  d la  Flamande,  a la  Printaniere , &c. 
dbCt  (L'c  • 
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Fillet  of  Beef,  a la  Napolitaine. 

„ a la  Macedoine. 

,,  a la  Jardiniere. 

„ with  Chevreuil  sauce. 

„ a V Allemande. 

„ au  Madera. 


Fillet  of  Beef,  a la  Milanais. 

„ d VAnglaise. 

„ d la  Nivernaise. 

„ d la  Royale. 

„ d la  Parisienne. 

„ a la  Provenfalc. 


552.  FILLET  OF  BEEF,  A LA  NAPOLITAINE- 


Procure  a whole  fillet  of  beef,  and  with  a thin-bladed  knife  pare  off  the 
sinewy  skin  which  covers  it,  lard  it  closely  in  the  usual  manner,  and 
prepare  it  for  braizing  as  follows : — First,  place  the  trimmings  in  a nar- 
row oblong  braizing-pan  on  the  drainer,  then  put  the  fillet  and  garnish  it 
round  with  carrot,  celery,  a couple  of  onions  with  two  cloves  stuck  in 
each,  a faggot  of  parsley  and  green  onions  garnished  with  thyme  and 
bayleaf,  and  two  blades  of  mace  ; moisten  with  a bottle  of  light  white 
wine,  cover  the  whole  with  a well-buttered  paper,  put  the  lid  on  the  pan, 
and  set  the  fillet  to  boil  gently  on  a slow  fire,  with  live  embers  on  the 
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lid — basting  the  fillet  frequently  with  its  own  liquor  while  braizing,  which 
will  require  about  two  hours.  Towards  the  latter  part  of  the  time,  glaze 
the  larding  with  some  thin,  light-coloured  glaze,  and  set  the  fillet  in  the 
oven  to  dry  the  larding,  taking  care  that  it  does  not  burn,  or  get  too 
much  coloured.  In  the  mean  time,  strain  off  the  braize,  divest  it  of 
every  particle  of  grease,  and  clarify  it;  reduce  it  to  one-third  of  its 
original  quantity,  and  then  add  a spoonful  of  good  espagnole  sauce 
(No.  3),  two  chopped  shalots,  half  a pot  of  red-currant  jelly,  and  a 
spoonful  of  grated  horse-radish ; set  the  whole  to  boil  on  the  stove-fire 
for  five  minutes,  after  which  pass  the  sauce  through  a tammy  into  a 
bain-marie.  When  about  to  serve  the  dinner,  place  the  fillet  on  a dish, 
and  surround  it  with  groups  of  macaroni  dressed  with  cheese,  in  the 
usual  manner,  some  raviolis  (No.  375),  tossed  in  a little  glaze,  and  some 
sultana  raisins  stewed  for  ten  minutes  in  a little  white  wine  ; glaze  the 
beef  over,  pour  the  sauce  round  the  fillet,  on  which,  at  each  end,  and  at 
the  centre,  with  an  ornamental  skewer  fix  a turnip,  cut  in  the  shape  of  a 
cup  (parboiled  in  salt  and  water  coloured  with  cochineal),  and  filled  with 
grated  horse-radish,  and  send  to  table ; observing  that  some  of  the  sauce 
should  be  sent  in  a sauce-boat  separately. 

553.  FILLET  OF  BEEF,  A LA  MACEDOINE. 

Trim,  lard,  and  mark  a fillet  of  beef  according  to  the  first  part  of  the 
preceding  instructions,  moisten  it  with  two  ladlefuls  of  good  stock,  and 
proceed  to  braize  the  fillet  in  exactly  the  same  manner ; when  done,  glaze 
and  dish  it  up.  Garnish  it  round  with  groups  of  carrots,  turnips,  French- 
beans,  asparagus-heads,  and  buds  of  cauliflower — the'  carrots  and  turnips 
to  be  turned  or  cut  into  the  shape  of  small  olives,  or  cloves  of  garlic,  the 
French-beans  in  the  shape  of  diamonds,  and  observe  that  each  kind  of 
vegetable  should  be  separately  prepared  and  tossed  in  a little  bec/utmel  or 
Allemande  sauce,  previously  to  being  placed  round  the  fillet  of  beef.  Sauce 
round  the  fillet  with  the  clarified  and  reduced  braize  in  which  it  has 
been  done,  glaze  the  fillet  and  send  to  table. 
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554.  BRAIZED  FILLET  OF  BEEF,  A LA  JARDINIERE. 

Braize  a larded  fillet  of  beef  according  to  the  foregoing  instructions, 
and  when  done,  glaze  and  place  it  on  its  dish  : garnish  it  round  with 
alternate  groups  of  turned  carrots  and  turnips,  to  which  give  the  shape 
of  olives,  round  balls,  diamonds,  small  half-moons,  or  any  other  suitable 
fancy  shape — all  which  must  previously  be  boiled  in  broth,  with  a grain 
of  salt,  a little  sugar,  and  a small  piece  of  butter ; intermixed  with 
these,  place  also  some  groups  of  green-peas,  French-beans  cut  in  diamonds, 
asparagus-heads,  and  buds  of  cauliflower.  Sauce  the  fillet  of  beef  round 
with  bright  Espagnole  sauce,  mixed  with  some  of  the  essence  in  which 
the  fillet  has  been  braized  (previously  clarified  and  reduced  for  this  pur- 
pose), glaze  the  fillet  and  send  to  table. 

555.  BRAIZED  FILLET  OF  BEEF,  DRESSED  AS  CHEVREUIL. 

(roebuck.) 

Procure  part  or  a whole  fillet  of  beef,  as  occasion  may  require,  remove 
the  sinewy  skin  which  covers  the  fat  side,  trim  it  neatly,  and  lard  it 
closely ; then  lay  the  fillet  for  a day  or  so  to  steep  or  pickle  in  a pan 
containing  a sufficient  quantity  of  cold  marinade  (No.  234),  prepared  for 
the  purpose.  Next,  when  the  fillet  has  become  saturated  with  the 
marinade,  drain  it,  and  prepare  it  for  braizing  exactly  in  the  same  man- 
ner as  in  any  one  of  the  preceding  cases;  moisten  with  a bottle  of  Sherry, 
and  braize  the  fillet  of  beef  in  the  usual  way  ; when  it  is  done,  glaze  it 
well,  and  place  it  on  its  dish.  Garnish  it  round  with  potatoes  turned  in 
the  shape  of  large  olives,  and  fried  of  a fine  light  colour  in  clarified  butter  ; 
sauce  the  fillet  round  with  a well-made  Chevreuil  sauce  (No.  69),  with 
the  addition  of  half  the  essence  in  which  the  beef  has  been  braized,  and 
which  as  usual,  has  been  previously  clarified  and  reduced  to  half  glaze  for 
the  purpose ; glaze  the  larding  and  send  to  table. 

556.  BRAIZED  FILLET  OF  BEEF,  A L’ALLEMANDE. 

Prepare  a fillet  of  beef  in  every  respect  according  to  the  foregoing 
directions,  when  done,  glaze  and  dish  it  up  ; garnish  it  round  with  stewed 
sauer-hraut  (No.  165),  sauce  it  with  poivrade  or  Espagnole  sauce,  and 
send  to  table. 

The  fillet  of  beef  cl  VAllemande  may  also  be  garnished  with  stewed 
prunes,  quenelles  of  potatoes  (No.  312),  and  sauce  round  with  German 
sweet  sauce  (No.  61). 

557.  BRAIZED  FILLET  OF  BEEF,  WITH  MADEIRA  SAUCE. 

Lard  a fillet  of  beef,  prepare  it  for  braizing  in  the  usual  manner, 
moisten  it  with  a bottle  of  good  Madeira,  and  then  set  the  fillet  to  braize 
gently  on  a slow  fire ; keep  basting  it  frequently  with  its  own  liquor,  and 
when  done,  glaze  it  and  place  it  on  its  dish.  Garnish  it  round  with  a 
Jardiniere  ( No.  143),  a Macedoine  (No.  144),  or  some  nicely  fried  pota- 
toes ; clarify  the  whole  of  the  liquor  in  which  the  fillet  has  been  braized, 
reduce  it  to  the  consistency  of  half  glaze,  and  use  it  for  the  purpose  of 
saucing  the  fillet,  and  send  to  table. 

558.  BRAIZED  FILLET  OF  BEEF,  A LA  MILANAISE. 

Braize  a larded  fillet  of  beef  in  an  oval  braizing  pan  garnished  with 
the  usual  quantity  of  vegetables,  &c. ; moisten  with  a bottle  of  Sherry  or 
Malaga ; when  the  beef  is  done,  glaze  and  dish  it  up,  and  garnish  it  round 
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with  macaroni  prepared  as  follows : — Boil  three-quarters  of  a pound  of 
macaroni,  cut  it  into  two-inch  lengths,  and  put  it  into  a stewpan  contain- 
ing some  scollops  of  mushrooms,  truffles,  tongue,  and  the  fillets  of  one 
fowl:  to  these  add  a ragout  spoonful  of  bechamel  sauce  (No.  5),  four 
ounces  of  grated  Parmesan  cheese  and  a pat  of  butter ; season  with  a 
little  grated  nutmeg  and  minionnette  pepper,  toss  the  whole  well  together 
over  the  fire  until  well  mixed,  and  use  it  as  directed.  Sauce  the  fillet 
round  with  the  essence  (clarified  in  the  usual  manner),  and  send  the  re- 
mainder to  table  in  a sauceboat,  to  be  handed  round  with  the  fillet  of  beef. 

559.  ROASTED  FILLET  OF  BEEF,  A L’ANGLAISE. 

Procure  a good  thick  fillet  of  beef,  trim  and  lard  it  in  the  usual  man- 
ner, place  it  in  a large  earthen  dish,  strew  over  it  carrot  and  onion  cut 
into  thin  slices,  thyme,  bayleaf,  and  branches  of  parsley,  some  thin  slices 
of  the  pulp  of  a lemon,  and  a little  minionnette  pepper ; pour  about  a gill 
of  salad-oil  over  the  whole,  and  allow  the  fillet  of  beef  to  steep  in  this 
marinade  for  several  hours — taking  care  to  turn  it  over  occasionally,  so 
that  it  may  absorb  a portion  of  the  oil  impregnated  with  the  flavour  of 
the  various  ingredients  contained  in  this  kind  of  marinade. 

About  an  hour  and  a half  before  dinner,  remove  every  particle  of  vege- 
table from  the  fillet  of  beef,  run  a strong-made  iron  skewer  through  it 
lengthwise,  fasten  it  on  the  spit  by  tying  it  with  string  at  each  end,  and 
then  put  it  down  to  the  fire  to  roast  — basting  it  frequently ; take 
care  that  the  fire  is  not  too  fierce,  as  in  that  case  the  larding  will  be 
scorched,  which  would  spoil  not  only  its  appearance,  but  also  injure  the 
flavour.  Towards  the  last  five  minutes  of  the  fillet’s  roasting,  and  be- 
fore it  is  taken  up  from  the  fire,  glaze  over  the  larding  with  some  thin 
light-coloured  glaze,  twice  or  thrice,  take  it  off  the  spit,  and  dish  it  up ; 
garnish  it  round  with  small  turned  potatoes,  fried  in  clarified  butter, 
placing  at  each  end  a bouquet  of  scraped  horseradish ; pour  a bright  Fi- 
nancier sauce  round  it  (No.  8),  glaze  the  fillet  over  afresh,  and  send  to 
table. 

560.  BRAIZED  FILLET  OF  BEEF,  A LA  NIVERNAISE. 

Braize  a larded  fillet  of  beef  according  to  the  instructions  given  for 
the  fillet  of  beef  d la  Macedoine  (No.  553);  when  done,  glaze  it  brightly, 
dish  it  up  and  garnish  it  round  with  a Nivernaise  (No.  137),  and  send 
to  table. 

561.  BRAIZED  FILLET  OF  BEEF,  A LA  ROYALE. 

Closely  lard  a thick  fillet  of  beef,  daube  or  interlard  it  with  small 
square  fillets  of  lean  ham,  fat  bacon  and  truffles ; prepare  it  for  braizing 
with  the  trimmings  and  the  usual  quantity  of  vegetables,  &c.,  one  or  two 
carcasses  of  game,  and  moisten  with  a bottle  of  Madeira.  Set  the  fillet  to 
boil  gently  on  a slow  fire  in  the  usual  way,  carefully  basting  it  occasionally 
with  its  liquor ; when  done,  glaze  it  brightly,  and  afterwards  dish  it  up ; 
strain  off  the  braize,  clarify  and  reduce  it,  then  add  it  to  a Financiere 
ragout  (No  .188),  with  which  garnish  the  fillet  of  beef ; place  round  it  a 
border  of  large  cray-fish,  whole  truffles,  and  large  cock’s  combs,  and  send 
to  table. 


562.  ROASTED  FILLET  OF  BEEF,  A LA  PARISIENNE. 

Roast  a larded  fillet  of  beef  according  to  directions  given  for  the  fillet 
of  beef  d VAnglaise  (No.  559);  when  done,  dish  it  up,  and  surround  it 
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with  alternate  groups  of  green-peas,  and  cray-fish  tails  (tossed  in  a little 
glaze  and  lobster  coral  butter  to  make  them  of  a bright  scarlet) ; sauce 
the  fillet  round  with  a rich  Financiere  sauce  (No.  8),  finished  with 
some  cray-fish  butter,  and  a little  lemon  juice,  and  send  to  table. 

563.  ROASTED  FILLET  OF  BEEF,  A LA  PROVENCALS. 

Steep  a larded  fillet  of  beef  in  the  marinade  as  directed  for  the  fillet  of 
beef  a VAnglaise,  adding  to  the  ingredients  therein  mentioned  four  cloves 
of  garlic  and  the  pulp  of  an  extra  lemon  ; allow  the  fillet  sufficient  time 
to  become  thoroughly  saturated  with  the  marinade ; roast  it  off,  as  before 
directed,  glaze  and  dish  it  up,  garnish  it  round  with  tomatas  au  gratin 
(No.  1160),  and  pour  round  it  some  sauce  a la  provenpale  (No.  25),  for 
making  which,  use  the  marinade  in  which  the  fillet  of  beef  has  been 
pickled. 

Note. — Fillets  of  beef  may  also  be  dressed  plain,  that  is,  without  being 
larded,  as  some  dislike  the  mixture  of  fat  bacon  with  beef.  In  all  other 
particulars,  the  directions  for  dressing  braized  rumps,  rolls  or  larded  fillets 
of  beef  are  to  be  followed,  when  dressing  fillets  plain.  For  purposes 
of  economy,  the  fillet  of  beef  should  be  thus  prepared  for  braizing : trim 
the  fillet  as  if  intended  to  be  larded,  and  then  cover  the  upper  or  smooth 
part  with  layers  of  beef- suet  prepared  for  the  purpose,  by  taking  some 
large  pieces  of  suet  and  placing  them  between  a wet  cloth,  and  with  the 
cutlet-bat  flatten  them  until  they  do  not  exceed  half  an  inch  in  thickness  ; 
fasten  the  layers  on  the  fillet  with  string,  and  for  braizing  the  fillet,  follow 
the  directions  given  in  the  foregoing  dishes. 


BOILED  AND  STEWED  BRISKETS,  EDGEBONES,  ROUNDS, 
AND  RIBS  OF  BEEF, 


COMPRISING 


Boiled  Brisket  of  Beef,  a VA  nglaise. 

„ „ a VEcarlate. 

Stewed  Brisket  of  Beef,  ii  la  Flamande. 
Edgebone  of  Beef,  a VAnglaise. 

Round  of  Beef,  d VAnglaise. 

„ d la  Chasseur. 


Ribs  of  Beef,  d la  Chasseur 

„ a la  Picdmontaise. 

„ d la  Mode. 

„ a la  Bourgeoise. 

„ au  Mad  tire. 

„ a la  Baden. 


564.  BOILED  BRISKET  OF  BEEF,  A L’ANGLAISE 

Procure  a piece  of  brisket  of  beef,  well  covered  with  fat,  and  which 
has  been  in  salt  about  a week  or  ten  days ; wash  the  beef  in  cold  water 
and  then  place  it  on  the  drainer  in  a large  oval  braizing  pan  ; garnish 
with  three  carrots,  two  large  onions  with  two  cloves  stuck  in  each,  and 
two  heads  of  celery ; pour  in  sufficient. cold  water  to  fill  the  pan  nearly, 
and  set  it  to  boil  on  the  fire.  As  the  scum  rises  to  the  surface,  take  it  off 
with  a spoon,  and  when  the  beef  has  been  thoroughly  skimmed,  set 
the  pan  down  by  the  side  of  the  stove,  to  continue  gently  boiling  for 
about  four  or  five  hours  — according  to  the  size  and  weight  of  the  bris- 
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ket ; when  the  beef  is  done,  take  it  up  on  to  an  earthenware  dish, 
trim,  glaze,  and  then  dish  it  up  ; garnish  it  round  with  plain  boiled  tur- 
nips and  carrots,  that  have  been  neatly  cut  into  the  shape  of  pears, 
eggs,  or  small  fluted  leaf-like  shapes ; at  each  end  place  a group  of  small 
suet  dumplings,  pour  some  gravy  under  the  beef,  and  send  to  table. 
Some  piquante  sauce  (No.  18)  lightly  seasoned,  should  be  served  in  a 
sauce-boat,  to  be  handed  round  with  the  beef. 

565.  BOILED  BRISKET  OF  BEEF,  A L’eCARLATE. 

The  brisket  of  beef  a VEcarlate,  should  be  prepared  according  to  the 
foregoing  instructions,  in  every  respect — except  the  salting  or  curing 
operation,  which  must  be  thus  effected : 

To  six  pounds  of  common  salt,  add  four  ounces  of  saltpetre,  half  a 
pound  of  moist  sugar,  some  bruised  bay-leaves,  thyme,  winter-savory,  and 
sweet-marjoram,  a dozen  cloves,  and  a few  blades  of  mace : with  this 
mixture  rub  the  piece  of  brisket  of  beef  for  a few  minutes  every  day — for 
four  or  five  days  running ; after  which,  merely  turn  it  over  in  the  brine 
once  a day,  for  the  succeeding  five  days ; — altogether  making  up 
ten  days  for  salting  the  beef.  The  brisket  of  beef  is  then  ready  for 
use, — provided  it  is  to  be  eaten  while  hot ; but  if  intended  to  be  eaten 
cold,  the  beef  should  remain  in  the  brine  at  least  a fortnight,  by  which 
time  only,  it  can  be  expected  to  have  sufficiently  absorbed  the  flavour 
of  the  herbs  and  spices. 

The  foregoing  instructions  apply  equally  to  every  kind  of  salted  meat. 

566.  STEWED  BRISKET  OF  BEEF,  A LA  FLAMANDE. 

Pare  off  the  breast  bone  and  rough  parts  adhering  to  a well-covered 
piece  of  fresh  brisket  of  beef ; place  it  on  the  drainer  of  a large  braizing- 
pan,  garnish  with  carrots,  onions,  celery,  faggot  of  parsley,  green  onions, 
thyme,  and  bay -leaf,  six  cloves,  and  two  blades  of  mace ; moisten  with 
sufficient  good  broth  (from  the  boiling  stock)  to  cover  the  beef.  Set  the 
pan  to  boil  gently  for  about  five  hours  ; when  done,  drain  the  brisket  on 
a dish,  trim  and  place  it  on  a baking  sheet,  pour  a little  broth  under  it, 
glaze  it  well  and  put  it  in  the  oven  to  dry,  and  glaze  it  again  ; then 
place  the  brisket  of  beef  on  its  dish,  garnish  it  round  with  alternate 
groups  of  turned  carrots  and  turnips,  (boiled  down  with  consomme  and 
a little  sugar) — Brussels  sprouts,  and  glazed  onions  ; sauce  the  beef  round 
with  a well-finished  espcignole  or  poivrade  sauce,  and  send  to  table. 

Briskets  of  beef  prepared  in  the  foregoing  manner,  many  also  be  sent 
to  table  in  every  variety  of  method  described  for  the  preparation  of  rolls 
of  beef,  as  well  as  rumps  and  fillets — in  their  various  forms. 

567.  EDGEBONE  OF  BEEF,  A L’ANGLAISE. 

Procure  a fine  edgebone  of  beef  well  covered  with  rich  and  delicate- 
looking  fat ; take  out  the  kernels,  and  salt  it  in  the  usual  manner,  by 
merely  rubbing  the  salt  well  into  the  meat : repeat  this  operation 
every  morning  during  four  days,  and  then,  be  careful  that  the  beef  is 
turned  over  in  its  brine  every  morning  for  seven  successive  days : by 
this  time  the  edgebone  of  beef  will  be  ready  for  use.  Next,  put  it  on  in 
cold  water,  with  a couple  of  carrots  and  turnips  in  the  pot,  and  set  it  to 
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boil  gently  for  about  four  hours  : when  done,  drain  it,  trim  off  the  soiled 
parts  of  the  fat,  dish  it  up,  and  surround  it  with  alternate  groups  of  well- 
turned  carrots,  turnips,  summer  cabbages,  and  small  suet  dumplings  ; 
pour  gravy  under  the  beef,  and  send  to  table. 


568.  BOILED  ROUND  OF  BEEF,  A L’ANGLAISE.* 

Follow  the  foregoing  directions  in  every  particular  — (observing 
that  a round  of  beef  should  remain  ten  days  in  the  brine,  and  that  the 
time  it  will  require  for  boiling  must  necessarily  vary,  according  to  the 
weight  of  meat) ; in  fact, — dress  the  round  of  beef  according  to  the  old 
English  manner,  garnishing  it  with  the  same  sort  of  vegetables  as  directed 
to  be  used  for  the  edgebone,  and  send  it  to  table  with  some  lightly- 
seasoned  piquante  sauce,  separately  in  a sauce-boat. 

569.  BOILED  ROUND  OF  BEEF,  A LA  CHASSEUR,  OR  “HUNTING 

BEEF.” 

Cure  a round  of  beef  according  to  the  directions  given  for  the  salting 
a brisket  d Tecarlate;  it  will  require  a fortnight  or  three  weeks 
thoroughly  to  impregnate  the  beef  with  the  flavour  of  the  herbs,  spices, 
&c.  When  the  round  of  beef  is  sufficiently  salted,  put  it  on  to  boil 
in  home-brewed  ale  ; as  soon  as  it  is  done,  dish  it  up  with  carrots,  tur- 
nips, baked  Spanish  onions,  summer  cabbages  or  Brussels  sprouts,  and 
small  suet  dumplings — the  whole  of  these  to  be  placed  in  groups  round 
the  beef;  pour  some  gravy  under  it,  and  send  to  table.  Rounds  of  beef 
prepared  in  the  foregoing  manner  are  more  frequently  sent  to  table  cold, — 
for  breakfast  and  luncheon  ; especially  at  Christmas  time,  when  they  are 
considered  a desirable  feature  on  the  side-board. 

570.  STEWED  RIBS  OF  BEEF,  A LA  CHASSEUR. 

Procure  three  or  four  small  ribs  of  beef  well-covered  with  fat,  saw  off 
the  spine-bone  close  up  to  the  rib  bones,  and  with  the  saw  sharten  the  rib 
bones  to  about  ten  inches  ; then  claube  or  interlard  the  lean  right  through 
with  fillets  of  fat  bacon  or  ham,  a quarter  of  an  inch  square — season 
with  prepared  herb  seasoning  (No.  1250).  Next,  cure  the  ribs  of  beef, 
as  described  for  the  preparation  of  the  hunting  beef,  and  when  it  is  ready, 
wash  the  brine  off  in  cold  water,  place  the  ribs  of  beef  in  a braizing 
pan  on  a drainer,  garnish  with  the  bruised  carcasses  of  any  sort  of  game, 
four  carrots,  four  onions,  three  heads  of  celery,  and  a well-garnished  faggot, 
moisten  with  half  a bottle  of  Sherry,  and  sufficient  broth  to  cover  the 
beef.  Set  the  pan  on  the  fire  to  continue  gently  boiling  for  about  four 
hours ; when  the  beef  is  done,  drain,  trim,  and  glaze  it,  put  it  in  the 
oven  to  dry  the  surface,  and  glaze  it  again ; then  dish  it  up,  garnish 
it  round  with  glazed  Spanish  onions,  and  carrots  — turned  in  the  shape 
of  pears  ; sauce  the  ribs  of  beef  round  with  a well-finished  Madeira  sauce, 
No.  8),  and  send  to  table. 

It  is  usual  to  dress  ribs  of  beef  in  this  manner  to  be  eaten  cold ; — for 
this  purpose  it  is  necessary  to  allow  them  to  cool  in  their  own  braize,  by 
which  means  they  are  materially  benefited,  as  they  absorb  a considerable 
proportion  of  the  essence — thereby  acquiring  both  flavour  and  delicacy, 
When  the  ribs  of  beef  are  cold,  take  them  out  of  their  braize,  trim,  glaze, 


156 


REMOVES  OF  BEEF. 


and  dish  them  up  ; surround  them  with  a border  of  bright  aspie  jelly, 
(to  be  made  from  the  liquor  in  which  the  meat  has  been  braized)  and 
send  to  table. 


571.  BRAIZED  RIBS  OF  BEEF,  A LA  PIEDMONTAISE. 

Trim  and  daube  with  ham  and  truffles  three  small  ribs  of  fresh  beef ; 
prepare  them  for  braizing  with  the  trimmings,  three  carrots,  three 
onions,  two  heads  of  celery,  a garnished  faggot  of  parsley,  six  cloves,  two 
blades  of  mace,  and  two  cloves  of  garlic  ; moisten  with  a bottle  of  Sherry 
and  a ladleful  of  broth  ; set  the  beef  to  boil  very  gently  on  a slow  fire — 
with  live  embers  on  the  lid  of  the  pan — for  about  four  hours,  taking  care  to 
baste  it  frequently  with  its  own  liquor  ; when  the  beef  is  done,  drain, 
trim,  glaze  and  keep  it  in  the  hot  closet  for  a few  minutes  ; during  this 
time,  strain  off  the  liquor  in  which  the  beef  has  been  braized,  divest  it  of 
every  particle  of  fat,  clarify  it,  and  then  add  one  half  to  a pound  of  Naples 
macaroni,  previously  boiled  in  water  with  a little  salt  and  butter,  for 
about  ten  minutes,  and  then  drained  on  a sieve,  cut  into  three  inch 
lengths,  and  put  into  a stewpan  with  a pinch  of  minionette-pep- 
per ; then  stew  the  macaroni  for  half  an  hour  longer,  by  which  time  it 
will  be  done ; add  a table-spoonful  of  tomata  paste,  two  pats  of  fresh 
butter,  and  six  ounces  of  fresh  grated  Parmesan  cheese ; toss  the  whole 
well  together  over  the  fire,  and  place  the  ribs  of  beef  on  their  dish  ; sur- 
round them  with  the  macaroni  thus  prepared,  glaze  the  beef  afresh,  pour 
into  a sauce-boat  the  remaining  half  of  the  clarified  braize  reduced  nearly 
to  the  consistency  of  half  glaze,  and  send  to  table. 

572.  SMALL  RIBS  OF  BEEF,  A LA  MODE. 

Prepare  the  ribs  of  beef  for  braizing  according  to  the  foregoing  instruc- 
tions, moisten  with  half  a bottle  of  Sherry  or  Madeira  and  two  wine  glass- 
fuls of  brandy  ; then  set  the  pan  containing  the  ribs  of  beef  on  the  stove- 
fire  to  simmer  for  about  a quarter  of  an  hour ; after  which  add,  two 
ladlefuls  of  good  consomme,  cover  the  whole  with  a buttered  paper  and  the 
lid,  and  set  the  pan  again  on  the  fire  to  continue  gently  boiling  for  three 
or  four  hours, — (according  to  the  weight  or  size  of  the  piece  of  beef).  When 
done,  drain  and  trim  it,  place  it  in  a sautapan  with  a little  of  its  own 
liquor,  put  it  in  the  oven  to  dry  for  a minute  or  two  — previously  to 
glazing  it : unless,  indeed,  it  has  been  already  glazed  during  the  latter 
part  of  the  braizing,  which  is  the  better  method — frequent  basting  with 
its  own  liquor  imparting  additional  flavour  ; when  glazed,  dish  the  ribs 
of  beef  up,  and  garnish  them  round  with  groups  of  glazed  carrots,  turnips, 
and  onions  ; sauce  round  with  the  essence  in  which  the  beef  has  been 
braized,  clarified  and  boiled  down  to  the  consistency  of  half  glaze,  for 
the  purpose,  and  send  to  table. 

573.  SMALL  RIBS  OF  BEEF,  A LA  BOURGEOISE. 

Trim  three  small  ribs  of  beef,  daube  and  prepare  them  for  braizing 
with  their  trimmings  and  the  usual  complement  of  vegetables,  Arc.  ; mois- 
ten with  two  large  ladlefuls  of  good  broth,  set  the  beef  to  boil  very  gently 
on  a slow  fire  till  done,  which  will  require  about  four  hours  and  a half,  it 
the  piece  of  beef  be  small ; taking  care  to  turn  it  over  in  its  braize  occa- 
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sionally  ; when  the  ribs  are  done,  drain,  trim,  and  glaze  them  ; dish  them 
up  with  a border  of  glazed  carrots,  onions,  turnips,  Brussels  sprouts  or 
stewed  cabbages,  round  them ; pour  the  essence  on  them,  and  serve. 

574,  BRAIZED  RIBS  OF  BEEF,  WITH  MADEIRA  SAUCE. 

Prepare  the  ribs  of  beef  for  braizing  in  the  usual  manner,  moisten 
with  half  a bottle  of  Madeira  and  a ladleful  of  good  consomme ; braize 
the  beef  gently  for  about  four  or  five  hours  ; when  done,  trim,  glaze,  and 
dish  it  up  with  alternate  groups  of  fried  potatoes  in  the  shape  of  large 
olives,  and  any  green  vegetable  the  time  of  year  may  afford ; use  the 
clarified  braize,  reduced  to  an  essence,  as  sauce,  and  send  to  table. 

575.  BRAIZED  RIBS  OF  BEEF,  A LA  BADEN-. 

Trim  and  daube  three  small  ribs  of  beef  with  some  fillets  of  lean 
ham  and  fat  bacon ; place  them  in  an  oval  braizing-pan,  garnish 
with  six  shalots,  a grated  stick  of  horseradish,  and  a garnished  faggot  of 
parsley  and  green  onions  ; moisten  with  a bottle  of  Rhenish  wine,  and  a 
single  ladleful  of  good  strong  broth,  braize  the  beef  gently  on  a slow  fire, 
with  live  embers  on  the  lid  of  the  pan,  taking  care  to  baste  the  beef  fre- 
quently with  its  own  liquor ; when  done,  glaze  and  dish  it  up  ; strain 
the  braize  through  a silk  sieve  into  a stewpan,  take  off  all  the  fat,  add  a 
small  pot  of  red  currant-jelly,  the  grated  rind  of  two  oranges,  and  the 
juice  of  four  ; reduce  the  whole  to  the  consistency  of  sauce,  pour  it  round 
the  beef,  garnish  with  a border  of  quenelles  of  potatoes,  (No.  312)  glaze 
the  beef  afresh,  and  send  to  table. 

Braized  ribs  of  beef  may  also  be  sent  to  table  in  a variety  of  other 
forms;  as  for  instance;  u VAnglaise,  cl  la  Milanaise,  d la  Macedoine,  d 
la  Royale,  &c.,  for  which  see  Braized  Rolls  of  Beef. 
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COMPRISING 


Roast  Fillet  of  Veal,  d VAnglaise. 

„ „ a la  Macedoine. 

„ „ a la  Jardiniere. 

Roast  neck  of  Veal,  ala  Creme. 

„ „ a.  la  Montmorency. 

,,  ,,  a la  Drcux. 

„ „ a la  D'Uxelles. 

„ „ d VEcarlate. 

,,  „ a la  Royale. 

Cushion  of  Veal,  a la  St-  George. 

„ „ a la  Financicrc. 

d la  Macedoine.. 


Cushion  of  Veal,  ala  Jardiniere. 
Roast  Loin  of  Veal,  d la  Monglas. 

,,  „ a la  Ddupldne. 

,,  „ a la  Royale. 

„ „ d la  Financiere. 

„ „ d la  Creme. 

Breast  of  Veal,  a VAnglaise. 

„ a la  Bourgeoise. 

„ a.  la  Windsor. 

,,  d la  Financiere. 

„ d la  Romainc. 

„ a la  Royale. 


576.  ROAST  FILLET  OF  VEAL,  A L ANGLAISE. 

Veal,  to  be  in  perfection,  should,  if  possible,  be  procured  fresh 
killed,  as  it  does  not  improve  either  in  flavour  or  colour  by  being  kept. 
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Take  out  the  bone  from  a good  fat  fillet  of  veal,  and  with  the  cutlet-bat, 
flatten  the  udder  so  as  to  lengthen  it  out ; make  a deep  incision  between 
the  udder  and  the  fillet  with  a knife,  and  fill  it  with  about  lib.  of  well- 
seasoned  stuffing  (No.  662) ; sew  it  up  with  small  twine,  wrap  the 
udder  tightly  round  the  fillet,  and  secure  its  shape  with  skewers  and 
twine ; split  the  fillet  in  the  usual  manner,  cover  it  well  with  buttered 
thick  white  paper,  roast  it  about  two  hours  and  a half;  just  before  it 
is  done,  take  off  the  paper,  baste  the  veal  with  a little  fresh  butter,  and 
froth  it : then  dish  it  up,  pour  round  it  some  light  brown  sauce  incor- 
porated with  4oz.  of  fresh  butter,  some  essence  of  mushrooms,  and  a 
little  lemon  juice,  or  else  use  No.  82 ; garnish  round  with  potato  cro- 
quettes, and  send  to  table. 

577-  ROAST  FILLET  OF  VEAL,  A LA  MACEDOINE. 

Roast  a fillet  of  veal  according  to  the  foregoing  directions,  glaze  and 
dish  it  up,  garnish  it  round  with  a macedoine  of  such  vegetables  as  the 
season  of  the  year  may  afford  ; sauce  round  with  supreme  or  bechamel, 
and  send  to  table. 

578.  ROAST  FILLET  OF  VEAL,  A LA  JARDINIERE. 

Prepare  the  fillet  of  veal  as  before  described,  dish  it  up,  and  garnish 
it  round  with  groups  of  turned  carrots  and  turnips,  small  heads  of  cauli- 
flower, French-beans,  cut  into  diamonds,  green-peas,  and  asparagus-heads  ; 
sauce  with  half  glaze,  or  a well-finished  espagnole  sauce,  and  send  to 
table. 


579.  ROAST  NECK  OF  VEAL,  A LA  CREME. 

Procure  a neck  of  white  fat  veal,  saw  off  the  scrag  and  spine-bones, 
shorten  the  ribs  to  four  inches  in  length,  run  a stout  iron  skewer  through 
the  neck  of  veal,  lengthwise,  and  then  secure  it  on  the  spit  by  tying  it 
with  string  at  each  end ; about  an  hour  and  a quarter  before  dinner,  put 
it  down  to  roast,  baste  it  frequently,  and  about  twenty  minutes  before 
taking  the  veal  off  the  spit,  baste  it  with  some  good  bechamel  sauce, 
made  with  plenty  of  cream.  As  in  course  of  roasting,  the  sauce 
dries  on  the  veal,  keep  adding  a fresh  coating,  until  a light-coloured 
delicate  crust  is  produced  all  over  the  meat ; then  take  it  off  the  spit  with 
great  care,  in  order  that  the  crust  may  not  be  disturbed ; dish  it  up,  pour 
a good  cream  bechamel  sauce  (No.  6)  under  it,  garnish  it  round  with 
groups  of  French-beans,  cut  in  diamonds  and  buds  of  cauliflower,  and 
send  to  table. 

580.  BRAIZED  NECK  OF  VEAL,  A LA  MONTMORENCY. 

Trim  a neck  of  white  veal,  according  to  the  directions  given  in  the 
preceding  article  ; then,  with  a thin  long-bladed  knife,  pare  off  the  skin 
and  sinew  which  cover  the  fillet-part  of  the  neck,  leaving  the  ribs 
well  covered  ; lard  the  part  which  has  been  trimmed  as  closely  and 
neatly  as  possible,  and  prepare  it  for  braizing,  as  follows  : — 

Strew  the  bottom  of  the  drainer  of  an  oval  braizing-pan,  with  three 
carrots,  three  onions,  two  heads  of  celery,  and  a garnished  faggot ; cover 
the  vegetables  with  thin  layers  of  fat  bacon,  and  then  put  in  the  neck 
of  veal ; lay  the  trimmings  round  it,  and  moisten  with  two  ladlefuls  of 
good  veal  stock  ; put  a buttered  paper  on  the  top,  cover  with  the  lid, 
upon  which  place  live  embers  of  charcoal,  and  set  it  to  braize  gently  on 
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a slow  fire,  taking  care  to  baste  it  frequently  with  its  own  liquor. 
When  it  is  done,  which  will  require  about  three  hours,  glaze  it  brightly, 
and  dish  it  up  ; garnish  with  a white  ragout  of  small  quenelles , truffles, 
mushrooms,  and  cockscombs ; then  place  round  the  ragout  a border  of 
lambs’  sweetbreads,  larded,  and  large  quenelles  of  fowl,  decorated  with 
tongue,  and  send  to  table. 

581.  NECK  OF  VEAL,  A LA  DREUX. 

Trim  a neck  of  veal,  daube  or  interlard  it  through  the  fillet  with  some 
truffles,  tongue,  and  fat  bacon  ; first  cut  these  into  three-inch  lengths,  by 
a quarter  of  an  inch  square,  and  then  introduce  them  into  the  fillet-part 
of  the  neck  of  veal,  without  showing  through  the  skin  which  covers  it  ; 
it  should  then  be  braized  according  to  the  directions  in  the  foregoing 
article,  and  when  done,  glazed,  and  dished  up.  Garnish  with  a white 
ragout  of  scollops  of  tongue  and  mushrooms,  and  round  this  place  a bor- 
der of  large  cray-fish,  and  glazed  whole  truffles ; glaze  the  neck  of  veal, 
and  send  to  table. 

582.  NECK  OF  VEAL,  A LA  D’iTXELLES. 

Prepare  a neck  of  veal  in  every  particular  the  same  as  described  in 
the  foregoing  article,  braize  it,  and  allow  it  partly  to  cool  in  its  own 
stock;  drain,  trim,  and  spread  a coating  of  thickly-reduced  d'Uxelles 
sauce  (No.  16)  over  it;  when  the  sauce  has  become  set,  proceed  to 
bread-crumb  the  neck  of  veal  in  the  usual  manner  with  beaten  egg  and 
bread-crumbs,  observing  that  one-fourth  part  of  grated  Parmesan  cheese 
should  be  introduced  into  the  bread-crumbs  used  for  the  purpose.  Place 
the  neck  of  veal  on  a buttered  baking-sheet,  and  three-quarters  of  an 
hour  before  dinner  time,  put  it  in  the  oven,  and  bake  it  of  a fine  bright 
light  brown  colour  : during  this  part  of  the  process,  be  careful  to  sprinkle 
a little  clarified  fresh  butter  over  the  bread-crumbed  surface  of  the  veal, 
in  order  to  prevent  it  from  drying  or  burning.  When  the  neck  of  veal 
is  done,  place  it  on  a dish,  garnish  round  with  a Toulouse  ragout  (No. 
187),  and  send  to  table. 

583.  NECK  OF  VEAL,  A L’ECARLATE. 

Trim  and  lard  a neck  of  veal  in  the  usual  manner,  mark  it  for  braiz- 
ing according  to  the  instructions  set  forth  for  the  preparation  of  neck 
of  veal  a la  Montmorency,  and  braize  it  in  a similar  manner  ; dish  it  up, 
garnish  it  round  with  a border  of  circular  scollops  of  tongue,  that  have 
been  glazed ; sauce  round  with  either  supreme,  Allemande,  or  bechamel 
sauce,  and  send  to  table. 

584.  NECK  OF  VEAL,  A LA  ROYALE. 

Trim  and  braize  a neck  of  veal,  and  afterwards  let  it  get  partially 
cool  in  its  own  braize  ; drain  it  on  an  earthen  dish,  and  mask  it  entirely 
with  a coating  of  thick  and  well-seasoned  Allemande  sauce  ; as  soon  as 
the  sauce  has  become  set  upon  the  neck  of  veal,  bread-crumb  it  with  egg 
and  bread-crumbs,  in  which  introduce  a fourth  part  of  grated  Parmesan 
cheese ; place  it  on  a buttered  baking-dish,  three-quarters  of  an  hour 
before  dinner,  and  put  it  in  the  oven  to  bake.  When  done,  dish  it  up, 
garnish  round  with  a Toulouse  ragout , surround  the  whole  with  a border 
of  quenelles,  decorated  with  truffles,  and  large  cray-fish  ; place  a heart 
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sweet-bread  (decorated  with  pieces  of  the  tip  of  a tongue,  cut  into 
the  shape  of  large  hob-nails,  and  inserted  in  circular  rows  in  the  sweet- 
breads, previously  to  their  being  simmered  in  a little  white  braize)  at 
each  end  of  the  dish,  glaze  the  cray-fish  lightly,  and  send  to  table. 

Note. — Necks  of  veal,  either  braized  or  roasted  plain,  or  larded  and 
braized,  may,  in  addition  to  the  foregoing,  be  sent  to  table  garnished  with 
a macedoine  of  vegetables,  a jardiniere,  potato  croquettes,  mushrooms,  or 
tomatas  au  gratin  (in  the  last  two  cases,  the  neck  of  veal  must  be  sauced 
with  Espagnole,  poivrade,  or  brown  Italian  sauce),  a la  Milanaise,  a 
la  financier e,  &c.,  &c. 

585.  NOIX  OR  CUSHION  OF  VEAL,  A LA  ST.  GEORGE. 

The  noix,  or  cushion,  is  that  part  of  a leg  of  veal  to  which  the  udder 
adheres  ; in  order  to  separate  it  from  the  round,  or  fillet,  the  leg  should 
be  placed  on  the  table,  with  the  knuckle  from  you,  then  with  the  left 
hand,  take  hold  of  the  upper  part  of  the  fillet  of  veal,  and  with  the  right 
insert  the  point  of  a knife  into  the  separation  which  divides  the  noix,  or 
cushion,  from  the  under  paid  of  the  fillet ; cut  the  noix  away,  following 
the  separation  right  through,  round  to  the  knuckle,  terminating  at  the 
left,  under  the  udder,  which  must  be  left  adhering  to  the  noix. 

Pare  off  the  sinewy  parts  from  the  noix,  trim  the  udder  without 
reducing  its  size,  and  then  with  a sharp-pointed  knife,  make  a veiy  slight 
incision  in  a circular  direction  on  the  surface  of  the  noix,  round  the  inner 
edge  of  the  udder ; next  remove  the  outer  part  with  a knife,  trimming  it 
smooth  and  neatly ; lard  the  trimmed  part  closely  with  fat  bacon,  in 
the  usual  manner,  and  prepare  the  noix  for  braizing  as  follows : — First 
place  at  the  bottom  of  a large  fricandeau  or  oval  stewpan,  on  the  drainer 
thereof,  some  sliced  carrots,  a head  of  celery,  two  onions,  with  a clove 
stuck  in  each,  and  a garnished  faggot ; cover  the  whole  with  thin  layers 
of  fat  bacon,  and  then  put  in  the  noix  of  veal ; surround  it  with  the 
trimmings,  and  moisten  with  half  a bottle  of  sherry  or  Madeira,  and  a 
sufficient  quantity  of  good  stock,  barely  to  reach  the  surface  of  the  veal  ; 
cover  with  a well-buttered  white  paper,  and  set  it  to  boil  on  the  stove  ; 
place  the  lid  on  the  pan,  and  put  it  on  a slow  fire,  or  in  the  oven,  to 
braize  gently  for  about  four  hours  (with  live  embers  on  the  lid),  remem- 
bering to  baste  the  larding  frequently  with  the  liquor,  in  order  to  moisten 
the  veal  and  glaze  it  of  a bright  colour  ; the  udder  should  be  covered  with 
thin  layers  of  fat  bacon,  to  preserve  its  whiteness  during  the  braizing. 
When  the  noix  is  done,  drain  and  glaze  it,  remove  the  layers  of  bacon, 
and  dish  it  up  ; garnish  it  round  with  groups  of  button-mushrooms, 
small  quenelles  of  fowl  (coloured  with  cray-fish  butter),  cockscombs  and 
kernels,  and  turned  truffles  tossed  in  glaze;  surround  these  with  a border 
of  lambs’  sweetbreads,  one-half  of  which  should  be  larded,  and  the 
others,  contises  with  tongue,  placed  alternately ; stick  four  silver  skewers, 
each  garnished  with  a large  double  cockscomb,  a large  truffle,  mushroom 
and  cray-fish,  into  the  noix,  sauce  with  a rich  Madeira  sauce  (No.  8), 
and  send  to  table. 

586.  NOIX  OF  VEAL,  A LA  FINANCIERE. 

Prepare  and  braize  a noix  or  cushion  of  veal  in  every  respect  the 
same  as  the  foregoing  ; the  wine  may,  however,  if  thought  proper,  be 
omitted ; when  the  noix  is  done,  glaze  and  drain  it,  dish  it  up,  pour  a 
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rich  financiere  ragout  (No.  188)  under  it,  garnish  round  with  a border 
of  quenelles , and  crayfish,  and  send  to  table. 

587.  NOIX  OF  VEAL,  A LA  MACEDOINE. 

Prepare  the  noix  of  veal  as  in  the  foregoing  cases,  dish  it  up,  garnish 
it  with  a macedoine  of  carrots,  turnips,  green-peas,  asparagus-heads,  and 
cauliflower-buds,  tossed  in  some  good  allemande  sauce,  with  a pinch  of 
sugar,  and  the  glaze  produced  from  the  small  carrots  and  turnips  ; place 
round  these  a border  of  small  artichoke-bottoms,  filled  alternately  with 
green-peas,  small  carrots,  and  turnips ; glaze  the  larded  part  of  the  noix, 
and  send  to  table. 

588.  NOIX  OF  VEAL,  A LA  JARDINIERE. 

The  noix,  or  cushion  of  veal,  must  be  first  trimmed,  larded  and 
braized,  according  to  the  directions  given  for  the  noix  d la  financiere  ; 
when  done,  dish  it  up,  and  garnish  it  round  with  a jardiniere,  or  garnish 
of  small  roots  and  vegetables,  composed  as  follows  : — Turn  some  carrots 
and  turnips  in  the  shape  of  either  small  olives,  diamonds,  corks,  or  cloves  of 
garlic,  &c.,  and  boil  them  separately  in  consomme  with  a very  small 
piece  of  fresh  butter,  a pinch  of  sugar,  and  a grain  of  salt,  observing 
that  the  turnips  must  be  kept  white,  and  that  the  carrots  should  be 
boiled  down  and  rolled  in  their  glaze  : prepare  also  some  small  heads  of 
cauliflower,  green-peas,  French-beans  cut  into  diamonds,  asparagus-heads, 
and  small  new  potatoes ; place  these  vegetables  round  the  noix,  in  alter- 
nate groups,  sauce  with  an  Espagnole  sauce,  or  else  with  the  essence  in 
which  the  noix  has  been  braized, — first  clarified,  then  reduced  to 
half  glaze,  and  added  to  a well-finished  Espagnole  sauce  ; glaze  the  larded 
part  of  the  noix,  and  send  to  table. 

In  addition  to  the  foregoing  methods  of  dressing  noix,  or  cushions  of 
veal,  for  the  table,  they  may,  after  being  first  prepared  and  braized 
(either  larded  or  stuck  with  circular  rows  of  truffles,  cut  in  the  shape  of 
large  hob-nails,  and  inserted  in  the  semicircular  lean  part  of  the  noix), 
be  served  with  a Napolitaine,  Milanese,  or  chipolata  ragout,  with  tomatas 
au  gratin,  potato  croquettes,  and  sauced  with  bechamel  sauce,  with 
stewed  peas,  or  asparagus-peas,  tossed  in  a little  allemande  sauce,  with  a 
pat  of  butter,  a pinch  of  sugar,  and  a little  nutmeg. 

589.  ROAST  LOIN  OF  VEAL,  A L’ANGLAISE. 

Order  a loin  of  veal  to  be  cut  without  the  chump  end,  and  with  the 
skirt  left  on  ; trim  it  square,  and  placing  the  veal  stuffing  (No.  662)  in 
an  incision  made  in  the  flap  part  for  that  purpose,  wrap  the  flap, 
or  skirt  piece,  round  tight,  so  as  to  secure  the  kidney-fat ; fasten  it  with 
skewers  and  string,  cover  it  with  two  sheets  of  buttered  paper, 
to  be  tied  on  with  string,  and  place  the  loin  of  veal  in  a cradlespit  to 
roast  ; or  a common  spit  may  be  used.  If  the  loin  of  veal  be  of  the 
usual  size,  weighing  about  12lbs.,  it  will  require  about  two  hours  to  roast 
it ; when  nearly  done,  take  off  the  paper,  shake  some  flower  over  it  with 
a dredger-box,  and  afterwards  froth  it  over  with  4oz.  of  fresh  butter, 
previously  put  to  melt  in  a spoon,  in  the  dripping-pan,  before  the  fire ; 
as  soon  as  the  veal  has  acquired  a fine  light  colour,  and  the  butter  and  flour 
have  frothed  up,  take  it  off  the  spit  and  dish  it  up;  pour  some  brown 
melted  butter  under  it  (No.  82),  and  send  to  table. 

M 
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590.  ROAST  LOIN  OF  VEAL,  A LA  MONGLAS. 

Roast  off  a loin  of  veal,  according  to  the  foregoing  directions ; next,  with 
a sharp  knife  make  an  incision  two  inches  deep  along  the  sides  and  ends 
of  the  loin,  and  endeavour  to  cut  out  the  square  piece  without  tear- 
ing the  meat,  the  joint  resembling  an  oblong  case.  The  fillet 
thus  taken  out  should  be  cut  into  thin  round  scollops,  and  put  into 
a stewpan  with  an  equal  quantity  of  scollops  of  tongue  and  mushrooms  ; 
to  these  add,  a ragout  spoonful  of  good  bechamel  sauce,  and  with  this  mixture 
fill  the  loin  of  veal,  previously  put  on  a buttered  baking-sheet ; smooth 
the  top  over  with  the  blade  of  a knife,  and  cover  the  whole  with  very 
fine  bread-crumbs,  fried  with  butter,  of  a light  colour,  and  mixed  with  a 
third  part  of  Parmesan  cheese  : sprinkle  a little  melted  fresh  butter  over 
it,  and  set  it  in  the  oven  to  get  hot,  salamander  it  over  and  dish  it  up  ; 
garnish  with  a white  Toulouse  ragout  (No.  187),  and  place  round  a 
border  of  croquettes  of  veal,  or  sweetbreads : at  each  comer  of  the  loin 
stick  an  ornamental  silver  skewer,  garnished  with  a large  cocks- 
comb, mushroom,  decorated  quenelle,  crayfish,  and  truffle ; glaze  the  sides 
of  veal,  and  send  to  table. 

591.  LOIN  OF  VEAL,  A LA  DAUPHINE. 

Procure  a loin  of  very  white  veal,  cut  square,  with  the  whole  of  the 
flap,  or  skirt,  left  on ; bone  it  entirely,  taking  care,  at  the  same  time,  to 
divest  it  of  every  portion  of  sinew ; daube  or  interlard  the  lean  part  of 
the  fillet  with  small  fillets  of  tongue,  or  ham ; the  veal  must 
then  be  laid  square  on  the  table,  and  with  some  quenelle  force-meat  of 
chickens  (mixed  with  chopped  parsley  and  mushrooms),  spread  the 
whole  of  the  inner  part,  about  an  inch  thick ; the  kidney  and  fat  should 
then  be  replaced  in  the  centre,  the  loin  rolled  up  tight,  and  its 
pillow-like  shape  be  secured  with  small  iron  skewers,  and  fastened 
with  string.  Then  put  it  in  a large  oval  braizing-pan,  on  the  drainer : 
garnish  with  the  trimmings,  a couple  of  carrots,  onions,  celery,  and 
garnished  faggot  of  parsley  and  green  onions,  two  blades  of  mace,  and 
four  cloves ; moisten  with  two  large  ladlefuls  of  good  consomme , cover 
with  an  oval  of  double  paper,  well-buttered,  put  the  lid  on,  and  then 
set  the  pan  to  boil  on  the  stove-fire ; after  which,  put  it  to  braize  in  the 
oven,  or  on  a slow-fire,  with  live  embers  on  the  lid ; baste  the  veal  fre- 
quently with  its  own  liquor,  and  when  it  is  done,  drain,  trim,  and  mask 
it  all  over  with  a coating  of  the  following  mixture : — To  six  yolks  of 
eggs,  add  2oz.  of  fresh  butter,  melted,  and  two  tablespoonfuls  of  bechamel 
sauce,  season  with  nutmeg,  pepper  and  salt,  mix  this  well  together,  and 
use  it  as  directed  above.  Cover  the  whole  with  very  fine  bread-crumbs, 
mixed  with  a third  proportion  of  grated  Parmesan  cheese,  sprinkle  some 
drops  of  melted,  or  oiled  butter,  over  it,  and  placing  the  loin  of  veal  on 
a buttered  baking-sheet,  put  it  in  the  oven  to  bake  of  a light  brown 
colour;  when  done,  dish  it  up,  pour  round  it  a Parisian  ragout  (No. 
203),  and  garnish  with  a border  of  quenelles  of  veal,  or  fowl,  decorated 
with  truffles,  and  send  to  table. 

592.  LOIN  OF  VEAL,  A LA  ROYALE. 

Prepare  ahd  braize  a loin  of  veal,  as  directed  in  the  preceding  article  ; 
when  done,  allow  it  partially  to  cool  in  its  own  braize,  then  strain  it  on 
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the  drainer  of  the  braizing-pan,  and  absorb  any  grease  there  may  be  on 
it  with  a clean  napkin ; cover  it  all  over  with  a quenelle  farce  of  veal, 
mixed  with  a little  lobster  coral ; decorate  the  ends  and  centre  with  a 
bold  design,  using  for  the  purpose  some  black  truffles,  in  order  that 
the  decoration  may  show  well  on  the  scarlet  surface.  Next,  place  the 
loin  of  veal  in  a large  oval  braizing-pan  with  just  sufficient  consomme 
to  bathe  it,  to  the  depth  of  an  inch,  cover  the  loin  with  very  thin  layers 
of  fat  bacon,  or,  in  lieu  thereof,  a well-buttered  oval  covering  of  paper ; 
set  it  in  the  oven,  or  on  a moderate  stove-fire,  with  live  embers  on 
the  lid,  to  boil,  or  simmer  gently  for  about  three  quarters  of  an  hour, 
when  it  will  be  done.  Then  drain  the  veal,  and  divest  it  of  the  bacon 
or  paper,  used  to  cover  it ; pour  round  it  a ragout  of  button-mush- 
rooms, small  quenelles  of  fowl,  cockscombs  and  kernels  ; garnish  with  a 
border  of  large  truffles  and  crayfish,  glaze  the  loin  of  veal  with  thin 
light-coloured  glaze,  and  send  to  table. 

Note. — This  remove  may  also  be  decorated  with  ornamental  skew- 
ers garnished  with  a piece  of  red  tongue,  cut  in  the  shape  of  a cocks- 
comb, a large  double  white  cockscomb,  a mushroom,  and  a red  quenelle , 
ornamented  with  truffle. 

593.  ROAST  LOIN  OF  VEAL,  A LA  FINANCIERE. 

Procure  a loin  of  veal,  cut  square,  without  the  chump,  and  with  the 
flap,  or  skirt,  left  on  ; bone  it  carefully,  truss  it  tightly  in  the  shape  of  a 
pillow,  and  after  first  laying  the  fillet  bare,  by  paring  off  the  whole  of  the 
skin  and  sinew  which  covers  it,  lard  it  closely,  as  you  would  a fricancleaui 
When  the  loin  is  so  far  prepared,  get  it  ready  for  braizing  in  a large  oval 
braizing-pan,  with  carrot,  onion,  celery,  garnished  faggot,  two  blades  of 
mace,  and  four  cloves ; moisten  with  two  ladlefuls  of  good  stock,  cover 
with  an  oval  of  paper,  well-buttered,  place  the  lid  on  the  pan,  with  live 
embers  on  it,  and  then  set  the  veal  to  braize  gently  on  the  fire, 
taking  care  to  baste  it  frequently  with  its  own  liquor.  When  done, 
drain,  glaze,  and  dish  it  up ; pour  round  it  a rich  brown  financiere  ragout 
(No.  188),  garnish  with  a border  of  plain  quenelles,  and  crayfish,  and 
send  to  table. 

594.  ROAST  LOIN  OF  VEAL,  A LA  CREME. 

To  prepare  this,  follow  the  directions  given  for  dressing  neck  of  veal 
a la  crime  (No.  579)  ; garnish  in  the  same  manner,  and  send  to  table: 

595.  ROAST  BREAST  OF  VEAL,  A L’ANGLAISE. 

First  take  the  tendons  out  of  the  breast  of  veal  intended  to  be 
dressed,  and  reserve  them  for  an  entree  ; then  bone  it  completely,  cut  the 
ends  square,  and  trim  it ; place  about  lib.  of  well-seasoned  veal  stuffing 
(No.  662)  along  the  centre  of  the  inner  part,  roll  the  veal  up  tight,  so 
as  to  secure  the  stuffing  in  the  middle  ; fasten  it  with  string  and  small 
skewers.  About  an  hour  and  a half  before  dinner-time,  spit  the  breast 
of  veal,  cover  it  with  buttered  paper,  and  put  it  down  to  roast ; when 
done,  dish  it  up,  pour  round  it  either  some  brown  melted  butter  (No. 
82),  light  Espagnole  sauce,  or  bechamel,  and  send  to  table. 
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596.  BREAST  OF  VEAL,  A LA  BOURGEOISE. 

Bone,  trim,  and  roll  a breast  of  veal,  according  to  the  preceding 
instructions  ; prepare  it  in  an  oval  stewpan,  with  4oz.  of  fresh  butter, 
and  set  it  to  simmer  on  a moderate  fire,  until  it  becomes  coloured  all 
over ; then  add  a garnished  faggot  of  parsley  and  green  onions,  moisten 
with  a large  ladleful  of  good  stock,  and  put  it  to  braize  gently  on  the 
stove-fire,  or  in  the  oven ; half  an  hour  after,  add  two  dozen  small 
carrots,  nicely  turned,  and  in  another  half  hour,  add  as  many  heads  of 
middle-sized  onions,  a pinch  of  sugar,  and  a little  salt.  When  the  veal 
is  done,  take  it  up,  and  after  taking  away  the  strings  and  skewers,  put 
it  on  a baking-sheet  in  the  oven,  and  glaze  it ; dish  it  up,  garnish 
round  with  the  glazed  carrots  and  onions,  and  after  removing  all  the  fat 
from  the  surface  of  the  stock,  or  essence  of  the  veal,  and  reducing  it  down 
to  the  consistency  of  half  glaze,  use  it  to  sauce  the  breast  of  veal,  and 
send  to  table. 


597.  BREAST  OF  VEAL,  A LA  WINDSOR. 

Bone  and  trim  a breast  of  veal,  lay  it  on  the  table,  and  after  spread- 
ing the  inner  part  with  quenelle  force-meat  of  veal  or  rabbits,  at  least  an 
inch  thick,  place  some  square  fillets  of  boiled  tongue  lengthwise,  and  be- 
tween the  fillets  of  tongue  put  some  pieces  of  black  truffles,  cut  square, 
to  match  the  size  of  the  pieces  of  tongue ; then  roll  up  the  breast  of  veal 
carefully,  secure  its  shape  with  the  aid  of  small  iron  skewers  and  string, 
and  to  prevent  the  force-meat  from  escaping,  cover  the  ends  with  layers  of 
fat  bacon.  Put  the  veal  thus  prepared,  into  an  oval  braizing-pan  with 
the  trimmings,  and  the  usual  complement  of  roots,  &c.,  moisten  with  two 
ladlefuls  of  good  stock,  and  set  it  to  braize  gently  on  a slow  fire ; when 
done,  drain,  glaze,  and  dish  it  up,  garnish  round  with  French-beans  cut 
in  diamonds  — which,  after  being  boiled  green,  must  be  dressed  with  a 
spoonful  of  bechamel  sauce,  a little  minionette  pepper,  nutmeg,  salt,  fresh 
butter,  and  lemon  juice ; round  these  place  a border  of  young  carrots  nicely 
glazed,  and  send  to  table. 

The  braize  in  which  the  breast  of  veal  is  done,  should  be  divested  of 
grease,  and  clarified,  and  after  being  reduced  to  half  glaze,  served  sepa- 
rately, in  a sauce-boat. 

598.  ROAST  BREAST  OF  VEAL,  A LA  FINANCIERE. 

Trim,  stuff,  and  truss  a breast  of  veal  as  directed  for  the  preparation 
of  a breast  of  veal  a VAnglaise,  roast  it  off  in  the  same  manner,  dish 
it  up,  and  surround  it  with  a rich  Jinancicre  ragout,  (No.  188)  and 
send  to  table. 

599.  ROLLED  BREAST  OF  VEAL,.  A LA  ROMAINE. 

Prepare  a breast  of  veal,  as  for  d,  la  Windsor,  and  braize  it  accord- 
ingly ; when  done,  glaze  and  dish  it  up,  garnish  it  with  lasagnes  (No. 
264)  prepared  as  macaroni,  surround  the  whole  with  a border  of  rice 
croquettes,  made  with  rice  boiled  in  consomme,  and  to  which  should  be  added 
a little  Allemande  sauce,  grated  Parmesan  cheese,  nutmeg,  and  minio- 
nette pepper  ; and  when  the  preparation  is  cold,  mould  the  croquettes  ac- 
cording to  taste,  bread-crumb  and  fry  them  of  a light  colour,  and  use 
them  as  directed.  Send  the  remove  to  table,  accompanied  with  a 
sauce-boat  containing  Sicilian  sauce,  (No.  60). 
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600.  ROLLED  BREAST  OF  VEAL,  A LA  ROYALE. 

Fob  this  preparation,  follow  the  directions  given  for  loin  of  veal  d la 
Royale. 

Note. — In  addition  to  the  foregoing  methods  for  preparing  breasts  of 
veal  for  the  table,  they  may,  after  being  either  roasted  or  braized,  also  be 
garnished  with  a jardiniere  or  macedoine  of  vegetables,  with  stewed 
peas,  or  with  a ragout  a la  Claremont,  a la  Toulouse,  a la  chipolata,  &c., 
&c. ; as  convenience  or  fancy  may  suggest. 


REMOVES  OF  LEGS,  LOINS,  AND  NECKS  OF  MUTTON, 


COMPRISING 


Boiled  Leg  of  Mutton,  a I'Anglaise. 

Braized  „ with  roots. 

„ „ d la  Provenfale. 

„ „ a la  Soubise. 

„ „ a la  B retonne. 

„ „ a la  Jardiniere. 

Braized  Saddle  of  Mutton,  d la  Mace- 
doine. 


Necks  of  Mutton,  d VAnglaisc. 

„ d l' Irlandaise. 

„ a la  Jardiniere. 

„ larded  with  Poivrade 

sauce. 

„ d VAllemande. 

„ a la  Soubisc. 


601.  BOILED  LEG  OF  MUTTON,  A L’ANGLAISE. 

Select  a leg  of  Southdown  mutton,  rather  fat,  and  not  kept  above 
three  or  four  days  ; trim  it,  and  put  it  on  to  boil  in  a stockpot  or  braizing- 
pan,  filled  up  with  cold  water  ; when  it  boils,  remove  the  skum,  and  put  it 
on  the  side  of  the  stove  to  continue  gently  boiling  for  about  two  hours 
and  a half : a handful  of  salt  and  a couple  of  turnips  and  carrots  should 
be  put  into  the  pot  to  boil  with  the  leg.  When  the  mutton  is  done, 
drain  and  dish  it  up,  garnish  it  round  with  mashed  turnips,  dressed  with 
a little  sweet  cream,  a pat  of  butter,  pepper  and  salt : mould  the 
mashed  turnips  in  the  shape  of  large  eggs — with  a table-spoon,  and 
place  these  closely  round  the  leg  of  mutton,  introducing  between  each 
spoonful  of  mashed  turnips,  a carrot  nicely  turned,  that  has  been  boiled, 
either  with  the  mutton,  or  in  some  broth  separately  : pour  some  gravy 
under  it,  put  a paper  ruffle  on  the  bone,  and  send  it  to  table,  accompanied 
with  a sauceboat  full  of  caper  sauce  (No.  91). 

602.  BRAIZED  LEG  OF  MUTTON,  GARNISHED  WITH  ROOTS. 

Trim  a leg  of  Southdown  or  Scotch  mutton,  interlard  it  with  fillets  of 
ham  or  bacon  cut  a quarter  of  an  inch  square  and  about  six  inches  long, 
seasoned  with  pepper  and  salt,  a little  grated  nutmeg  and  some  chopped 
parsley  ; pare  off  the  ends  of  ham,  &c.,  and  place  the  leg  of  mutton  in 
on  oval  braizing-pan  with  two  carrots,  a head  of  celery,  a couple  of 
onions,  four  cloves,  and  two  blades  of  mace  ; moisten  with  a glass  of 
brandy,  and  two  large  ladlefuls  of  fresh  stock,  cover  with  an  oval  butter- 
ed paper  and  put  on  the  lid  ; then  set  the  braizing-pan  on  the  fire  to  boil 
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gently  for  about  four  hours,  from  time  to  time  moistening  the  mutton  with 
its  own  liquor,  and  keeping  a continual  supply  of  live  embers  on  the  lid 
of  the  pan.  When  done,  take  it  up  on  to  a deep  baking-sheet,  with  a 
little  of  its  own  liquor,  and  put  it  in  the  hot  closet  till  wanted.  In  the 
mean  time,  strain  off  the  braize,  divest  it  of  all  the  fat,  clarify  it  in  the 
usual  manner,  and  when  strained,  reduce  it  to  the  consistency  of  half 
glaze,  and  set  it  aside  in  a small  bain-marie.  Then  glaze  the  leg  of 
mutton  nicely,  and  place  it  on  its  dish ; garnish  it  round  with  alternate 
groups  of  young  carrots  and  turnips  turned  and  boiled  in  broth  as  usual, 
for  the  purpose,  and  afterwards  boiled  down  in  their  own  glaze,  also  some 
glazed  young  onions ; pour  the  clarified  essence  under  the  leg  of  mutton, 
put  a ruffle  on  the  bone,  and  send  to  table. 

603.  BRAIZED  LEG  OF  MUTTON,  A LA  PROVENCALE. 

Bone  a leg  of  four-year  old  mutton,  commencing  at  the  thigh  bone, 
by  detaching  the  meat  from  around  it  with  a knife,  and  throwing  it 
back  right  up  to  the  joint  of  the  leg  bone  ; then  cut  the  sinewy  ligatures, 
and  remove  the  thigh  bone  entirely ; saw  off  the  shank  and  scrape 
the  end  of  the  bone  remaining  in  the  leg  as  in  preparing  a cutlet.  Then 
interlard  the  interior  with  seasoned  larcloons  or  fillets  of  ham  or  fat  bacon, 
introduce  the  provenqale  stuffing  (described  below)  and  sew  the  hollow 
opening  whence  the  bone  has  been  extracted  with  small  twine ; place 
the  leg  of  mutton  in  a braizing-pan  with  carrots,  turnips,  celery,  six 
cloves,  two  blades  of  mace,  two  garnished  faggots,  and  six  cloves  of  gar- 
lic ; moisten  with  half  a bottle  of  Sherry,  and  two  large  ladlefuls  of  good 
fresh  stock,  cover  with  an  oval  of  buttered  paper  and  the  lid ; set  the 
pan  on  the  stove  to  boil,  and  then  put  it  on  a small  stove-fire,  with  live 
embers  on  the  lid,  and  allow  it  to  continue  gently  boiling  for  about  four 
hours  : taking  care  -to  moisten  it  frequently  with  its  own  liquor.  When 
it  is  done,  take  it  up  on  to  a baking-sheet  with  some  of  its  own  liquor, 
and  set  it  in  the  hot  closet  for  a few  minutes.  Strain  the  remainder  of 
the  liquor  through  a sieve,  and  remove  all  the  fat,  clarify  it,  strain  the 
essence  through  a napkin,  and  reduce  it  to  half  glaze,  and  add  it  to  some 
Gasconne  sauce  (No.  68).  Then  dish  up  the  mutton,  garnish  it  round 
with  tomatas  or  mushrooms  dressed  au  gratin  (No.  1160),  pour  the 
Gasconne  sauce  under  the  remove,  and  send  to  table. — The  Proveiifale 
stuffing  for  the  leg  of  mutton,  is  to  be  made  as  follows  : 

Chop  half  a pottle  of  mushrooms  very  fine,  and  put  them  into  a small 
stewpan ; to  these  add  some  chopped  parsley  and  shalot,  with  an  equal 
quantity  of  grated  lean  and  fat  ham,  and  a little  grated  lemon-peel : sea- 
son with  pepper,  salt,  and  nutmeg : set  the  whole  on  the  fire  and  stir  it 
with  a wooden  spoon  for  five  minutes,  that  the  watery  parts  of  the 
mushrooms  may  evaporate ; add  the  yolks  of  four  eggs,  and  after  setting  * 
the  yolks  of  eggs  in  the  fine  herbs,  by  stirring  the  whole  on  the  fire,  add 
them  to  some  quenelle  force-meat  made  with  the  fillets  of  a partridge, 
mix  these  well  together,  and  use  the  stuffing  as  directed  above. 

604.  BRAIZED  LEG  OF  MUTTON,  A LA  SOUBISE. 

Bone  a leg  of  mutton  and  lard  it  as  in  the  foregoing  case,  stuff  it  with 
some  quenelle  force-meat,  made  with  game,  and  secure  the  stuffing  with 
twine.  Then  prepare  the  leg  of  mutton  for  braizing  with  a couple  of 
carrots  and  onions,  a head  of  celery,  and  garnished  faggot,  four  cloves, 
and  two  blades  of  mace;  moisten  with  two  largo  ladlefuls  of  common 
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stock,  cover  these  with  buttered  paper,  then  put  on  the  lid,  and  set  it  on  a 
moderate  fire  to  braize  gently  for  about  four  hours : taking  care  to 
moisten  it  frequently  with  its  liquor.  When  the  mutton  is  braized 
perfectly  tender,  take  it  up  on  to  a baking-sheet  with  some  of  the  liquor 
in  which  it  has  been  braized,  and  put  it  in  the  oven  to  finish  glazing.  In 
the  mean  time,  strain  off  and  clarify  the  remainder  of  the  liquor,  and 
keep  it  in  a small  bain-marie-,  and  after  having  glazed  the  mutton 
brightly,  dish  it  up  on  a bed  of  well-made  soubise  puree  of  onion  (No. 
119),  garnish  round  with  potato  croquettes , and  send  to  table. 

The  clarified  essence,  after  being  reduced  to  a half  glaze,  should  be 
sent  to  table  in  a sauceboat  to  be  served  with  the  mutton  when  carved : if 
poured  round  the  mutton  it  would  mix  with  the  soubise  sauce. 

605.  BRAIZED  LEG  OF  MUTTON,  A LA  BRETONNE. 

Prepare  and  braize  a leg  of  mutton  as  directed  in  the  foregoing  case ; 
when  done,  glaze  and  dish  it  up  on  a bed  of  white  haricot- beans  dressed 
d la  bretonne  (No.  1 18G)  : garnish  it  round  with  a border  of  potatoes  cut 
in  the  shape  of  large  olives,  and  fried  in  butter,  of  a light  colour  ; orna- 
ment the  bone  with  a paper  ruffle,  and  send  to  table. 

606.  BRAIZED  LEG  OF  MUTTON,  A LA  JARDINIERE. 

Bone  and  braize  a leg  of  mutton  according  to  the  preceding  directions  ; 
and  when  done,  glaze  and  dish  it  up  ; garnish  it  round  with  alternate 
groups  of  prepared  small  carrots,  turnips,  cauliflowers,  French-beans  cut  in 
diamonds,  small  new  potatoes,  cucumbers,  asparagus-heads,  and  green- 
peas — the  whole  or  any  part  of  these,  according  to  the  season.  Pour 
round  the  mutton  some  Espagnole  sauce  in  which  has  been  incorporated, 
after  reduction,  the  clarified  essence  in  which  the  mutton  has  been 
braized ; put  on  a ruffle,  and  send  to  table. 

Note. — In  addition  to  the  foregoing  garnishes  for  braized  legs  of  mutton, 
they  may  also  be  appropriately  served  with  new  potatoes  d la  maitre 
d'hotel,  fresh  Aaru'dd-beans,  stewed  peas,  and  a border  of  young  carrots 
glazed,  artichoke-bottoms  cut  in  quarters,  and  tossed  in  allemande  sauce, 
or  with  a macedoine  of  vegetables  (No.  143). 

* 

607.  BRAIZED  SADDLE  OF  MUTTON,  A LA  MACEDOINE. 

Procure  a well  covered  saddle  of  mutton,  and  extract  the  spine-bone 
with  the  knife,  without  injuring  the  fillets,  or  perforating  any  part  of 
the  fat  which  covers  them  ; trim  the  tail  end  quite  round,  cut  the 
flaps  square,  season  the  inner  part  of  the  saddle  with  pepper  and  salt,  and 
having  rolled  up  each  flap  or  skirt  piece,  so  as  to  give  it  a tight 
and  neat  appearance,  secure  its  shape  by  passing  some  string  round 
it  several  times.  After  this,  the  mutton  should  be  prepared  for 
braizing  with  carrots,  onions,  celery,  garnished  faggot,  cloves,  and  mace  ; 
moisten  with  a sufficient  quantity  of  good  stock  to  merely  cover  the 
mutton ; place  a buttered  paper  and  the  lid  over  all,  set  the  braizing-pan 
on  a moderate  fire,  and  after  it  has  boiled,  let  it  continue  gently  braiz- 
ing for  about  four  hours — carefully  basting  it  frequently  with  its  own 
liquor.  When  it  is  done,  take  it  up  on  to  a baking-sheet,  and  put  it  in 
the  oven  to  dry  the  moisture  from  the  surface,  preparatory  to  its  being 
glazed  : then  dish  it  up,  and  garnish  it  round  with  prepared  small  vegeta- 


168 


REMOVES  OE  MUTTON. 


bles,  such  as  carrots,  turnips,  cauliflowers.  French-beans,  cucumbers, 
asparagus-heads,  small  new  potatoes,  and  green-peas : each  separately 
tossed  in  a little  allemande  sauce  (after  being  first  prepared  in  the 
usual  manner,  and  the  carrots  and  turnips  boiled  down  in  their  glaze,  as 
also  the  cucumbers),  pour  some  allemande  sauce  round  the  saddle  of  mut- 
ton, and  send  to  table. 

Note. — Instead  of  saucing  this  remove  with  allemande , espagnole  may 
be  used  if  preferred,  or  even  the  clarified  and  reduced  essence  in  which 
the  mutton  has  been  braized ; but  it  is  essential  that  the  vegetables  in- 
tended to  be  used  for  garnishing,  should  be  dressed  with  allemande  or 
bechamel  sauce. 

Saddles  of  mutton  prepared  and  braized  according  to  the  foregoing 
instructions  may  also  be  sent  to  table  in  all  the  varieties  described  for 
braized  legs  of  mutton. 

608.  BOILED  NECKS  OF  MUTTON,  A L’ANGLAISE. 

Saw  off  the  scrag  of  two  necks  of  mutton,  and  shorten  the  rib-bones 
to  four  inches  in  length ; next,  detach  the  spine-bone  from  the  fleshy 
part  of  the  neck,  and  afterwards  saw  off  the  whole  of  the  spine  adhering 
to  the  base  of  the  ribs ; pare  the  fat  smooth,  and  about  an  hour  and  a 
half  before  dinner  time,  put  them  on  to  boil  in  a stewpan  with  water,  a 
little  salt,  and  two  or  three  carrots  and  turnips.  When  they  are  done, 
dish  them  up  so  as  that  the  uncovered  ends  of  the  rib-bones  may  fall  in 
between  each  other — representing  a chevaux-de-frize.  Garnish  round  with 
mashed  turnips,  and  with  turned  carrots,  between  each  spoonful  of  the 
mashed  turnips,  or  else  placed  round  in  a row. 

Send  two  sauceboats  filled  with  gravy  and  caper  sauce  (No.  91). 

609.  BRAIZED  NECK  OF  MUTTON,  A L’lRLANDAISE. 

Trim  two  necks  of  mutton  as  directed  in  the  previous  article,  put  them 
to  braize  in  an  oval  stewpan  with  carrot,  onion,  celery,  and  garnished 
faggot ; moisten  with  common  stock,  and  put  them  to  boil  on  the  stove  ; 
after  which  set  them  by  the  side  of  a moderate  fire,  and  while  the  necks 
of  mutton  are  being  braized,  turn  two  or  three  dozen  potatoes  in  the 
shape  of  small  eggs,  and  place  them  in  a stewpan  with  half  a dozen 
small  onions ; season  with  pepper  and  salt,  moisten  with  a ladleful  of 
broth,  and  put  them  on  a moderate  fire  to  boil  gently : taking  care  that 
the  potatoes  are  kept  as  whole  as  possible,  although  they  must  be  tho- 
roughly boiled.  When  the  necks  of  mutton  are  done,  take  them  up, 
trim  them  if  necessary,  and  dish  them  up  as  directed  in  the  foregoing  ar- 
ticle ; strain  the  broth  in  which  the  mutton  has  been  boiled,  remove  all 
the  grease  from  its  surface,  and  reduce  it  to  half  glaze : add  part  of  it  to 
the  potatoes,  and  with  these  garnish  the  necks  of  mutton  round  neatly, 
pour  the  essence  under,  glaze  them,  and  send  to  table. 

610.  BRAIZED  NECK  OF  MUTTON,  A LA  JARDINIERE. 

Trim  two  necks  of  mutton  and  prepare  them  for  braizing  with  carrot, 
onion,  celery,  faggot,  four  cloves,  and  two  blades  of  mace ; moisten  with 
two  ladlefuls  of  stock,  cover  with  an  oval  piece  of  buttered  paper,  and  the 
lid ; put  them  to  braize  gently  on  a moderate  fire  for  about  two  hours  and 
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a half : when  done,  glaze  and  dish  them  up,  giving  them  an  appearance  of 
chevaux-de-frize ; garnish  them  round  with  a well  prepared  jardiniere 
of  every  variety  of  small  vegetables  in  season,  sauce  them  with  Es- 
pagnole  sauce,  and  send  to  table. 

61 L BRAIZED  NECKS  OF  MUTTON  LARDED— AS  ROEBUCK,  WITH 

POIVRADE  SAUCE. 

Fob  the  preparation  of  this  remove,  it  is  necessary  that  the  necks  of 
mutton  be  trimmed  as  directed  for  braizing,  and  afterwards,  that  the 
upper  part  of  the  fillet  be  laid  bare  without  loosening  it  from  the  bones  : 
they  must  then  be  larded  closely  as  a fricandeau,  and  put  to  steep  in  a 
cold  marinade  (No.  234),  for  at  least  twenty  four  hours.  It  will  be 
readily  understood  that  this  must  be  attended  to  a day  before  the  necks 
of  mutton  are  required  to  be  used.  Trim,  lard,  and  marinade,  the  necks 
of  mutton  as  directed,  and  then  prepare  them  for  braizing  in  the 
following  manner : — Place  the  necks  of  mutton  in  an  oval  braizing-pan 
on  the  drainer,  garnish  with  carrot,  onion,  celery,  garnished  faggot  of 
parsley,  &c.,  four  cloves  and  two  blades  of  mace ; moisten  with  some 
light  wine  mirepoix  (No.  236),  or  in  lieu  thereof,  use  half  a pint  of 
Sherry  or  Madeira,  and  a large  ladleful  of  stock;  cover  the  necks  of  mut- 
ton with  an  oval  piece  of  buttered  paper,  and  set  them  to  boil  on  the 
stove- fire ; after  which,  put  the  lid  on  the  pan,  and  set  the  braizing- 
pan  on  a moderate  fire  with  live  embers  on  the  lid,  to  continue  gently 
boiling  for  about  an  hour  and  a half:  take  care  to  baste  the  larded 
necks  frequently  with  their  own  liquor.  When  done,  take  them  up  on  to 
a small  baking-dish  with  a little  of  their  own  broth,  and  put  them  in 
the  oven  that  the  larding  may  dry  for  a minute  or  two,  then  glaze 
and  dish  them  up ; garnish  them  round  with  a border  of  potatoes  turned 
in  the  shape  of  large  olives,  corks,  or  balls,  and  fried  in  clarified  butter ; 
pour  some  poivrade  sauce  (No.  29),  under  them,  and- send  to  table. 

612.  NECKS  OF  MUTTON,  LARDED  AND  BRAIZED,  A'  L’ALLE- 

MANDE. 

Trim,  lard,  and  prepare  for  braizing,  two  necks  of  mutton,  as  directed 
in  the  preceding  article ; and  about  an  hour  and  a half  before  dinner- 
time, set  them  on  the  fire  to  braize  in  the  usual  manner.  When  done, 
glaze  and  dish  them  up,  surround  them  with  alternate  groups  of 
quenelles  of  potatoes,  and  prunes  stewed  in  red  wine  ; pour  some  German 
sweet  sauce  (No.  6!)  under  them,  and  send  to  table. 

613.  NECKS  OF  MUTTON  LARDED,  A LA  SOUBISE. 

Trim  and  lard  two  necks  of  mutton,  prepare  them  for  braizing  with 
carrot,  onion,  celery,  garnished  faggot  of  parsley,  three  cloves,  and  two 
blades  of  mace ; moisten  with  a large  ladleful  of  good  stock,  cover  them 
with  an  oval  piece  of  buttered  paper  as  well  as  the  lid  of  the  braizier : set 
them  on  a moderate  fire  to  braize  gently  for  about  an  hour  and  a half ; 
when  done,  glaze,  and  dish  them  up  (having  previously  poured  in  the 
dish  a rich  puree  of  onions  a la  soubise,  No.  119),  place  a border  of 
potato  croquettes  round  them,  and  send  to  table. 

Note. — Larding  may  be  dispensed  with,  when  considered  objectionable, 
without  deteriorating  much  from  the  excellence  of  any  of  the  foregoing 
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methods  of  dressing  necks  of  mutton.  It  is,  however,  generally  regarded 
as  a proper  characteristic  of  these  dishes.  In  addition  to  the  above 
methods  for  garnishing  braized  necks  of  mutton,  they  may  also  be  finished 
by  placing  round  them  a garnish  of  stewed  peas,  asparagus,  glazed 
young  carrots  and  turnips,  sauer-kraut,  baked  toinatas,  or  Lyonnaise, 
tomatas,  or  piquante  sauce. 
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COMPRISING 


Baron  of  Lamb,  a la  Montmorency. 

,,  a la  Prinlanierc. 

„ a la  Jardiniere. 

„ a la  maitre  d' Hotel. 

Hind  Quarters  of  Lamb. 

Saddle  of  Lamb,  a la  Dauphine. 


Saddle  of  Lamb,  a la  Godard. 

,,  a la  Financicre. 

„ a la  lloyale. 

,,  a la  Macedoine. 

„ a la  Mi/anaise. 


614.  BARON  OF  LAMB,  A LA  MONTMORENCY. 

Procure  the  hind  quarters  of  a fine  fat  lamb,  take  off  the  transpa- 
rent skin  which  covers  the  fat  of  the  saddle,  and  with  the  point  of  a 
small  knife,  make  a slight  incision  in  an  oval  form — all  over  the  surface 
of  the  upper  part  of  the  legs  ; and  afterwards,  with  a sharp  thin  bladed 
knife,  pare  off  the  skin,  so  as  to  leave  the  place  bare ; this  will  give  to 
the  surface  of  each  leg,  the  appearance  of friccmdeaux  prepared  for  lard- 
ing. Then  saw  off  the  shank  bones,  as  well  as  the  projecting  part  of 
the  spine  bone  ; cut  off  the  tail,  and  truss  the  skirts  neatly  up  with 
small  skewers.  Next,  place  the  baron  on  the  spit  for  roasting,  and  be 
careful  to  cover  it  with  buttered  white  paper.  Two  hours  and  a half 
before  dinner,  put  the  lamb  down  to  the  fire  to  roast,  and  about  ten 
minutes  before  it  is  done,  take  off  the  paper ; and  after  allowing  the 
larding  to  get  lightly  coloured,  glaze  it  well  over,  then  take  it  off 
the  spit,  and  dish  it  up ; garnish  it  round  with  groups  of  button  mush- 
rooms, truffles,  fine  white  cock’s  combs,  and  scollops  of  red  tongue ; 
round  the  whole,  place  a border  of  spoon  quenelles  decorated  with 
truffles,  and  a lamb’s  sweetbread  larded  between  each  quenelle ; sauce 
with  good  allemande  sauce,  glaze  the  lamb  brightly,  and  send  to  table. 

615.  BARON  OF  LAMB  LARDED,  A LA  PRINTANIERE. 

Trim,  lard,  and  roast  a baron  of  lamb  according  to  the  directions 
contained  in  the  foregoing  article ; dish  it  up,  pour  round  it  some  printa- 
niere  sauce  (No.  21),  garnish  it  with  groups  of  small  new  potatoes 
first,  partly  boiled,  and  afterwards  fried  of  a light  colour  in  clarified 
butter  glaze  the  lamb  all  over,  and  send  to  table. 

616.  BARON  OF  LAMB,  A LA  JARDINIERE. 

Prepare  and  roast  the  baron  of  lamb  according  to  the  preceding 
directions ; and  when  dished  up,  garnish  it  round  with  a rich  and  varied 
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Jardiniere  of  such  vegetables  as  are  in  season ; sauce  the  lamb  round 
with  Espagnole  sauce,  and  send  to  table. 

617.  BARON  OF  LAMB,  A LA  MAITRE  D’IIOTEL. 

Prepare  the  baron  of  lamb  as  previously  directed,  dish  it  up  and 
pour  round  it  a rich  maitre  d' hotel  sauce  (No.  43)  ; garnish  it  round 
with  alternate  groups  of  small  buds  of  cauliflowers,  and  fried  olive-shaped 
potatoes ; glaze  the  lamb  well,  and  send  to  table. 

Note. — Hind-quarters  of  lamb  should  be  dressed  in  the  same  manner 
as  barons  of  lamb,  and  may  therefore  be  garnished  with  every  sort  of 
sauce  and  garnish  used  for  the  latter. 

When  the  larding  is  dispensed  with,  the  whole  of  the  fat  as  a 
matter  of  course  should  be  retained  on  the  surface  of  the  lamb,  to  pro- 
tect the  meat  from  losing  its  juices,  and  consequently  render  it  unfit  for 
table. 

618.  SADDLE  OF  LAMB,  A LA  DAUPHINE. 

Select  a moderate  sized  saddle  of  lamb,  bone  it,  and  having  laid  it 
on  the  table,  season  the  inside  with  pepper  and  salt,  and  line  it  with 
some  quenelle  forcemeat  of  veal  or  fowl, — about  an  inch  in  thickness, 
placing  on  the  forcemeat  some  fillets  of  tongue  and  truffles ; after 
which,  fold  the  skirts  of  the  saddle  over — so  as  to  encase  the  forcemeat 
&e.,  thereby  giving  it  a plump  appearance,  and  in  order  to  secure  its 
shape,  bind  it  in  a napkin  on  which  butter  has  been  spread  ; when  the 
saddle  of  mutton  is  rolled  up  tightly  in  it,  tie  the  ends  with  twine.  Then 
place  the  saddle  so  prepared  on  the  drainer  of  an  oval  braizing-pan, 
cover  it  with  the  bones  and  trimmings;  garnish  with  carrot,  onion, 
celery,  garnished  faggot  of  parsley,  four  cloves,  and  two  blades  of  mace  ; 
moisten  with  sufficient  good  stock  to  cover  the  lamb,  and  set  it  to  braize 
gently  on  a moderate  fire  for  about  two  hours  and  a half.  When  the 
lamb  is  done,  place  it  on  an  earthen  dish,  untie  the  ends  of  the  napkin, 
and  fold  the  saddle  up  tightly,  and  smooth  it  in  again : fasten  the  ends 
as  before,  and  put  it  in  press  between  two  dishes  until  it  is  nearly  cold. 
Then,  take  the  lamb  out  of  the  napkin,  trim  it  neatly,  and  cover  it  over 
with  a coating  of  well-seasoned  reduced  Allemande  sauce,  which  must 
be  allowed  to  set,  after  being  egged  over,  and  then  be  covered  with  very 
fine  breadcrumbs  mixed  with  one-fourth  part  of  grated  Parmesan  cheese ; 
sprinkle  some  drops  of  melted  fresh  butter  with  a paste-brush  over  the 
whole,  and  put  it  on  a baking  sheet  in  the  oven  to  acquire  a light  brown 
or  fawn  colour.  The  saddle  of  lamb  being  ready,  dish  it  up,  garnish  it 
round  with  some  bouchees  of  wild  rabbits  a la  Pompadour  (No.  1010); 
sauce  round  and  under  the  lamb,  with  some  white  Italian  sauce  (No. 
13),  and  3end  to  table. 

619.  SADDLE  OF  LAMB,  A LA  GODARD. 

Bone,  stuff,  and  braize  a saddle  of  lamb,  according  to  the  preceding 
directions  ; when  done,  put  it  in  press  between  two  dishes  till  cold.  It 
should  then  be  taken  out  of  the  napkin,  trimmed  neatly  without  re- 
moving any  of  the  fat,  or  diminishing  its  size,  and  put  into  a deep 
baking  sheet  with  the  broth  in  which  it  has  been  braized — previously 
clarified,  and  afterwards  reduced  to  half  glaze  for  the  purpose  ; put  a but- 
tered oval  piece  of  white  paper  on  the  top,  and  half  an  hour  before  dinner. 
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put  it  in  the  oven  to  he  warmed  and  glazed  of  a fine  light  colour.  Then 
dish  it  up,  and  pour  round  it  a rich  ragout  a la  Godard — composed  of 
cock’s-combs  and  kernels,  button-mushrooms,  small  sweetbreads  cut  into 
scollops,  and  truffles  — the  whole  to  be  tossed  in  some  good  allemande 
sauce.  Put  a border  of  large  quenelles  decorated  with  truffles,  and  some 
larded  lamb’s  heart  sweetbreads — placed  alternately  round  the  remove, 
and  send  to  table. 

620.  SADDLE  OF  LAMB,  A LA  FINANCIERE. 

Prepare  a saddle  of  lamb  exactly  as  the  foregoing,  and  when  dished 
up,  garnish  it  with  a rich  Financier e ragout  (No.  188),  glaze  the  re- 
move, and  send  to  table. 

621.  SADDLE  OF  LAMB,  A LA  ROYALE. 

For  the  preparation  of  this  remove,  follow  the  directions  for  loin  of 
veal  d la  Rogale  (No.  592). 

622.  SADDLE  OF  LAMB,  A LA  MACEDOINE. 

Bone,  stuff,  and  braize  a saddle  of  lamb,  as  for  a la  Godard  (No. 
619),  warm  and  glaze  it,  also,  in  the  same  manner;  dish  it  up,  garnish 
it  round  with  a rich  and  well  prepared  Macedoine  of  vegetables  tossed  in 
some  Allemande  sauce  : surround  the  remove  with  a border  of  artichoke 
bottoms,  or  small  turnips  cut  in  the  shape  of  cups  — (boiled  in  white 
broth  with  a lump  of  sugar  and  a little  salt)  and  filled,  half  with  green- 
peas,  and  the  remainder  with  very  small  turned  or  scooped  carrots, 
nicely  glazed ; glaze  the  remove,  and  send  to  table. 

623.  SADDLE  OF  LAMB,  A LA  MILANAISE. 

Prepare  and  braize  a saddle  of  lamb,  as  previously  directed ; when 
glazed,  dish  it  up,  and  garnish  it  round  with  macaroni  prepared  as  fol- 
lows : — 

Boil  one  pound  of  Naples  macaroni  in  two  quarts  of  boiling  water,  a 
pat  of  butter,  a little  salt  and  minionette  pepper ; when  done,  drain  it 
on  a sieve,  and  afterwards  on  a clean  napkin,  cut  it  into  pieces  two 
inches  long,  and  put  this  into  a stewpan  with  two  pats  of  butter,  six 
ounces  of  grated  Parmesan  cheese,  a small  piece  of  glaze,  a ragout, 
spoonful  of  good  white  sauce,  minionette  pepper,  and  a litttle  salt : 
toss  the  whole  well  together  over  a stove  fire  until  quite  hot,  and  then 
use  it  to  place  round  the  remove,  as  also  some  truffles,  and  tongue  cut 
into  small  circular  scollops  ; these  are  to  be  warmed  in  a table-spoonful  of 
half  glaze,  and  placed  round  the  remove  in  alternate  groups  with  the 
macaroni ; glaze  the  saddle  of  lamb  first  before  serving,  and  send  to  table 
with  it  a sauceboat  containing  some  of  the  clarified  and  reduced  broth, 
in  which  the  lamb  has  been  braized,  to  be  handed  round  with  the  remove. 


CALVES’-HEADS  AND  OX-CHEEKS,  &c. 


COMPRISING 


Calf’s-flead,  a I'Jnglaise. 

„ plain,  with  Piquante  sauce. 
„ a la  Finaneiere. 

„ a la  Beauvaux. 

„ a la  Tortue. 

„ a la  Marigry. 


Ox-cheek  braized,  a la  Flamande. 

„ a la  Polonaise. 

„ a VAllemande. 

„ a la  Portuguaise. 

„ a la  Pompadour. 


624.  CALF’S-HEAD,  A L’ANGLAISE. 

Procure  a fine  fat  white  scalded  calf’s  head,  bone  it  in  the  manner 
described  for  preparing  mock  turtle  soup  (No.  349)  ; then  put  it  into  a 
large  pan  full  of  cold  water,  in  order  that  it  may  be  thoroughly  cleansed, 
after  which,  put  it  on  the  fire  in  a large  stewpan  with  cold  water,  and 
as  soon  as  it  boils,  skim  it  well,  and  allow  it  to  boil  for  five  minutes, 
then  take  it  up  and  put  it  into  cold  water  to  cool.  Next,  drain  it 
on  a napkin,  cut  the  ears  out,  leaving  a sufficient  base  round  them,  to 
allow  them  to  stand  up ; cut  the  cheeks,  &c.,  into  pieces  two  inches 
square,  round  the  angles,  and  pare  off  any  rough  cuticle  there  may  be 
about  them  ; this  done,  proceed  to  rub  each  piece  of  calf’s  head  with 
lemon-juice,  then  place  the  whole,  including  the  tongue,  in  a large 
stewpan,  with  carrot,  onion,  celery,  parsley  roots,  sweet  basil,  a garnish- 
ed faggot  of  parsley,  &c.  four  cloves,  and  two  blades  of  mace  ; moisten 
with  half  a bottle  of  Sherry  or  Madeira,  and  two  ladlefuls  of  good  white 
stock,  and  set  the  whole  to  braize  gently  on  a moderate  fire,  for  about  two 
hours.  When  the  pieces  of  calf’s  head  are  done,  drain  them  upon  a nap- 
kin, and  dish  them  up  in  a close  circle  round  the  tongue,  (previously 
trimmed,  glazed,  and  placed  in  the  centre  of  the  dish) ; then  cut  the 
brains  into  scollops,  and  place  them  in  the  flanks,  and  at  each  end  place 
the  ears,  previously  trimmed  and  curled ; pour  some  parsley  and  butter 
(No.  77)  over  the  remove,  and  send  to  table. 

The  calf’s  ears  should  be  trimmed  as  follows  First,  drain  them 
upon  a napkin,  then  scrape  off  all  the  glutinous  surface  from  the  thin 
part  with  the  edge  of  a spoon,  leaving  the  white  gristly  membrane 
quite  clear  ; wash  them  in  warm  water,  put  them  back  upon  the  napkin, 
and  then  slit  them  into  narrow  stripes,  taking  care  not  to  run  the  knife 
through  the  ends,  but  merely  from  the  inner  part  to  within  half  an  inch 
of  the  point,  so  as  that,  when  the  ear  is  turned  down,  it  may  present  the 
appearance  of  a looped  frill. 

It  is  customary  to  send  a piece  of  boiled,  streaky  bacon  on  the  side- 
table  when  calf’s  head  is  intended. to  be  eaten  plain  ; a boatful  of  sauce 
a la  diable,  (No.  17)  as  an  accessary  to  plain  calf’s-head,  is  generally 
preferred  to  parsley  and  butter,  the  latter  being  considered  too  insipid. 

625.  CALF’S-HEAD  PLAIN,  WITH  PIQUANTE  SAUCE. 

Prepare  the  calf’s  head  as  directed  in  the  preceding  article  ; then  put 
about  one  pound  of  chopped  beef-suet  into  a large  stewpan  with  carrot,  onion, 
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celery,  garnished  faggot  of  parsley,  four  cloves,  and  two  blades  of  mace  ; 
stir  the  whole  with  a wooden  spoon  over  the  fire  until  the  suet  is  melted, 
then  add  the  pulp  of  two  lemons  and  a small  handful  of  flour ; moisten 
with  common  white  broth  or  water,  add  a little  salt  and  a few  pepper- 
corns, and  then  set  the  calf’s-head  to  boil  gently  for  about  two  hours. 
When  it  is  done,  drain  the  pieces  upon  a napkin,  and  dish  them  up  neatly 
round  the  tongue  trimmed  and  glazed,  and  placed  in  the  centre  of  the 
dish;  place  the  ears,  after  trimming  them,  at  each  end,  and  on  either  side 
of  the  tongue  place  half  the  brains  (which  should  be  boild  in  vinegar  and 
water  with  a little  salt  and  some  fat  from  the  stock-pot),  make  an  inci- 
sion lengthwise  in  each  half  portion  of  the  brains,  then  pour  a well-made 
piquante  sauce,  (No.  18),  over  the  whole  ; garnish  round  with  eight  fried 
eggs  and  some  croutons,  and  send  to  table. 

Calf’s-head  prepared  according  to  the  foregoing  directions,  may  also 
be  served  with  either  Italian,  ramgotte,  tomatas,  poivrade,  or  poor  man’s 
sauce. 


626.  CALF’S-HEAD,  A LA  FINANCIERE. 

Bone  a calf’s-head,  blanch  it  in  boiling  water  for  about  ten  mi- 
nutes on  the  fire,  then  put  it  into  cold  water  for  ten  minutes  ; drain  it 
upon  a napkin,  trim  off  all  the  rough  parts  and  cut  it  into  large  scollops, 
leaving  the  tongue  and  ears  whole,  as  usual ; the  brains  should  be  care- 
fully taken  out  of  the  head,  and  boiled  separately,  as  directed  in  pre- 
vious cases. 

The  pieces  of  calf’s-head  after  being  first  rubbed  over  with  lemon  - 
juice,  should  be  placed  in  a braizing -pan  with  half  a bottle  of  Sherry  or 
Madeira,  two  ladlefuls  of  good  stock,  carrot,  onion,  celery,  garnished  fag- 
got of  parsley,  &c.  ; four  cloves,  two  blades  of  mace  and  a few  pepper- 
corns ; cover  with  a thickly  buttered  oval  piece  of  strong  white  paper, 
and  put  on  the  lid ; then  set  it  to  braize  gently  for  about  two  hours,  with 
live  embers  on  the  lid.  Twenty  minutes  before  dinner-time,  drain  the 
pieces  of  calf’s-head  on  to  a napkin,  dish  them  up,  in  the  form  of  a 
wreath,  round  the  base  of  a fried  croustade,  (previously  stuck  on  the 
centre  of  the  dish  with  a little  flour  and  white  of  egg  mixed  together,)  at 
each  end  place  the  ears,  on  the  croustade  place  the  tongue,  (separated 
down  the  centre,  and  rather  spread  out)  and  the  brains  laid  thereon; 
around  these  should  be  stuck  in  the  croustade  six  or  eight  ornamental 
skewers,  each  furnished  with  a double  cock’s-comb,  a large  mushroom,  a 
truffle,  and  a crayfish ; pour  round  the  whole,  a rich  financiere  ragout 
(No.  188),  and  send  to  table. 

627.  CALF’S-HEAD,  A LA  BEAUVAUX. 

Select  a small,  well-shaped  white  calf’s-head,  bone  it  carefully, 
as  before  directed,  keeping  the  skin  as  whole  as  possible.  When 
the  head  has  been  boned,  wash  it  thoroughly,  wipe  it  with  a clean 
cloth,  season  inside  with  pepper  and  salt,  and  then  fill  up  the  entire 
vacant  space  occasioned  by  the  extraction  of  the  skull  and  jaws,  with  a 
well-seasoned  quenelle  force-meat  made  of  veal,  mixed  with  some  chop- 
ped parsley  and  mushrooms ; when  the  calf’s-head  is  thus  again  plump- 
ed up  to  its  original  size,  by  means  of  the  force-meat,  it  must  be  secured, 
by  sewing  up  all  the  apertures  with  small  twine  and  a trussing-needle  of 
proper  size.  When  this  part  of  the  process  is  completed,  roll  the  calf’s- 
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head  up  tightly  in  a well-buttered  napkin  saturated  with  lemon -juice  (to 
keep  the  head  white) ; then  place  the  calf ’s-head  in  a braizing-pan  with 
one  pound  of  chopped  suet,  carrot,  onion,  celery,  garnished  faggot,  cloves, 
mace,  pepper-corns,  and  a spoonful  of  salt ; moisten  with  good  common 
white  stock,  cover  with  the  lid,  and  set  it  to  boil  gently  for  about  three 
hours. 

About  half  an  hour  before  dinner-time,  take  the  calf’s- head  up  on  a 
dish,  remove  the  napkin,  trim  the  ears,  shred  them  and  turn  them  down, 
that  they  may  appear  frilled  ; then  place  the  calf’s-head,  perfectly  drained 
from  any  moisture,  on  the  centre  of  the  dish,  and  remove  all  the  twine 
with  which  it  has  been  sewn  up,  and  mask  it  all  over,  excepting  the  ears, 
with  a preparation  of  four  yolks  of  eggs,  mixed  with  a pat  of  melted 
butter,  and  seasoned  with  pepper  and  salt,  and  a little  nutmeg;  then 
cover  the  whole  with  fine  bread-crumbs,  fried  in  a sautapan,  with  a little 
butter,  of  a fine  bright  colour,  and  place  the  head  in  the  oven  for  five 
minutes,  that  the  breadcrumbs  may  dry  on,  taking  care  to  cover  the 
ears  with  wet  paper,  to  keep  them  white,  and  prevent  them  from 
cockling  up  and  spoiling  their  effect.  As  soon  as  the  bread-crumbs  have 
dried  on,  remove  the  paper  from  the  ears,  sauce  round  with  a ragout, 
composed  of  the  tongue  cut  into  scollops,  as  also  the  brains,  some  button- 
mushrooms,  and  green  gherkins,  cut  into  the  shape  of  olives ; allow 
these  to  boil  up  for  two  or  three  minutes  in  a well-made  poivrade  sauce 
(No.  29);  garnish  round  with  some  quenelles  of  veal,  or  chicken, 
coloured  with  ravigotte,  or  spinach-green  (No.  285);  stick  in  four  orna- 
mental silver  skewers,  garnished  with  a crest  of  red  tongue,  a large 
truffle,  and  a decorated  quenelle,  and  send  to  table. 

028.  CALF’S-HEAD,  A LA  TORTUE. 

Bone,  blanch  and  trim  a calf' s-head,  cut  it  up  into  large  scollops, 
keep  the  ears  whole,  neatly  trim  the  pieces,  and  toss  them  in  the 
juice  of  a lemon  ; put  them  into  a stewpan,  with  carrot,  onion,  celery, 
gamished-faggot,  cloves,  mace,  and  a few  pepper-corns ; moisten  with 
half  a bottle  of  Madeira,  or  Sherry,  and  two  large  ladlefuls  of  good  stock  ; 
cover  with  a well-buttered  stiff-paper,  and  put  on  the  lid  ; set  the  whole 
to  braize  on  the  stove  for  about  two  hours.  When  the  pieces  of  calf’s- 
head  are  done,  drain  them  on  a napkin,  and  afterwards  dish  them  up,  in 
the  form  of  a close  wreath,  round  the  base  of  a fried  bread  croustade ; 
place  the  ears  at  the  ends,  and  on  the  flanks : if  the  party  be  large,  two 
extra  ears  should  be  procured,  as  the  four  make  the  dish  look  much 
handsomer:  next,  place  the  tongue,  cut  down  its  centre,  and  spread 
out  on  the  top  of  the  croustade ; on  this  put  the  brains,  which  must 
be  kept  whole  and  white,  and  round  these,  on  the  croustade,  should  be 
stuck  six  ornamental  silver  skewers,  garnished  with  a double  cockscomb, 
a large  mushroom,  a quenelle,  a truffle,  and  a large  cray-fish  ; sauce  round 
with  a well-made  sauce  & la  tortue  (No.  9)  ; garnish  the  dish  round 
between  the  spaces  of  the  ears,  with  four  larded  and  glazed  sweetbreads 
and  eight  decorated  quenelles,  and  send  to  table. 

629.  CALF’S-HEAD,  A LA  MARIGNY. 

Prepare  and  braize  a calf’s  head  as  directed  for  dressing  a calf’s-head 
d la  beauvaux.  When  done,  take  it  out  of  the  napkin,  and  drain 
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all  the  moisture  from  it,  place  the  head  on  a dish,  remove  the  twine  used 
to  secure  its  shape,  trim  the  ears,  and  then  sauce  it  all  over  (the  ears 
excepted)  with  a well-seasoned  ravigotte  sauce ; garnish  round  with  a 
border  of  cray-fish,  and  green  gherkins,  and  send  to  table. 

Note. — It  is  not  necessary,  in  all  cases,  to  garnish  each  remove  as 
richly  as  heretofore  set  forth  : many  of  the  accessories,  on  every  day  occa- 
sions, might  be  regarded  as  extravagant.  What  to  omit  in  such  cases, 
must  be  left  to  the  judgment  of  the  experienced  cook  acquainted  with 
the  means  and  taste  of  his  master. 

630.  OX-CHEEK  BRAIZED,  A LA  FLAMANDE. 

Procure  two  fresh  ox-cheeks,  bone  and  trim  them,  and  then  place 
them  in  a large  oval  braizing-pan  on  the  drainer,  garnish  with  the  usual 
complement  of  vegetables,  &c.,  add  the  trimmings,  moisten  with  suffi- 
cient broth  from  the  stock-pot  to  cover  the  whole,  and  set  them  to  boil 
very  gently  by  the  side  of  the  stove-fire  for  about  five  hours.  When 
the  ox-cheeks  are  thoroughly  braized,  and  are  become  quite  tender,  take 
them  up  carefully,  and  put  them  in  press  between  two  dishes,  until  cold ; 
then  trim  them  neatly,  giving  them  an  oval  or  oblong  shape,  and  put 
them  into  a deep  fricandeau^  pan  with  the  broth  in  which  they  have  been 
braized  (clarified  and  reduced  to  half  its  original  quantity),  and  set  them 
by  in  the  larder,  till  about  three  quarters  of  an  hour  before  dishing  up  ; 
then  put  the  ox-cheeks  in  the  oven,  or  on  a slow-fire,  to  get  gradually 
warm,  and  to  glaze  them  brightly,  with  their  own  stock.  Next  place 
them  on  their  dish,  the  one  resting  on  the  other,  garnish  them  round  with 
a border  of  Brussels  sprouts  boiled  green,  and  tossed  over  the  fire  in  a 
stewpan,  with  two  pats  of  butter,  grated  nutmeg,  pepper  and  salt; 
or,  when  these  fail,  in  their  stead  use  braized  cabbages ; then  add 
a border  of  alternate  groups  of  well-prepared,  and  nicely-glazed  carrots 
and  turnips,  cut  into  fancy  shapes,  and  also  some  small-sized  glazed 
onions.  Sauce  with  an  Espagnole  or  poivrade  sauce,  and  send  to  table. 

631.  OX- CHEEK,  A LA  POLOXAISE. 

Bone  and  trim  two  ox-cheeks ; prepare  them  for  braizing  as  directed 
in  the  foregoing  case ; moisten  with  half  a bottle  of  Sherry,  and  allow 
them  to  simmer  on  the  stove-fire  for  about  ten  minutes,  add  sufficient 
stock  to  cover  them,  and  again  set  them  on  the  stove  to  boil ; skim  and 
put  them  by  the  side  of  the  fire,  to  continue  gently  boiling  for  five  hours. 
When  the  ox-cheeks  are  sufficiently  braized,  and  are  become  quite  tender, 
put  them  in  press  between  two  dishes ; when  cold,  trim,  and  aftenvards 
cut  them  across  the  grain,  into  very  thin  slices.  Then  stick  a number  of 
triangular  croutons  of  fried  bread,  in  an  oval  form,  on  the  dish,  within 
two  inches  of  the  edge,  and  within  this  coronet,  place  a layer  of  the  thin 
slices  of  the  ox-chceks,  over  which  spread  some  sauce  made  in  the  follow- 
ing manner : — • 

Shred  the  rind  of  two  oranges  very  thin,  and  perfectly  free  from  pith, 
boil  it  in  water  for  five  minutes,  drain  and  refresh  it  in  cold  water,  and 
then  add  it  to  a small  ladleful  of  good  Espagnole  sauce,  half  a pound  of 
red-currant  jelly,  four  chopped  shalots,  a little  grated  nutmeg,  and  the 
juice  of  one  lemon ; boil  the  whole  together,  stirring  it  the  while  with  a 
wooden  spoon,  and  use  this  preparation  as  directed  above.  Having  thus 
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continued  alternately,  adding  layers  of  ox-cheek  and  sauce,  until  the 
whole  forms  a dome ; mask  it  over  with  the  remainder  of  the  sauce,  and 
after  smoothing  the  surface  with  the  blade  of  a knife,  cover  it  with  some 
light-coloured  raspings  of  roll,  bruised  and  sifted  for  the  purpose.  About 
three  quarters  of  an  hour  before  dinner,  put  the  dish  in  the  oven,  when 
moderately  hot,  to  allow  the  preparation  to  get  thoroughly  warm  ; garnish 
with  a border  of  fried  eggs  and  glazed  onions,  pour  some  of  the  same 
sauce  round  it — this,  however,  must  be  thinner  than  that  directed  to  be 
used  for  mixing  with  the  ox-cheeks— and  serve. 

632.  OX-CHEEKS,  A L’ALLEMANDE. 

Braize  the  ox-cheeks  as  directed  in  the  foregoing  case ; when  done, 
put  them  in  press,  and  after  being  trimmed,  place  them  on  a but- 
tered baking-sheet,  and  mask  them  all  over  with  the  following  prepara- 
tion : — Bake  some  pieces  of  crumb  of  bread  of  a light  colour,  pound  and 
sift  them ; use  this  powder  to  mix  into  a paste  with  port  wine,  a table- 
spoonful of  cinnamon-powder,  and  2oz.  of  pounded  sugar ; mix  the  whole 
well  together,  and  spread  it  all  over  the  ox-cheeks.  Three  quarters  of 
an  hour  before  dinner-time,  put  the  ox-cheeks  in  the  oven,  when  mode- 
rately hot,  to  get  warmed  through  ; then,  place  them  on  their  dish,  garnish 
round  with  groups  of  small  quenelles  of  potato.es  (No.  312)  and  stewed 
prunes,  sauce  them  round  with  German  sweet  sauce  (No.  61),  and  send 
to  table. 

633.  OX-CIIEEKS,  A LA  PORTUGAISE. 

Braize  the  ox-cheeks  ; when  done  put  them  in  press,  trim,  and  place 
them  in  a fricandeau  pan,  with  the  clarified  and  reduced  broth  in  which 
they  have  been  braized  ; and  having  wanned  them  in  this,  and  glazed 
them  with  it,  dish  them  up;  garnish  round  with  a border  of  eggs 
farcis,  or  stuffed  and  fried  (No.  380),  pour  some  Portuguese  sweet  sauce 
(No.  59)  round  the  ox-cheeks,  and  send  to  table. 

634.  OX-CHEEKS,  A LA  POMPADOUR. 

Braize  the  ox-cheeks  very  tender,  and  after  having  put  them  in  press, 
and  then  trimmed  them,  mask  them  over  with  a coating  of  reduced 
atelet  sauce  (No.  36);  when  the  sauce  has  become  set  by  cooling  on  the  ox- 
cheeks,  egg  them  over  and  bread-crumb  them  with  very  fine  bread-crumbs 
mixed  with  one  fourth  of  grated  Parmesan  cheese ; sprinkle  over  a 
little  butter,  place  them  on  a well  buttered  baking- sheet,  and  an 
hour  before  dinner,  put  them  in  the  oven  to  bake  of  a fine  bright  colour ; 
dish  them  up,  garnish  round  with  a ragout  of  ox-palates  in  a 
brown  Italian  sauce  (No.  209),  finish  with  a border  of  croquettes  of 
ox-palates,  and  send  to  table. 

Note. — Besides  the  foregoing  methods  of  dressing  ox-cheeks,  they  may 
also  be  served  with  a jardiniere,  Macedoine,  tomatas  farcis,  (No.  1160) 
braized  red  cabbage,  Soubise,  or  Bretonne  purees,  stewed  peas,  or  aspa- 
ragus peas. 

Although  in  the  preceding  cases,  it  is  directed  that  two  ox-cheeks  should 
be  used  for  a remove,  it  does  not  follow  that  in  all  cases  two  are  requi- 
site ; more  frequently,  one  will  prove  to  be  quite  sufficient  for  the  pur- 
pose. 
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REMOVES  OF  PORK,  AND  ROASTED  SUCKING  PIGS: 


COMPRISING 


Boiled  Leg  of  Pork,  a VAnglaise. 

„ ,,  a I'Allemande. 

Roast  Leg  of  Pork. 

Roast  Loin  of  do. 

Roast  Neck  of  do. 

Roast  Griskin  of  do. 


Roast  Sucking  Pig,  d VAnglaise. 

,,  ,,  a la  Perigord. 

„ ,,  d la  Cliipolata. 

,,  ,,  d la  Provencale. 

,,  ,,  d la  Napolitaine. 


635.  BOILED  LEG  OF  PORK,  A L’ANGLAISE. 

Saw  off  the  shank  bone  of  a salted  leg  of  dairy-fed  pork,  then  put 
it  into  a large  braizing  pan  or  stock-pot,  fill  this  nearly  full  with  cold  water, 
and  add  six  carrots,  as  many  turnips,  one  head  of  celery,  and  an  onion 
stuck  with  three  cloves.  Set  the  pork  to  boil  gently  by  the  side  of  the 
stove  fire  for  about  three  hours — the  exact  time  depending  on  its  size. 
While  the  pork  is  boiling,  trim  a dozen  and  a half  of  small  turnips  and 
as  many  young  carrots,  boil  these  separately,  and  reserve  them  for  garn- 
ishing the  remove.  When  the  pork  is  done,  drain,  trim,  and  dish  it  up  ; 
place  the  carrots  and  turnips  alternately  round  the  remove,  pour  some 
plain  gravy  under  it,  put  a ruffle  on  the  bone,  and  send  to  table. 

A peas-pudding  is  usually  served  from  the  side-board,  made  as  follows : 
soak  a pint  of  yellow  split  peas  in  cold  water  for  about  six  hours ; drain 
and  tie  them  rather  loosely  in  a napkin  or  pudding-cloth,  and  boil  them 
with  the  pork — about  three  hours  will  suffice.  Take  them  up,  pound 
them  in  a mortar  with  two  pats  of  fresh  butter,  and  rub  them 
through  a fine  wire  sieve;  then  put  this  puree  into  a stewpan,  add 
the  yolks  of  four  eggs,  pepper,  salt,  and  nutmeg;  mix  the  whole  well 
together  with  a wooden  spoon,  and  after  having  spread  a napkin  with 
fresh  butter,  place  the  puree  in  the  centre,  draw  the  comers  up  on  the 
left  hand,  and  with  the  right  tie  up  the  pudding  with  string ; then  place 
it  to  boil  for  an  hour,  after  which  turn  it  out  carefully  on  to  a vegetable 
dish,  and  serve. 

636.  BOILED  LEG  OF  PORK,  A L’ALLEMANDE. 

Pickle  a leg  of  pork  with  four  ounces  of  saltpetre,  ditto  of  moist 
sugar,  half-a-pint  of  vinegar,  cloves,  mace,  sweet  basil,  and  marjoram, 
thyme,  and  bay  leaf,  and  the  usual  quantity  of  common  salt ; boil  it  as 
directed  in  the  foregoing  article.  When  done  dish  it  up,  and  after  gar- 
nishing it  with  sauerkraut,  (No.  165)  surround  it  with  a border  of 
glazed  carrots,  turnips,  and  onions;  pour  some  poivrade  sauce  (No.  29) 
over  it,  and  send  to  table. 

637.  ROAST  LEG  OF  TORK,  A L’ANGLAISE. 

Procure  a leg  of  fresh  dairy-fed  pork  ; make  a large  incision  just  below 
the  knuckle,  between  the  skin  and  meat,  for  the  purpose  of  introducing 
the  stuffing  of  sage  and  onion,  which  must  be  secured  by  sewing  it  up 
with  small  twine  ; then  with  a sharp  pointed  knife  score  it  all  over  in  the 
following  manner:  with  the  left  hand  hold  the  pork  firmly,  and  with  a 
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very  sharp  knife  score  the  skin  across  in  parallel  lines  a quarter  of 
an  inch  apart;  then  spit  the  joint,  and  roast  it  for  about  two  hours  and 
a half ; when  done,  dish  it  up,  pour  a rich  brown  gravy  under  it,  and 
send  to  table  with  apple  sauce. 

The  stuffing  for  the  pork  should  be  thus  prepared  : chop  a dozen  sage 
leaves  and  six  large  onions,  boil  these  in  water  for  three  minutes,  and 
after  having  drained  them  on  a sieve,  put  them  into  a stewpan  with  pep- 
per and  salt,  and  a pat  of  butter ; set  the  stuffing  to  simmer  gently  over 
a very  slow  fire  for  ten  minutes,  and  then  use  it  as  directed  above. 

G38.  ROAST  LOIR  OF  PORK. 

Trim,  score,  and  separate  the  bones  of  the  loin  of  pork  with  a small 
chopper  or  meat  saw  ; make  an  incision  in  the  upper  part  of  the  loin  for 
placing  the  stuffing,  sew  it  up  with  small  twine,  and  having  passed  a 
strong  iron  skewer  through  it  lengthwise,  tie  it  firmly  on  to  a spit  at  both 
ends.  About  an  hour  and  a quarter  before  dinner  time,  put  the  pork 
down  to  the  fire  to  roast,  and  when  done  dish  it  up  ; pour  some  brown 
gravy  under  it,  garnish  it  round  with  a ' border  of  small  potatoes  fried  of 
a light  colour,  and  send  to  table  with  apple  sauce. 

G39.  ROAST  NECK  OF  TORK. 

Saw  the  chine  bone  neatly  off,  stuff  the  neck  of  pork  with  sage  and 
onion,  spit,  roast,  and  dish  it  up  as  directed  for  the  loin,  and  serve. 

G40.  ROAST  GRISKIN  OF  PORK. 

The  piece  called  griskin  is  that  part  of  the  pig  which  is  cut  from  the 
side  of  a bacon  hog,  being  the  lean  from  the  neck  and  loin : this  should 
be  lightly  sprinkled  with  salt  the  day  before  dressing  it  for  table  ; it 
must  then  have  a long  iron  skewer  passed  through  it  lengthwise,  and 
tied  on  to  a spit.  About  an  hour  and  a quarter  before  dinner  put  it  to 
roast,  and  when  the  griskin  has  been  down  an  hour,  shake  some  flower 
over  it  with  a dredger,  and  afterwards  sprinkle  some  chopped  sage  and 
onions  upon  it.  When  the  pork  is  done,  dish  it  up,  pour  some  brown  gravy 
under  it,  and  send  to  table  with  two  sauceboats  containing  apple,  and  sage 
and  onion  sauce,  the  latter  to  be  prepared  as  follows : chop  a dozen  sage 
leaves  and  four  onions,  and  after  having  boiled  them  two  minutes  in 
water,  drain,  and  put  them  in  a stew-pan  with  a pat  of  butter,  pepper 
and  salt ; set  these  to  simmer  on  a very  slow  fire  for  ten  minutes,  and 
then  add  half-a-pint  of  good  brown  gravy,  boil  the  whole  together  for  five 
minutes  and  serve. 

641.  ROAST  SUCKING-PIG,  A L’ANGLAISE. 

In  selecting  a sucking-pig  for  the  table,  those  of  about  three  weeks  old 
are  generally  preferred,  their  meat  being  more  delicate  than  when 
allowed  to  grow  larger.  Let  the  pig  be  prepared  for  dressing  in  the  usual 
way,  that  is,  scalded,  drawn,  &c.,  pettitoes  cut  off,  and  the  paunch 
filled  with  stuffing  previously  prepared  for  the  purpose  as  follows  : chop 
two  large  onions  and  a dozen  sage  leaves,  boil  them  in  water  for  two 
minutes,  and  after  having  drained  the  sage  and  onion  on  to  a sieve,  place 
it  in  a stew-pan  with  a pat  of  butter,  pepper  and  salt,  and  set  the  whole 
to  simmer  gently  for  ten  minutes  on  a very  slow  fire  ; then  add  a double 
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handful  of  breadcrumbs,  two  pats  of  butter,  and  the  yolks  of  two  eggs  ; 
stir  the  whole  over  the  fire  for  five  minutes,  and  then  use  the  stuffing  as 
before  directed.  When  the  sucking-pig  is  stuffed,  sew  the  paunch 
up  with  twine,  spit  the  pig  for  roasting,  carefully  fastening  it  on  the  spit 
at  each  end  with  small  iron  skewers,  which  should  be  run  through  the 
shoulders  and  hips  to  secure  it  tightly,  so  that  it  may  on  no  account 
slip  round  when  down  to  roast.  The  pig  will  require  about  two  hours  to 
roast  thoroughly,  and  should  be  frequently  basted  with  a paste  brush 
dipped  in  salad  oil.  (Oil  is  better  adapted  for  this  purpose  than  either 
dripping  or  butter,  giving  more  crispness  to  the  skin  ; when  basted  with 
oil,  the  pig  will,  while  roasting,  acquire  a more  even,  and  a finer  colour.) 
When  done,  take  it  up  from  the  fire  on  the  spit,  and  immediately  cut  the 
head  off  with  a sharp  knife,  and  lay  it  on  a plate  in  the  hot  closet.  Next, 
cut  the  pig  in  two,  by  dividing  it  first  with  a sharp  knife  straight  down 
the  back  to  the  spine,  finishing  with  a meat  saw ; a large  dish  should  be 
held  under  the  pig  while  it  is  thus  being  divided,  into  which  it  may  fall 
when  completely  cut  through  ; place  the  two  sides  back  to  back  on  the 
dish,  without  disturbing  the  stuffing,  split  the  head  in  two,  put  the  brains  in 
a small  stew-pan,  trim  off  the  snout  and  jaws,  leaving  only  the  cheeks 
and  ears,  place  these  one  at  each  end  of  the  dish,  surround  the  remove 
with  a border  of  small  potatoes  fried  of  a light  colour,  in  a little  clarified 
butter ; pour  under  some  rich  brown  gravy,  and  send  to  table  with  the 
following  sauce  : to  the  brains,  put  into  a small  stew-pan  as  before  direc- 
ted, add  a spoonful  of  blanched  chopped  parsley,  pepper,  and  salt,  a piece 
of  glaze  the  size  of  a large  walnut,  some  well-made  butter  sauce,  and 
the  juice  of  a lemon ; stir  the  whole  well  together  over  the  fire,  and  when 
quite  hot,  send  it  to  table  separately  in  a boat,  to  be  handed  round 
with  the  sucking-pig, 

642.  ROAST  SUCKING-PIG,  A LA  PERIGORD. 

Procure  a plump  fresh  killed  sucking-pig,  and  fill  the  paunch  with  the 
following  preparation.  Wash  and  thoroughly  clean  two  pounds  of  fresh 
truffles,  pare  them  and  afterwards  cut  them  into  pieces  resembling  small 
walnuts,  but  without  trimming  them  much  ; pound  the  parings  and 
trimmings  in  a mortar  with  about  two  ounces  of  butter ; then  put  them 
into  a stewpan  with  the  truffles,  and  add  thereto  about  one  pound  of 
scraped  fat  bacon,  a bay-leaf,  and  a few  sprigs  of  thyme  and  sweet  basil 
chopped  fine,  some  grated  nutmeg,  pepper  and  salt,  a small  clove  of  garlic, 
and  half  a pound  of  fat  livers  of  fowls  pounded  for  the  purpose.  Set  the 
whole  over  a moderate  fire,  stirring  it  the  while  with  a wooden  spoon ; 
when  the  truffles  have  simmered  on  the  stove  for  about  ten  minutes,  take 
them  off  and  allow  them  to  cool,  fill  the  paunch  of  the  sucking-pig  with 
the  above,  sew  it  up  with  twine,  spit  and  roast  it  as  directed  in  the  pre- 
ceding article ; when  done,  dish  up  in  the  same  manner,  taking  care  to 
send  with  it  all  the  truffles  : pour  some  periguenx  sauce  (No.  23)  under 
it  and  send  to  table. 

643.  ROAST  SUCKING-PIG,  A LA  CHIPOLATA. 

Roast  sixty  chestnuts,  peel  and  then  boil  them  with  a quart  of 
consomme  for  twenty  minutes ; reserve  half  in  a small  stewpan,  and  mix 
the  remainder  with  one  pound  of  pork  sausage-meat,  and  use  this  kind  of 
stuffing  to  fill  the  paunch  of  a sucking-pig ; sew  it  up  with  a trussing 
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needle  and  string,  spit,  and  roast  it  in  the  usual  manner  ; and  when 
done,  dish  it  up  as  directed  in  the  foregoing  cases ; observing,  that  the 
stuffing  should  be  kept  as  whole  as  possible  in  the  separated  sides.  Garn- 
ish with  a richly  varied  chvpolata  ragout  (No  190),  and  again  round 
this  place  eight  decorated  quenelles;  a dozen  large  cray-fish  should  also 
be  placed  up  the  centre,  one  over-laying  another  : glaze  the  pig  and 
serve. 


644.  ROAST  SUCKING-PIG,  A LA  PROVENCALE. 

Roast  sixty  large  chestnuts,  remove  their  husks  while  yet  hot,  and 
after  pounding  them  in  a mortar  with  four  ounces  of  butter,  rub  the 
produce  through  a wire  sieve,  and  put  the  'puree  into  a stewpan  ; add 
thereto,  a few  chives,  sweet  basil,  parsley,  thyme,  and  one  bay-leaf  well 
chopped,  a little  grated  nutmeg,  pepper  and  salt,  and  the  yolks  of  three 
eggs ; mix  well  together,  and  use  this  preparation  to  fill  the  paunch  of  a 
plump  sucking-pig,  and  roast  it  in  the  manner  already  directed.  Then, 
cut  it  up  and  place  it  upon  the  dish,  garnish  the  remove  with  a border  of 
tomatas  au  gratin  (No.  1160),  pour  some  Gasconne  or  provengcde 
sauce  under  it,  and  send  to  table. 

645.  ROAST  SUCKING-PIG,  A LA  NAPOLITAINE. 

Take  half  a pound  of  polenta,*  mix  it  in  a stewpan  with  a quart  of 
good  consomme,  four  ounces  of  grated  Parmesan  cheese,  and  the  same 
quantity  of  butter ; season  with  nutmeg,  pepper  and  salt ; stir  the  whole 
on  the  fire  quickly  till  it  boils,  and  then  continue  stirring  it  on  the 
fire  until  it  assumes  the  appearance  of  a soft  paste,  when  add  four  ounces 
of  picked  Sultana  raisins  and  a small  pot  of  orange  marmalade ; mix  the 
whole  lightly  together,  and  with  it  fill  the  pauncli  of  the  sucking-pig  : 
roast  it  in  the  usual  way,  divide  and  dish  it  up,  garnish  with  a border  of 
polpettes  (No.  1062),  pour  a well  made  Napolitaine  sauce  (No.  63),  under 
the  pig,  glaze  the  remove,  and  send  to  table. 

Note. — In  addition  to  the  foregoing  different  methods  for  dressing  suck- 
ing-pigs,  they  may  also  be  served  ci  la  financier e,  with  poivrade , tomata, 
maitre  d' hotel,  piquante , or  Robert,  bretonne • sauce. 


BRAIZED  HAMS  : 

COMPRISING 

Westphalia  Ham,  roasted,  a la  St. 

James. 

,,  d la  Parisienno. 

Grenada  and  Bayonne  Hams. 

646.  BRAIZED  HAM,  WITH  SPINACH,  ETC. 

When  about  to  dress  a ham,  care  must  be  taken  after  it  has  been 
trimmed,  and  the  thigh-bone  removed,  that  it  be  put  to  soak  in  a large 


Braized  Ham,  with  Spinach,  &c. 
Westphalia  Ham,  a l’ Essence. 

„ baked. 


* A kind  of  farina  much  used  in  Italy,  obtained  from  Indian  corn. 
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pan  filled  with  cold  water ; the  length  of  time  it  should  remain  in  soak, 
depending  partly  upon  its  degree  of  moisture,  partly  whether  the  ham  be 
new  or  seasoned.  If  the  ham  readily  yields  to  the  pressure  of  the  hand,  it 
is  no  doubt  new,  and  this  is  the  case  with  most  of  those  sold  in  London  in 
the  spring  season ; for  such  as  these,  a few  hours  soaking  will  suffice ; but 
when  hams  are  properly  seasoned,  they  should  be  soaked  for  twenty- 
four  hours.  Foreign  hams,  however,  require  to  be  soaked  much  longer, 
varying  in  time  from  two  to  four  days  and  nights.  The  water  in  which 
they  are  soaked  should  be  changed  once  every  twelve  hours  in  winter, 
and  twice  during  that  time  in  summer  ; it  is  necessary  to  be  particular 
also  in  scraping  off  the  slimy  surface  from  the  hams,  previously  to  replacing 
them  in  the  water  to  finish  soaking. 

When  the  ham  has  been  trimmed  and  soaked,  let  it  be  boiled  in  water 
for  an  hour,  and  then  scraped  and  washed  in  cold  water ; place  it  in  a 
braizing-pan  with  two  carrots,  as  many  onions,  a head  of  celery, 
garnished  faggot,  two  blades  of  mace,  and  four  cloves ; moisten  with 
sufficient  common  broth  to  float  the  ham,  and  then  set  it  on  the  stove 
to  braize  very  gently  for  about  four  hours.  To  obtain  tenderness 
and  mellowness,  so  essential  in  a well  dressed  ham,  it  must  never  be 
allowed  to  boil,  but  merely  to  simmer  very  gently  by  a slow  fire.  This 
rule  applies  also  to  the  braizing  of  all  salted  or  cured  meats. 

When  the  ham  is  done,  draw  the  pan  in  which  it  has  braized 
away  from  the  fire,  and  set  it  to  cool  in  the  open  air,  allowing  the  ham 
to  remain  in  the  braize — by  this  means  it  will  retain  all  its  moisture — 
for  when  the  ham  is  taken  out  of  the  braize  as  soon  as  done,  and  put 
on  a dish  to  get  cold,  all  its  richness  exudes  from  it.  The  ham 
having  partially  cooled  in  its  braize,  should  be  taken  out  and  trimmed, 
and  afterwards  placed  in  a braizing-pan  with  some  of  its  own  stock; 
and  about  three-quarters  of  an  hour  before  dinner,  put  either  in  the 
oven  or  on  a slow  fire.  When  warmed  through  place  the  ham  on  a 
baking-dish  in  the  oven  to  dry  the  surface,  then  glaze  it,  replace  it  in 
the  oven  again  for  about  three  minutes  to  dry  it,  and  glaze  it  again  ; by 
that  time  the  ham  if  properly  attended  to,  will  present  a bright  appear- 
ance. Put  it  now  on  its  dish,  and  garnish  it  with  well  dressed  spinach 
(No.  1 155),  placed  round  the  ham  in  table-spoonfuls,  shaped  like  so  many 
eggs ; pour  some  bright  espagnole  sauce  round  the  base,  put  a ruffle  on 
the  bone,  and  serve. 

Note. — Any  of  our  home-cured  hams,  dressed  according  to  the  forego- 
ing directions,  may  also  be  served  with  a garnish  of  asparagus-peas, 
young  carrots,  a jardiniere,  macedoine,  green-peas,  broad-beans.  French- 
beans,  or  Brussels  sprouts. 

047.  WESTPHALIA  HAM,  A L’ESSENCE. 

Trim  and  remove  the  thigh-bone  from  a Westphalia  ham,  and  let  it 
soak  in  cold  water  for  two  or  three  days,  according  to  the  probable 
length  ol  time  it  may  have  been  cured ; then  boil  it  in  water  for  an  hour, 
and  after  having  washed  it  in  cold  water,  put  it  into  a large  braizing- 
pan,  with  two  carrots,  as  many  onions,  a head  of  celery,  a faggot  of  pars- 
ley and  green  onions,  thyme,  sweet  basil,  and  bayleaf,  four  cloves,  and 
two  blades  of  mace ; moisten  with  two  glasses  of  brandy,  half  a bottle 
of  sherry,  and  sufficient  broth  to  float  the  ham.  Then  set  the  ham  to 
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boil,  or  rather  to  simmer,  very  gently  on  a slow  fire,  from  five  to  six  hours: 
taking  care,  during  the  process  of  braizing,  to  probe  it  occasionally  after 
the  first  four  hours,  in  order  thereby  to  ascertain  how  much  longer  it  may 
be  necessary  for  it  to  remain  on  the  fire  to  effect  the  desired  purpose. 

When  the  ham  is  braized  sufficiently  tender,  and  after  it  has  been 
allowed  to  remain  in  its  own  liquor  for  an  hour  or  so,  drain  it  on  to  a 
dish,  divest  it  of  the  rind  to  within  four  inches  of  the  knuckle-bone  ; 
this  portion  of  the  rind  must  be  cut  with  a small  sharp  knife,  so  as  to 
form  a neat  design  in  the  shape  of  leaves,  palms,  or  scollops,  disposed  in 
a fan-like  form.  Trim  the  fat  of  the  ham  smooth,  without  removing 
any  more  of  it  than  is  really  necessary  to  give  it  a neat  appearance.  Put 
the  ham  in  the  oven  on  a baking-sheet  for  ten  minutes,  first  absorbing 
every  particle  of  grease  from  the  surface  with  a clean  cloth ; then  glaze 
it,  replace  it  in  the  oven  again  for  five  minutes ; glaze  it  once  more, 
and  place  it  on  its  dish ; garnish  it  round  with  any  of  the  dressed  vege- 
tables indicated  for  Braized  Ham,  with  spinach,  &c.  (No.  646),  sauce 
with  bright  espagnole  sauce,  mixed  before  reduction  with  a glass  of  Sherry, 
and  about  a pint  of  the  liquor  in  which  the  ham  has  been  braized ; place 
a ruffle  on  the  bone,  and  send  to  table. 

648.  WESTPHALIA  HAM,  BAKED. 

Trim,  and  partially  bone,  a Westphalia  ham,  by  removing  the  thigh- 
bone ; soak  it,  as  usual,  in  cold  water,  for  forty-eight  hours,  at  least,  and 
afterwards  boil  it  in  water  for  half  an  hour ; this  part  of  the  operation 
should  be  executed  in  time  to  allow  the  ham  to  soak  a day  and  night, 
previously  to  its  being  dressed  in  some  wine  mirepoix  (No.  236)  in  a deep 
baking-dish.  Cover  the  ham  with  two  sheets  of  oiled  paper,  and  over  the 
whole  lay  a covering  of  paste,  such  as  is  used  to  cover  venison  with,  and 
applied  similarly  to  a pie-crust,  taking  care  to  secure  it  thoroughly 
all  round,  so  as  to  prevent  the  escape  of  the  volatile  properties  of  the 
essence  of  the  ham,  &c.,  which  by  condensation,  and  subsequent  absorp- 
tion, impart  to  the  ham  that  peculiarly  fine  flavour  which  renders  this 
method  of  dressing  hams  so  much  esteemed  by  gastronomes.  Having 
prepared  the  ham  in  every  particular  according  to  the  above  direc- 
tions, about  five  hours  before  dinner-time,  let  it  be  put  in  the  oven  to 
bake  slowly,  observing  that  the  heat  of  the  oven  should  be  moderate,  in 
order  that  the  moisture  be  not  reduced,  so  as  to  render  the  ham  dry,  which 
would  spoil  it  entirely.  When  the  ham  has  been  in  the  oven  about  four 
hours,  take  it  out  of  its  braize,  trim  it,  and  then  place  it  on  a baking- 
sheet  in  the  oven,  to  dry  the  surface ; glaze  it  in  the  usual  manner,  and 
after  having  clarified  the  mirepoix  in  which  the  ham  has  been  baked,  add 
as  much  thereof  as  will  suffice  to  give  flavour  to  some  espagnole  sauce, 
reduce  it  to  a proper  consistency,  and  use  it  to  pour  round  the  ham, 
when  sent  to  table.  Hams  dressed  according  to  the  foregoing  method, 
may  be  garnished  as  follows  : — a la  financiere,  a la  perigueux,  a la 
Parisienne,  a la  Macedoine,  a la  jardiniere,  d la  Flamande  ; with  stewed 
peas,  asparagus-peas,  young  carrots,  spinach,  broad-beans,  &c. 

Note. — If  the  ham,  dressed  as  above,  be  intended  to  be  eaten  cold,  it 
should  be  allowed  to  remain  in  its  braize  until  it  becomes  set  in  a jelly, 
it  must  then  be  taken  out,  trimmed,  glazed,  and  dashed  up  with  some 
aspic  jelly,  made  with  the  addition  of  the  essence  of  ham. 
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649.  WESTPHALIA  HAM,  ROASTED  A LA  ST.  JAMES. 

Prepare  a Westphalia  ham  in  every  respect  according  to  the  first  part 
of  the  previous  directions,  and  1 laving  allowed  it  to  steep  in  the  mirepoix 
the  allotted  time,  run  a large  iron  skewer  through  it,  and  fasten  it  at  each 
end  on  to  the  spit  with  string ; next  reduce  the  mirepoix,  vegetables,  &c., 
of  which  it  is  composed,  and  cover  the  under  part  of  the  ham  therewith ; 
then  wrap  the  Whole  of  the  ham  up  with  large  sheets  of  cartridge- 
paper,  previously  well  oiled  for  the  purpose  ; over  the  paper  pi  a cover- 
ing of  venison  paste,  as  is  usual  when  about  to  prepare  venison  for 
roasting.  Cover  the  said  coating  of  flour  and  water  paste,  with  greased 
paper,  and  tie  on  this  with  string.  About  five  hours  before  the  ham  is 
required  for  table,  put  it  down  to  roast  before  a moderate  fire  ; when 
it  has  been  down  about  three  hours  and  a half,  take  it  up,  make  a hole 
in  the  paste,  and  with  a funnel,  infuse  half  a pint  of  brandy,  or  in  pre- 
ference to  this,  if  you  have  it,  as  much  Malaga  wine ; stop  the  hole  up 
with  paste,  and  put  the  ham  down  to  the  fire  to  roast  for  twenty  minutes 
longer ; then  take  it  up,  and  remove  it  carefully  from  the  spit,  so  as 
not  to  lose  any  portion  of  the  essence  contained  within  the  coating  of 
crust  that  surrounds  the  ham.  Trim  the  ham,  and  set  it  to  dry  on  a 
baking-sheet  in  the  oven,  glaze  it  and  dish  it  up,  using  the  essence 
reserved  for  the  purpose,  in  order  to  give  flavour  to  the  sauce  intended  to 
be  served  with  it. 

Westphalia  hams,  thus  dressed,  may  be  served  with  any  of  the  gar- 
nishes described  as  appropriate  for  baked  hams. 

650.  BRAIZED  HAM,  A LA  PARISIENNE. 


Trim,  soak,  and  boil  a ham,  either  Westphalia  or  home-cured,  as  the 
case  may  be ; when  it  has  boiled  in  water  about  an  hour,  take  it  up  and 
put  it  into  cold  water,  and  after  having  scraped  the  rind  clean,  place  it 
in  an  oval  braizing-pan,  with  two  carrots,  as  many  onions,  a head  of 
celery,  and  garnished  faggot  of  parsley,  six  cloves,  and  two  blades  of 
mace ; moisten  with  a glass  of  brandy  and  half  a bottle  of  sherry,  and 
sufficient  broth  to  cover  the  surface  of  the  ham  ; put  the  lid  on,  and  as 
soon  as  it  has  boiled,  set  the  pan  on  a slow  fire,  to  continue  gently 
braizing  for  about  five  hours  and  a half.  When  the  ham  is  done,  take  it 
up  and  trim  it,  leaving,  as  usual,  enough  of  the  rind  adhering  to  the 
knuckle  part,  and  on  this  cut  out  (with  the  point  of  a sharp  knife)  an 
ornament  resembling  leaves,  or  scollops,  spread  out  in  a fan-like  form ; 
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glaze  the  ham,  and  put  it  on  its  clish,  raised  on  an  oval  croustade, 
two  inches  and  a half  high,  formed  to  the  shape  of  the  ham,  cut  round 
in  flutes,  and  fried  of  a light  colour  ; round  the  base,  place  a dozen  or 
fifteen  small  fluted  croustades  of  fried  bread,  filled  with  green-peas,  aspa- 
ragus-heads, carrots  and  turnips,  scooped  out  in  the  form  of  very  small 
olives,  and  nicely  glazed.  Glaze  the  ham,  put  the  paper  ruffle  on  the 
bone,  and  serve. 

Send  some  bright  Espagnole  sauce,  mixed  with  some  of  the  essence  of 
ham,  previous  to  reduction  of  the  sauce,  in  a sauce-boat,  to  be  served 
with  the  ham  from  the  sideboard,  when  it  is  carved. 

JVote. — Grenada,  Bayonne,  and  foreign  hams  in  general,  are  prepared 
for  the  table,  according  to  the  directions  given  for  dressing  Westphalia 
hams. 
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' COMPRISING 


Haunch  of  Venison,  a I'Anglaise. 

„ a VAUemandc. 

„ a la  St  George. 

Haunch  of  Red  Deer  roasted,  a I'Ecossaise. 
„ a la  Glengarry. 


Haunch  of  Red  Deer,  a la  Kinnainl. 
Necks  of  Red  Deer,  a la  Marie  Stuart. 

„ d la  St.  A ndrew. 

Fillets  of  Red  Deer,  a la  Royale. 


651.  HAUNCII  OF  VENISON  ROASTED,  A L’ANGLAISE. 

Saw  off  the  shank  bone,  remove  the  sinew,  pare  away  the  dark 
dry  skin  from  the  skirt,  and  also  the  dried  surface  of  the  under  part. 
Then  cover  the  haunch  with  a large  sheet  of  buttered  paper,  and  over 
that,  place  a covering  of  flour  and  water  paste,  about  half  an  inch  in 
thickness  ; envelop  the  whole  with  two  large  sheets  of  cartridge-paper, 
and  having  fastened  these  on  with  string,  place  the  venison  in  a cradle- 
spit,  or,  if  that  be  wanting,  the  haunch  of  venison  should  be  first  put  on 
the  common  spit,  preparatory  to  its  being  covered  as  aforesaid.  If  the 
haunch  be  a fine  one,  it  should  be  allowed  from  four  hours  to  four  and  a 
half  to  roast,  and  about  twenty  minutes  before  it  is  done,  the  paste  and 
paper  should  be  removed,  and  a little  salt  sprinkled  over  it.  Then  with 
a dredger  box  shake  over  some  flour  to  froth  and  colour  it ; baste  it  with 
four  ounces  of  fresh  butter,  and  about  five  minutes  after,  take  the 
haunch  up  from  the  fire,  place  it  on  its  dish,  pour  a rich  brown  gravy 
under  it,  put  a paper  ruffle  on  the  bone,  and  send  to  table,  with  a sauce- 
boat filled  with  sweet  sauce  (No.  65). 

652.  HAUNCII  OF  VENISON,  A L’ALLEMANDE. 

Trim  and  remove  the  spine-bone  from  a small  haunch  of  venison, 
place  it  in  an  oval  braizing-pan  with  four  carrots,  four  onions,  two 
heads  of  celery,  a garnished  faggot  of  parsley,  six  cloves,  and  two 
blades  of  mace  ; moisten  with  a bottle  of  red  wine,  and  sufficient 
broth  to  cover  the  surface  of  the  venison;  lay  on  it  a buttered 
paper,  and  put  on  the  lid,  and  after  having  allowed  it  to  boil  on  a 
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brisk  stove-fire,  place  it  in  the  oven  or  on  a moderate  fire  to  continue 
braizing  very  gently  for  about  from  five  to  six  hours — taking  care  to 
moisten  the  surface  frequently  with  its  own  braize.  When  the  venison 
is  done,  take  it  up  on  a deep  baking-dish,  put  about  a pint  of  its  own 
broth  under  it,  trim  it  neatly  and  mask  it  all  over  with  a thick  coating 
of  the  following  preparation  : bake  some  slices  of  bread  of  a light- brown 
colour,  and  afterwards  pound  and  sift  them,  put  one  pound  of  this  into  a 
basin,  and  add  thereto  half  an  ounce  of  powdered  cinnamon,  four  ounces 
of  fine  sugar,  and  as  much  port  wine  as  will  suffice  to  moisten  the  whole 
into  a thick  paste ; use  this  to  cover  the  haunch  of  venison,  smooth  it 
over  with  the  blade  of  a knife,  and  put  it  in  the  hot  closet  to  dry  the 
surface  of  the  crust.  When  about  to  send  to  table,  place  the  venison  on 
a dish,  pour  some  Victoria  cherry  sauce,  (No.  64)  round  it,  garnish  with 
alternate  groups  of  prunes  stewed  in  wine,  and  potato  quenelles ; put  a 
ruffle  on  the  bone  and  serve. 

653.  HAUNCH  OF  VENISON,  A LA  ST.  GEORGE. 

Trim  a haunch  of  venison  in  the  usual  manner,  and  with  the  point  of 
a small  knife  make  a circular  incision  about  eight  inches  in  diameter, 
just  below  the  knuckle,  on  the  upper  part  of  the  haunch,  and  with  a 
large  knife  remove  the  surface  of  the  part  so  marked  out,  in  order  to 
leave  the  place  bare,  preparatory  to  its  being  thickly  and  neatly  larded 
as  for  a fricandeau.  Then  prepare  the  venison  for  braizing — in  every 
respect  following  the  directions  given  for  that  part  of  the  process  in 
the  preceding  article  ; having  carefully  and  frequently  moistened  the 
surface  of  the  venison  during  the  time  it  is  braizing,  and  kept  a sup- 
ply of  live  embers  of  charcoal  on  the  lid  of  the  braizing-pan,  the  venison, 
when  done,  will  present,  if  properly  attended  to,  a bright  appearance.  It 
should  then  be  taken  up  to  drain  on  to  a common  dish,  and  after  being 
glazed,  and  dished  up  with  a rich  financiere  ragout , (No.  188)  in  a 
poivrade  sauce  made  with  port  wine,  garnish  the  haunch  with  eight  orna- 
mental silver  skewers,  each  furnished  with  a large  double  white  cock’s- 
comb,  a large  black  truffle,  a cray-fish,  and  a decorated  quenelle  ; put  a 
handsome  ruffle  on  the  bone,  and  send  to  table. 

654.  HAUNCH  OF  RED  DEER  ROASTED,  A L’ECOSSAISE. 

Prepare  and  roast  this  kind  of  venison  as  described  for  dressing  a 
haunch  of  venison  d l' Anglaise  ; observing  that  it  is  necessary  to  allow 
it  to  hang  longer  than  any  other  sort  before  dressing  it,  as  it  will  be  found 
to  eat  tough,  if  due  attention  be  not  paid  to  the  time  of  keeping  it. 

655.  HAUNCH  OF  RED  DEER,  A LA  GLENGARRY. 

Trim  and  remove  the  whole  of  the  chine-bone  of  a haunch  of  red  deer,  saw 
off  the  shank  and  scrape  the  leg  bone  so  as  to  show  about  an  inch.  Then 
pare  off  the  whole  of  the  surface,  (excepting  the  fat  part,)  in  an  oval  form, 
and  ’ard  it  closely  like  a f ricandeau ; place  the  haunch  in  a large 
earthen  pan  with  sliced  carrot  and  onion,  parsley,  bay-leaves,  and  thyme, 
cloves,  mace,  and  bruised  pepper-corns,  adding  to  these  a gallon  of  com- 
mon vinegar,  a handful  of  salt,  and  half  a gallon  of  water ; let  the 
haunch  steep  in  this  pickle  for  three  or  four  days,  taking  care  to  turn  it 
over  twice  a-day,  and  at  the  expiration  of  that  time,  the  venison  will  be 
fit  for  dressing. 
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After  the  venison  has  been  marinaded,  place  it  in  a large  oval  braizing- 
pan,  and  garnish  with  four  carrots,  four  onions,  four  heads  of  celery,  two 
garnished  faggots  of  parsley,  &c.,  eight  cloves,  and  four  blades  of  mace ; 
moisten  with  a bottle  of  Madeira,  and  three  large  ladlefuls  of  good  broth  : 
cover  with  a sheet  of  thick  brown  paper  well  buttered,  let  it  boil,  and 
then  place  the  lid  on  with  live  embers  of  charcoal  upon  it,  and  put  the  pan 
on  a moderate  stove-fire  to  braize  gently  for  seven  hours — moistening  the 
larding  of  the  venison  frequently  with  its  own  liquor,  by  which  means 
when  the  venison  is  done,  it  will  be  nicely  glazed.  It  should  now  be 
taken  up  on  to  a baking  sheet,  and  placed  in  the  oven  for  a few  minutes 
to  dry  the  larding ; then  glaze  and  dish  it  up.  Pour  a well-made  poivrade 
sauce  (No.  29)  under  it,  garnish  it  round  with  quenelles  of  grouse,  bread- 
crumbed  and  fried,  and  at  each  end  place  groups  of  venison  fry  ; put  a 
ruffle  on  the  leg-bone,  and  send  to  table  with  sweet  sauce,  separately  in 
a boat. 


656.  HAUNCH  OF  RED  DEER,  A LA  KINNAIRD. 

Prepare  and  dress  a haunch  of  red  deer  exactly  as  the  foregoing;  when 
done,  glazed  and  dished  up,  garnish  it  round  with  alternate  groups  of 
fried  potatoes  (cut  in  the  shape  of  large  olives,  and  fried  in  clarified  but- 
ter) and  round  potato  croquettes  ; pour  a well-made  sweet  sauce  (No. 
66)  under  it,  and  send  to  table. 

657.  NECKS  OF  RED  DEER,  A LA  MARIE  STUART. 

To  make  a handsome  remove,  two  necks  are  required  ; from  these, 
saw  off  the  chine  bones  and  shorten  the  ribs  to  about  five  inches  in 
length  ; then  remove  the  whole  of  the  sinewy  covering  from  the  meaty 
part  of  the  necks,  leaving  a perfectly  even  surface,  which  must  be  larded 
closely  in  the  usual  manner — observing  that  when  about  trimming  the 
necks  of  deer,  care  must  be  taken  to  leave  the  whole  of  the  fat  that  covers 
the  ribs.  When  the  necks  have  been  larded,  marinade  them  in  the 
pickle  prescribed  for  the  haunch ; and  allow  them  to  steep  in  this  for  a 
couple  of  days  and  nights,  when  they  will  be  ready  for  dressing.  Take 
them  out  and  prepare  them  for  braizing  in  like  manner  to  the  haunch, 
proceeding  in  all  respects  the  same  way.  When  done,  take  them  up  on 
to  a baking  sheet,  and  put  them  in  the  oven  to  dry  the  larding  for  a few 
minutes,  glaze  them,  and  place  them  on  their  dish  in  the  form  of  a 
chevctux-de-frise  : this  is  effected  by  placing  the  necks  on  their  base,  and 
allowing  the  rib  bones  to  fall  over,  or  between  each  other,  showing  the 
larded  parts  outside.  Garnish  them  with  a Parisian  ragout  (No. 
203),  and  a border  of  qitenelles  of  pheasant  a la  Richelieu,  (No.  1004), 
at  each  end ; and  along  the  ridge  occasioned  by  the  meeting  of  the  rib 
bones,  place  a line  of  trimmed  cray-fish  ; glaze  the  larding  of  the  venison, 
and  serve. 


658.  NECKS  OF  RED  DEER,  A LA  ST.  ANDREW. 

Prepare  and  braize  two  necks  of  red  deer  in  the  manner  last  mention- 
ed, when  done,  glaze  and  dish  them  up  after  the  same  directions  ; gar- 
nish with  a rich  financier e ragout,  (No.  188)  with  poivrade  sauce  ; sur- 
round them  with  a border  of  quenelles  of  grouse,  decorated  with  truffles ; 
at  each  end  place  a croustade  of  bread  cut  in  the  shape  of  a vase,  and 
fried  of  a light  colour,  and  fill  it  with  a group  of  four  large  truffles  ; and 
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on  the  flanks  of  the  dish,  put  a group  of  large  cray-fish  ; glaze  the  lard- 
ing, and  send  to  table. 

G59.  FILLETS  OF  RED  DEER,  A LA  ROYALE. 

Take  out  the  fillets  of  two  necks  of  red  deer,  which  must  be  cut  with 
part  of  the  loin  adhering  to  them  ; trim  and  lard  them  all  over  the  up- 
per surface,  after  which  steep  them  in  a marinade,  (No.  233,)  for  two 
days.  Then  proceed  to  dress  them  in  the  same  manner  as  directed 
for  the  haunch  a la  Glengarry.  When  the  fillets  are  done,  take  them 
out  of  their  braize  on  to  a baking  sheet  and  put  them  in  the  oven  for  a 
few  minutes  to  dry  the  larding;  then  glaze  them  nicely,  and  afterwards 
dish  them  up,  side-by-side,  on  an  oval  croustade  of  fried  bread,  about  two 
inches  high,  and  cut  round  in  flutes ; garnish  with  a ragout  composed  as 
follows  : braize  six  pork  sausages,  and  after  they  have  been  allowed  to 
cool,  cut  them  up  and  throw  the  pieces  into  a large  bain-marie;  to  these 
add,  an  equal  quantity  of  round  balls  of  streaky  bacon  (previously  braized), 
some  button  mushrooms  and  green  gherkins.  A rich  poivrade  sauce  must 
be  poured  on  the  ingredients;  let  the  whole  boil  on  the  stove-fire  for 
two  minutes,  pour  the  ragout  round  the  fillets,  and  place  a border  of  que- 
nelles of  potatoes  No.  312  (rolled  in  fried  bread-crumbs)  round  the  edge 
of  the  dish,  and  serve. 


189 


REMOVES  OF  TURKEY  AND  CAPONS: 


COMPRISING 


Roast  Turkey,  a la  Perigord. 

,,  d la  Cldpolata. 

,,  a I'Anglaise. 

,,  a la  Financiere. 

Boiled  Turkey,  with  Celery  Sauce. 

,,  with  Oyster  Sauce, 

Capon  stuffed  with  Truffles,  a la  Perigord. 

„ a la  Godard. 

,,  a la  Cldpolata. 

„ a I'Anglaise. 

„ a la  Jardiniere. 

66 0.  ROAST  TURKEY,  A LA  PERIGORD. 

For  this  purpose,  choose  a fine  young  hen  turkey,  make  an  incision  at 
the  back  of  the  neck,  and  through  it  draw  out  the  entrails,  &c. ; with  a 
knife  cut  away  the  vent  and  close  the  opening  thus  made,  by  sewing  it 
up  with  twine,  then  singe  off  the  hairs,  and  by  scalding  the  legs  divest 
them  of  their  black  skin.  The  neck  should  then  be  cut  off  close  into 
the  back,  and  the  crop  left  entire ; clip  the  talons  and  claws,  wipe 
the  turkey  clean,  and  lay  it  upon  a napkin.  With  a strong  kitchen 
knife  break  the  breast-bone,  and  after  detaching  the  angular  part,  remove 
it  with  the  fingers.  Previous  to  this  operation  some  truffles  should 
be  prepared  as  follows,  to  be  used  in  stuffing  the  turkey : — 

Have  about  four  pounds  of  truffles  thoroughly  washed ; peel  and 
cut  them  into  pieces  the  size  of  a small  walnut;  place  these  in  a stewpan, 
and  after  pounding  the  parings  with  about  two  pounds  of  fat  ham  or 
bacon,  add  them  to  the  truffles.  Season  with  minionette  pepper  and 
salt,  grated  nutmeg  and  chopped  bay-leaf  and  thyme,  and  one  clove  of 
garlic  ; a few  fat  livers  of  poultry  may  also  be  added,  after  being 
pounded  separately.  Set  the  stewpan  containing  the  foregoing  ingredients 
on  a slow  fire,  and  allow  them  to  simmer  very  gently  for  about  half  an 
hour,  stirring  them  occasionally  with  a wooden  spoon.  They  should  be 
removed  from  the  stove,  and  after  allowing  this  preparation  time  to 
get  partially  set  by  cooling,  proceed  to  stuff  the  turkey  with  it;  keep 
the  crop  full,  and  with  a small  trussing  needle  and  twine  draw  the  crop 
up  in  a purse-like  form,  and  fasten  the  ends  of  the  twine  to  the  back  of 
the  turkey  so  as  effectually  to  close  up  the  paunch.  The  turkey  must  then 
be  placed  upon  an  earthen  dish,  and  put  away  in  the  larder  till  the  next 
day,  (time  permitting,)  when  it  should  be  trussed  in  the  usual  manner 
for  roasting. 

The  turkey  when  placed  on  a spit  for  roasting  should  have  the  breast 
covered  with  thin  layers  of  fat  bacon,  and  the  entire  of  the  turkey 
should  be  carefully  wrapped  round  with  thick  paper  well  buttered,  and 


Capon,  a la  Macedoine. 
,,  a la  Prinlanire. 
,,  a I'lvoire, 

,,  au  gros  sel. 

„ a VEstragon. 

,,  a la  Perigord. 

„ and  Rice. 

„ d la  Milaneise. 

„ with  Macaroni. 

„ with  NouiUes. 
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securely  fastened  on  to  the  spit  at  each  end  with  string.  It  should 
then  be  roasted,  and  care  should  be  taken  when  about  to  remove  it  from 
the  spit,  that  the  crop  is  not  torn.  Dish  up,  and  glaze  it,  pour 
under  it  a rich  perigueux  sauce  (No.  23),  garnish  with  large  quenelles 
of  fowl,  and  truffles,  and  serve.  The  quenelles  and  truffles  are,  however, 
not  indispensable  to  the  completion  of  this  remove. 

661.  ROAST  TURKEY,  A LA  CHIPOLATA. 

Draw  and  prepare  a turkey  for  stuffing,  fill  it  with  well-seasoned  veal 
stuffing  and  chestnuts,  or,  if  preferred,  pork  sausage-meat  may  be  substi- 
tuted for  the  veal  stuffing. 

The  chestnuts  are  prepared  as  follows  : — Take  about  sixty  chest- 
nuts, and  after  splitting  them  across  the  outer  skin,  fry  them  with  a little 
butter  in  a frying-pan  until  they  shed  their  husks  easily ; when  peeled, 
boil  them  in  a little  good  consomme  till  done  : half  should  then  be 
reserved  to  be  put  in  the  sauce,  and  the  remainder  used  as  directed  above. 

The  turkey  being  thus  prepared,  truss  and  cover  it  with  thin  layers 
of  fat  bacon  as  directed  in  the  foregoing  case,  and  having  roasted  it  of  a 
light  colour,  dish  it  up  and  garnish  with  alternate  groups  of  the  ingredi- 
ents composing  the  chipolala  ragout  (No.  190),  pour  some  of  the  sauce 
round  the  remove,  and  send  to  table. 

662.  ROAST  TURKEY,  A L’ARGLAISE. 

Stuff  a turkey  with  some  well-seasoned  veal  stuffing,  let  it  be  trussed 
in  the  usual  manner,  and  previously  to  putting  it  down  to  roast,  cover  it 
with  thin  layers  of  fat  bacon,  which  should  be  secured  on  with  buttered 
paper  tied  round  the  turkey,  so  as  entirely  to  envelop  it  on  the  spit ; 
then  roast  it,  and  when  done,  dish  it  up,  garnish  with  stewed  chest- 
nuts, and  small  pork  sausages,  nicely  fried ; pour  a rich  poivrade  sauce 
(No.  29)  round  it,  glaze  the  turkey,  and  send  to  table. 

663.  ROAST  TURKEY,  A LA  FINANCIERE. 

The  turkey  may  be  stuffed  either  with  veal  stuffing  or  quenelle 
of  fowl ; it  should  be  roasted  in  the  usual  manner,  and  when  done,  dished 
up  and  garnished  with  a rich  finandere  ragout  (No.  188)  ; at  each  end 
place  a larded  sweetbread,  and  at  the  sides,  a sweetbread  decorated  with 
scollops  of  truffles  inserted  in  the  form  of  a rose ; between  these  should  be 
placed  groups  of  large  truffles  and  quenelles  of  fowl ; glaze  the  turkey, 
and  send  to  table. 

As  this  is  rather  a sumptuous  kind  of  garnish,  suitable  for  great 
occasions  only,  the  sweetbreads,  large  truffles,  &c.,  may  be  dispensed 
with,  and  the  finandere  ragout  only  Retained. 

664.  BOILED  TURKEY,  WITH  CELERY  SAUCE. 

Draw  a fine  young  hen  turkey,  and  remove  the  angular  part  of  the 
breast-bone,  stuff  it  with  veal  stuffing,  and  truss  it  for  boiling;  wrap 
some  buttered  paper  round  it,  and  place  it  in  an  oval  braizing-pan  with 
carrot,  onion,  one  head  of  celery,  and  a garnished  faggot  of  parsley ; add 
as  much  white  poele  (No.  230),  or  white  stock,  as  will  suffice  to  cover 
the  turkey,  then  set  it  on  the  stove  to  boil ; it  should  after  that  be 
removed  to  the  side,  or  placed  on  a slackened  stove  to  continue  gently 
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boiling  till  done ; then  take  it  up  out  of  the  braize,  remove  all  the  string, 
&c.,  and  set  it  to  drain  upon  a napkin;  dish  it  up,  pour  over  it  a well- 
made  puree  of  celery  (No.  110),  place  round  it  some  stewed  heads  of 
celery,  and  send  to  table. 

665.  BOILED  TURKEY,  WITH  OYSTER  SAUCE. 

The  turkey  should  be  boiled  as  directed  in  the  last  article  ; when 
done,  dish  it  up,  and  previously  to  sending  it  to  table,  pour  over  it 
some  well-made  oyster  sauce  (No.  .50),  and  serve. 

666.  CAPON  STUFFED  WITH  TRUFFLES,  A LA  PERIGORD. 

This  should  be  prepared  according  to  the  directions  given  for  dressing 
a turkey  after  the  same  fashion  (No.  660). 

667.  CAPON,  A LA  GODARD. 


The  capon  being  drawn  and  singed,  trim  the  feet  and  wings ; then  re- 
move the  angular  part  of  the  breast-bone  by  inserting  a strong  bladed 
knife,  taking  care  not  to  tear  the  breast  nor  cut  the  fillets.  Next,  cut 
the  under  part  of  the  thighs  close  up  to  the  bend  of  the  joint,  and  by  intro- 
ducing the  finger  through  the  vent,  loosen  the  skin  all  round  the  thighs  in 
order  to  facilitate  the  slipping  of  the  legs  inside,  so  as  to  show  the  feet 
only.  Then  lay  the  capon  flat  on  its  breast,  and  having  turned  the  skin 
of  the  breast  upon  the  back,  and  twisted  the  pinions  round  to  make  them 
lie  even  with  the  back,  run  a trussing  needle  and  string  through  the 
pinion  on  the  left,  pass  again  through  the  lower  joint  of  the  pinion,  and 
from  thence  through  the  upper  joints  of  the  thighs ; the  needle  must 
afterwards  be  brought  round  and  inserted  through  the  other  wing  in  the 
same  manner ; the  strings  should  then  be  drawn  tight,  and  fastened.  The 
legs  must  now  be  secured  by  running  the  needle  through  the  upper  part, 
leaving  the  drum-sticks  under,  and  then  again  the  needle  should  be 


192 


REMOVES  OF  CAPONS. 


drawn  through  the  back,  and  the  strings  tightened  to  secure  their 
position  ; the  tail-end  must  be  pushed  into  the  vent,  and  the  string 
passed  through  it  twice,  (up  and  down)  and  tied  : all  this  giving  to  the 
capon  an  appearance  of  plumpness.  It  should  then  be  rubbed  with  half  a 
lemon,  and  wrapped  in  a sheet  of  buttered  paper  (to  keep  it  white),  and 
placed  in  a stewpan  with  some  white  poele  or  stock,  to  braize  ; for  which 
purpose  it  must  be  first  put  on  the  stove-fire,  and  after  it  has  boiled, 
placed  by  the  side  to  continue  gently  simmering  for  about  an  hour 
and  a quarter.  Just  before  dinner-time,  take  the  capon  out  of  the  braize 
and  drain  it  on  to  a napkin  ; remove  the  strings,  ornament  the  breast 
with  some  contises  fillets  of  fowls,  dish  it  up,  and  garnish  it  with  a richly 
composed  ragout  a,  la  godard  (No.  187),  and  serve. 

When  this  remove  is  intended  for  a large  party,  it  will  be  necessary  to 
serve  two  capons ; in  which  case,  an  ornamental  croustade  of  bread 
should  be  put  in  the  centre  of  the  dish,  and  the  capons  at  each  end, 
placing  at  either  ends  of  the  dish,  a fine  larded  heart — sweetbread;  two 
nicely-trimmed  calf’s  ears  with  a black  truffle  in  each,  should  also  be  placed 
on  the  flanks.  Fill  up  the  intervening  spaces  with  groups  of  quenelles  of 
> fowl,  large  truffles,  cocks-combs,  and  mushrooms ; in  the  centre  of  the 
croustade  put  either  a larded  sweetbread,  or  a group  of  truffles — or  these 
may  be  replaced  by  inserting  six  ornamental  skewers  garnished  each  with 
a large  double  cock’s-comb,  a mushroom,  a truffle,  a quenelle , and  a large 
cray-fish.  Sauce  the  remove  with  allemande  or  bechamel,  and  serve. 

668.  CAPONS,  A LA  CHIPOLATA. 

These  are  dressed  in  the  same  way  as  turkeys  d la  chipolata  (No.  66). 

669.  CAPONS,  A L’ANGLAISE. 

Truss  and  boil  two  plump  capons,  and  when  they  are  done,  dish  them 
up,  placing  a neatly-trimmed  tongue  between  them ; garnish  round  with 
boiled  heads  of  broccoli  or  cauliflower,  sauce  the  capons  with  a rich 
bechamel  sauce  (No.  5),  glaze  the  tongue,  and  serve. 

670.  CAPONS,  A LA  JARDINIERE. 

These  should  be  boiled  and  dished  up  as  in  . the  foregoing  case.  Garnish 
them  with  alternate  groups  of  prepared  vegetables,  such  as  small  carrots, 
turnips,  flowrets  of  cauliflower,  green-peas,  asparagus-heads,  and  French- 
beans  cut  in  the  form  of  diamonds.  Sauce  the  capons  with  bechamel 
sauce,  glaze  the  tongue  and  serve.  In  some  cases  the  tongue  may  be 
replaced  by  an  ornamental  croustade  of  bread,  fried  of  a light  colour,  and 
filled  with  mashed  potatoes,  in  which  should  be  inserted  some  young 
carrots,  and  French- beans  (cut  in  the  form  of  pointed  olives),  and  placed 
in  alternate  rows. 


671-  CAPONS,  A LA  MACEDOINE. 

This  method  is  very  similar  to  the  foregoing,  with  this  exception,  that 
the  capons  when  dished  up,  should  be  garnished  with  a well-prepared 
macedoine  (No.  143),  a border  of  very  small  heads  of  cauliflowers  and 
bundles  of  sprue  asparagus  about  two  inches  long,  should  also  be  placed 
alternately  round  the  edges  of  the  dish  ; sauce  with  allemande,  and  serve. 
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672.  CAPONS,  A LA  PRINTANIERE. 

Truss  and  boil  two  fat  capons,  and  when  they  are  done,  dish  them  up 
with  a nicely-trimmed  and  glazed  tongue,  in  the  centre  ; sauce  them  with 
a printaniere  sauce  (No.  21);  garnish  them  round  with  a border  of 
small  deep  cups,  cut  out  of  young  turnips : these  when  boiled  in  white 
broth  with  a little  butter,. sugar,  and  salt,  should  be  drained  on  a napkin, 
and  filled  with  carrots  scooped  out  in  the  form  of  very  small  peas  or 
olives,  and  also  with  young  green-peas : these  cups  when  disposed  alter- 
nately round  the  dish,  will  be  found  to  produce  a very  pretty  effect. 

673.  CAPONS,  A L’lVOIRE. 

These  must  be  trussed  and  braized  in  the  usual  manner,  and  when 
done,  the  broth  in  which  they  have  been  braized  should  be  strained 
through  a sieve,  then  divested  of  every  particle  of  grease,  and  clarified 
with  a little  white  of  egg.  After  this  has  been  strained,  it  should  be 
boiled  down  to  the  consistency  of  half-glaze,  and  when  the  capons  are 
dished  up,  should  be  poured  over  them,  and  sent  to  table.  It  is  also 
customary  in  serving  this  remove  to  use  a rich  supreme  sauce  (No.  38), 
with  small  quenelles  of  fowl  for  garnish. 

674.  CAPON,  AU  GROS  SEL. 

This  is  dressed  in  the  manner  described  in  the  first  part  of  the  fore- 
going article;  a little  rock  salt  should,  however,  be  placed  upon  the 
breast,  just  before  sending  it  to  table. 

675.  CAPON,  A L’ESTRAGON. 

Braize  the  capon  in  the  usual  way ; when  done,  the  broth  in 
which  it  has  been  braized  must  be  clarified,  and  a few  sprigs  of  green 
tarragon  thrown  into  it  while  boiling ; the  consomme  should  then  be 
strained  through  a napkin,  and  boiled  down  nearly  to  the  consistency  of 
half-glaze,  to  be  poured  over  the  capon  when  served.  Some  leaves  of 
green  tarragon  must  be  boiled  for  a minute  or  two  in  water,  and  used 
to  ornament  the  breast  of  the  capon. 

676.  CAPON  AND  RICE. 

After  the  capon  has  been  drawn,  wash  the  inside  thoroughly  clean, 
and  absorb  all  the  moisture  with  a napkin.  Then  nearly  fill  the  capon 
with  rice,  boiled  quite  soft  in  white  broth,  and  mixed  with  a spoonful  of 
white  sauce  ; it  should  afterwards  be  trussed  for  boiling,  and  placed  in 
an  oval  stewpan,  with  an  onion  stuck  with  two  cloves,  and  a carrot. 
Add  as  much  white  broth  as  will  cover  the  breast  of  the  fowl,  over  which 
lay  an  oval  piece  of  buttered  paper ; place  the  lid  on  the  stewpan,  and 
about  an  hour  before  it  is  wanted,  set  it  to  boil  gently  on  a slow  fire. 
When  done,  drain  the  fowl,  and  having  removed  the  strings,  place  it  upon 
its  dish,  garnish  it  round  neatly  with  rice,  previously  boiled  in  white 
broth,  to  which  has  been  added  a large  spoonful  of  white  sauce,  two 
yolks  of  eggs,  a little  minionette  pepper,  grated  nutmeg,  and  a small 
pat  of  fresh  butter.  Work  the  rice  over  a brisk  stove-fire  for  five  minutes, 
and  then,  with  two  table-spoons,  mould  it  into  the  form  of  large  eggs, 
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and  place  these  round  the  capon  in  a close  border ; sauce  the  capon  with 
supreme  or  bechamel  sauce,  and  serve. 

If  the  capon  is  intended  to  be  served  plain,  the  sauce,  &c.,  must  be 
omitted,  and  instead  of  masking  it  with  sauce,  pour  some  essence  of  fowl 
under  it ; this  may  be  obtained  by  clarifying  some  of  the  broth  in  which 
it  has  boiled,  and  afterwards  boiling  it  down  to  the  consistency  of  half- 
glaze. 

(577.  CAPON,  A LA  MILAN AISE. 

Truss  and  boil  a capon  in  the  usual  way,  and  when  done,  dish  it  up, 
and  garnish  it  with  a ragout  of  macaroni  dressed  with  truffles,  red 
tongue,  and  mushrooms ; place  a border  of  rissoles  (No.  1020)  round  the 
dish,  and  serve. 

678.  CAPON  WITH  MACARONI. 

Boil  the  capon  as  directed  for  the  capons  a la  Godard ; dish  it  up, 
and  garnish  it  with  macaroni,  prepared  as  follows  : — Boil  half  a pound 
of  Naples  macaroni  in  two  quarts  of  water,  with  a small  pat  of  butter,  a 
little  salt  and  minionette  pepper ; when  it  is  done,  drain  it  in  a col- 
ander, cut  the  pipes  into  pieces,  two  inches  long,  and  put  them  into  a 
stewpan,  with  6oz.  of  grated  Parmesan  cheese,  two  pats  of  butter,  a 
little  minionette  pepper,  and  a large  spoonful  of  white  sauce ; stir  the  * 
macaroni,  or  rather  toss  it,  over  a brisk  fire,  and  when  the  cheese  is  incor- 
porated with  the  sauce,  &c.,  use  it  as  directed  ; mask  the  breast  of  the 
capon  with  bechamel,  and  serve. 

679.  CAPON  WITH  NOUILLES.* 

Braize  the  capon  as  directed  in  the  foregoing  article,  and  when  done, 
dish  it  up,  and  garnish  round  with  the  nouilles,  previously  prepared  for 
the  purpose,  in  the  following  manner : — Parboil  the  nouilles  in  water  for 
five  minutes,  throw  them  on  to  a sieve  to  drain  the  water  from  them, 
and  afterwards  replace  them  in  the  stewpan;  season  with  minionette 
pepper,  a little  grated  nutmeg,  and  a pat  of  butter  ; moisten  with  about 
a quart  of  good  broth,  cover  with  a round  of  buttered  paper,  place  the  lid 
on  the  stewpan,  and  set  the  nouilles  to  simmer  gently  on  a slow  fire 
for  about  an  hour ; then  remove  the  paper,  and  add  a ragout-  spoonful  of 
allemande  sauce  and  two  ounces  of  grated  Parmesan  cheese ; toss  the 
whole  together  over  the  fire  until  well  mixed,  and  then  use  them  as 
before  directed;  sauce  the  poulard,  or  capon,  with  supreme  or  alle- 
mande sauce,  and  serve. 


In  addition  to  the  foregoing  methods  of  dressing  capons,  they  may 
also  be  served  with  celery-sauce,  oyster,  green  ravigotte  sauce,  or  with 
cray-fish,  or  financier e ragouts. 

Poulards  are  dressed  in  the  same  manner  as  capons. 

* Nouilles  are  a kind  of  vermicelli  prepared  in  the  following  manner:  Place  six 

ounces  of  sifted  flour  upon  a marble  slab  or  paste-board  ; make  a well  in  the  centre,  by 
spreading  the  flour  out  in  the  form  of  it"  ring,  with  the  back  of  the  hand  ; then  place  there- 
in a little  salt,  and  add  a tea-spoonful  of  water  to  melt  it  ; after  which,  add  the  yolks  of 
five  eggs,  and  knead  the  whole  well  together,  into  a firm,  smooth,  compact  paste  ; and 
after  allowing  it  to  rest  for  ten  minutes,  roll  it  out  as  thin  as  paper,  and  then  divide  it 
into  bands  three  inches  wide,  cut  these  into  very  fine  shreds,  and  spread  them  upon  a 
large  sieve  to  dry. 
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CHICKENS  FOR  REMOVES  OR  FLANKS, 

COMPRISING 

Chickens,  a la  Florentine. 

„ a la  Cardinal. 

„ a V Allemande. 

„ u I'lndienne. 

,,  a l' Africaine. 

,,  a la  Turque. 

„ a I'Espagnole. 

680.  CHICKENS,  A LA  REINE. 

Truss  two  small  spring  chickens  for  boiling,  rub  them  over  with  lemon 
juice,  and  wrap  them  up  separately  in  a sheet  of  thickly- buttered  paper; 
then  place  the  chickens  in  a stewpan,  with  a garnished  faggot  of  parsley, 
a carrot  and  an  onion  stuck  with  two  cloves ; moisten  with  some  of  the 
surface  of  the  boiling  stockpot,  in  sufficient  quantity  to  nearly  cover 
the  chickens  ; set  them  to  boil  gently  for  about  forty  minutes,  when 
they  will  be  done.  When  about  to  send  to  table,  drain  the  chickens 
upon  a napkin,  and  after  having  removed  the  paper  and  string,  dish 
them  up  side  by  side,  and  cover  them  with  supreme  sauce,  garnish  the 
dish  with  four  groups  of  very  small  quenelles  of  fowl,  and  serve. 

681.  CHICKENS,  A L’lTALIENNE. 

Truss  and  boil  two  small  chickens  according  to  the  foregoing  direc- 
tions ; when  done,  divest  them  of  the  paper  and  dish  them  up  ; sauce 
with  a rich  brown  Italian  sauce  (No.  12),  garnish  witli  a border  of 
mushrooms  farcis  (No.  1161),  and  seiwe. 

682.  CHICKENS  WITH  TOMATA  SAUCE. 

These  are  prepared  in  the  same  manner  as  the  foregoing,  with 
this  exception  that,  when  dished  up,  they  must  be  sauced  with  a well- 
finished  tomata  sauce  (No.  22),  and  a border  of  tomatas  au  grutin 
(No.  1 1 60),  should  be  placed  round  them. 

683.  CHICKENS,  A LA  VENITIENNE. 

The  chickens  when  boiled  and  dished  up,  must  be  sauced  with  a 
Venitienne  (No.  26),  and  garnished  with  a border  of  raviolis  (No.  375). 

684.  CHICKENS,  A LA  DAUPIIINE. 

Draw  two  spring  chickens,  proceed  to  bone  them  as  for  “ galantines ,” 
excepting  that  the  legs  and  wings  must  be  left  entire.  The  void  must 
be  then  filled  with  quenelle  of  fowl,  in  which  has  been  mixed  some 
chopped  mushrooms  and  parsley  ; the  chickens  should  afterwards  be 
trussed,  taking  care  to  give  them  the  same  shape  as  they  would  have 
were  the  bones  not  removed ; and  after  rubbing  them  over  with  lemon 
juice,  cover  the  breasts  with  thin  layers  of  fat  bacon,  and  secure  their 
shape  by  wrapping  them  in  sheets  of  buttered  paper ; then  place  them  in 
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Chickens,  a la  Heine. 

„ a Vltalienne. 

„ d la  Sauce  Tomate. 

,,  a la  Venitienne. 

„ d la  Daupliine. 

„ d la  Montmorency. 

„ a la  Milanaise. 

,,  a la  Chivry. 
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a stewpan,  with  carrot,  onion,  and  a garnished  faggot ; moisten  with 
some  light  mirepoix  (No.  286),  and  set  the  chickens  to  simmer  very 
gently  by  the  side  of  a slow  fire  for  about  three  quarters  of  an  hour; 
when  done,  drain  them  upon  a napkin,  remove  the  string,  &c.,  and  dish 
them  up  ; sauce  them  with  the  clarified  essence  in  which  they  have  been 
braized,  and  serve. 

It  is  also  customary  to  serve  chickens,  fowls,  capons,  or  poulards,  when 
prepared  in  this  fashion,  with  ragouts  d la  jinanciere,  a la  Farisienne, 
with  macedoines,  or  jardinieres  of  vegetables,  Italian,  poivrade,  tomata, 
or  sup  rime  sauces. 

685.  CHICKENS,  A LA  MONTMORENCY. 

Truss  two  or  more  chickens  (as  may  be  required),  and  let  their  breasts' 
be  entirely  covered  with  close  larding ; next  place  them  in  a stew-pan 
containing  a wine  mirepoix  (No.  236)  covered  with  thin  layers  of  fat 
bacon ; add  as  much  good  consomme  as  will  suffice  to  reach  up  to  the 
larding,  cover  the  chickens  with  a round  of  buttered  paper,  and  set  them 
to  braize  gently  on  a slow  fire — taking  care  that  the  lid  of  the  stew-pan 
be  covered  with  live  embers  of  charcoal,  to  effect  the  glazing  of  the  lard- 
ing. When  the  chickens  are  done,  dish  them  up,  garnish  them  with  a 
white  ragout  ci  la  jinanciere  (No.  187),  or  a ragout  d la  Parisienne 
(No  203),  and  serve. 


Chickens,  d la  Montmorency,  may  also  be  dished  up  with  an  orna- 
mental croustade  in  the  centre,  in  which  should  be  fixed  five  atelets,  gar- 
nished as  shown  in  the  above  wood-cut. 

606.  CHICKENS,  A LA  MILAN AISE. 

These  should  be  trussed  and  boiled,  and  when  done,  dished  up  with  a 
ragout  d la  Milanaise,  see  Capon  d la.  Milanaise  (No.  677)  ; they  may 
also  be  garnished  with  a border  of  Pissoles  (No.  1020). 
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Draw  two  chickens,  taking  care  to  leave  the  crop  entire,  cut  off  the 
feet  two  inches  from  the  joint  of  the  leg,  and  make  an  incision  just  under 
the  thigh  ; insert  the  legs  inside,  and  then  put  the  chickens  in  a basin  of 


687.  CHICKENS,  A LA  CHIVRY. 

Truss  the  chickens  so  as  to  look  very  plump,  boil  or  braize  them  in 
some  white  poele  (No.  231)  or  broth;  and  when  done,  dish  them  up  in 
the  following  manner:  Some  small  rings  of  onions  about  the  size  of  a 

shilling  should  be  first  boiled  in  white  broth,  then  filled  with  blanched 
ravigotte  of  chives,  tarragon,  and  chervil,  and  afterwards  used  to  orna- 
ment the  breasts  of  the  chickens.  Place  these  in  their  dish,  pour  under 
them  a chivvy  or  ravigotte  sauce  (No.  20),  and  send  to  table. 


688.  CHICKENS,  A LA  FLORENTINE. 

Truss  two  chickens  and  lard  the  breast  very  closely  with  black 
truffles  cut  into  strips,  which  must  be  used  instead  of  bacon  for  this 
purpose ; the  chickens  should  be  covered  with  thin  layers  of  fat  bacon  (to 
prevent  the  truffles  from  drying  and  breaking  off),  then  braized  in  white 
broth,  and  when  done,  dished  up  with  an  ornamental  croustade  of 
bread  fried  of  a light  brown  colour  and  placed  in  the  centre  of  the  dish  : 
garnish  with  alternate  groups  of  small  quenelles  of  fowl  coloured  with 
lobster  spawn,  truffles  cut  in  the  form  of  olives,  mushrooms,  large  double 
cock’s-combs,  and  small  croquettes  of  rice  mixed  with  a little  grated  Par- 
mesan cheese ; sauce  the  chickens,  without  masking  the  breasts,  with  some 
Allemande  sauce  in  which  have  been  added  two  table-spoonfuls  of  tomata 
sauce,  and  a little  Chili  vinegar.  Fill  the  croustade  with  trimmed  cray- 
fish tails  tossed  in  a little  of  the  sauce,  and  serve.  If  this  dish  be  intend- 
ed for  a grand  dinner,  four  ornamental  silver  skewers  garnished  with  a 
double  cock’s-comb,  truffles,  decorated  quenelle,  and  a cray-fish,  may  be 
inserted  in  the  croustade. 


689.  CHICKENS,  A LA  CARDINAL. 
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cold  water  to  soak  for  a quarter  of  an  hour ; after  which,  with  the  aid  of 
the  forefinger  detach  the  skin  as  much  as  possible  from  the  breasts  and  legs 
of  the  chickens  without  tearing  it ; they  must  then  be  placed  upon  a 
napkin,  and  all  the  water  absorbed  from  them ; after  which  the  inter- 
stices between  the  skin  and  fillets,  &c.,  should  be  covered  with  some 
quenelle  of  fowl  coloured  of  a deep  red  with  lobster  spawn.  The  chickens 
are  then  to  be  trussed  for  boiling  in  the  usual  manner,  being  covered  with 
thin  layers  of  fat  bacon  to  protect  the  skin  while  braizing ; place  them 
in  a stew-pan  with  the  customary  vegetables,  &c.,  moisten  with  white 
broth  and  set  them  to  braize  very  gently  on  a slow  fire — care  must  be 
taken  to  prevent  their  boiling  fast,  as  in  that  case  the  quenelle  would  burst 
the  skins.  When  done,  dish  them  up  with  an  ornamental  fried  bread 
croustade  in  the  centre  of  the  dish ; garnish  with  small  groups  of  glazed 
truffles,  cock’s-combs,  large  quenelles  of  fowl  decorated  with  truffles,  button 
mushrooms  and  cray-fish  tails,  and  at  each  end  place  a larded  sweetbread  ; 
sauce  with  some  cardinal  sauce  (No.  48)  insert  four  garnished  ornamental 
silver  skewers  into  the  croustade,  and  serve. 

690.  CHICKENS,  A l’ALLEMANDE. 

These  must  be  trussed  and  boiled  as  usual,  and  when  done,  dished  up 
with  a border  of  quenelles  of  potatoes  (No.  312),  first  poached,  then 
covered  with  fried  bread-crumbs,  and  placed  x-ound  the  chickens ; sauce 
them  with  a rich  Allemande  sauce  (No.  7),  and  send  to  table. 

691.  CHICKENS,  A L’lNDIENNE. 

Truss  two  chickens  for  boiling,  lai'd  the  breasts  closely,  and  place  them 
in  a conveniently  sized  stew-pan  with  a carrot,  an  onion  stuck  with  two 
cloves,  and  a garnished  faggot  of  parsley,  &e. ; add  some  good  stock  in 
sufficient  quantity  to  reach  up  to  the  larding,  place  a buttered  paper  over 
the  chickens,  and  having  put  the  lid  on  the  stew-pan,  set  them  to  braize 
gently,  with  some  live  embers  of  charcoal  upon  the  lid  of  the  pan  : about 
forty  minutes  will  suffice  to  do  them.  Then  remove  the  paper,  and  after 
drying  the  larding  in  the  oven  for  a minute  or  two,  glaze  the  chickens 
nicely,  dish  them  up,  garnish  them  round  with  a border  of  rice  croquettes 
formed  in  the  shape  of  an  egg,  and  between  each  croquette  place  a minion 
fillet  of  fowl  decorated  with  tongue,  sauce  them  round  with  some  finan- 
cier e sauce  (No.  8),  in  which  have  been  added  two  mangoes  sliced 
small,  and  serve. 

692.  CHICKENS,  A L’AFRICAINE. 

Prepare  the  chickens  in  the  same  way  as  for  ci  la  cardinal,  and  detach 
the  skins  in  the  same  manner,  fill  up  the  interstices  between  the  skin  and 
fillets,  with  some  forcemeat  of  fowl  in  which  has  been  mixed  sufficient 
2mree  of  truffles  (No.  121)  to  colour  it;  the  chickens  must  then  be 
trussed  as  for  boiling,  and  after  being  covered  with  thin  layei-s  of  fat 
bacon,  should  be  braized,  and  when  done,  dished  up  side  by  side.  Gaim- 
ish  them  round  with  alternate  groups  of  very  small  quenelles,  half  of  which 
must  be  coloured  with  chopped  truffles  and  the  remainder  with  lobster 
coral;  sauce  with  a financiire  ragout  (No.  18S),  in  a poivrade  sauce 
(No.  29),  and  serve. 
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G93.  CHICKENS,  A LA  TURQUE. 

These  must  be  trussed,  boiled,  and  dished  up  as  usual  ; they  should 
then  be  garnished  with  a close  border  of  rice  boiled  in  broth  with  a little 
saffron  and  cayenne  pepper ; place  round  the  rice  alternate  groups  of 
Smyrna  raisins  stewed  in  a little  Malaga  wine,  and  tongue  cut  into  small 
pipe-like  forms  about  half  an  inch  long ; pour  a lightly  seasoned  curry 
sauce  (No.  4-7)  over  the  chickens,  and  serve. 

694.  CHICKENS,  A L’ESPAGNOLE. 

Truss  two  chickens  as  for  boiling,  then  take  a deep  fricandeau- pan, 
spread  it  thickly  with  butter,  and  lay  therein,  in  circular  order,  a dozen 
pieces  of  raw  ham  cut  in  the  shape  and  about  twice  the  thickness  of  a 
crown  piece  ; upon  these  place  the  chickens,  and  garnish  with  carrot,  onion, 
faggot  of  parsley,  a clove  of  garlic,  a little  grated  nutmeg,  pepper 
and  salt ; cover  with  a buttered  paper  and  the  lid,  and  then  set  them  upon 
a moderate  fire  (with  some  live  embers  of  charcoal  upon  the  lid,)  to  sim- 
mer for  about  forty  minutes  : taking  care  to  turn  the  chickens  occasion- 
ally, in  order  that  they  may  be  equally  coloured  of  a light  brown  all  over. 
This  being  done,  the  butter  should  be  drained  off  from  the  chickens,  and 
the  vegetables  removed ; then  add  a glass  of  Sherry  or  Madeira,  two 
spoonfuls  of  tomata  sauce,  (No.  22)  and  the  same  quantity  of  brown 
sauce,  a small  piece  of  glaze,  lemon  juice  and  a little  cayenne  pepper. 
Let  the  whole  simmer  together  on  the  fire  for  five  minutes,  then  draw  the 
strings  from  the  chickens  and  dish  them  up  ; garnish  them  round  with  the 
pieces  of  ham  placed  alteVnately  with  a crouton  of  the  same  shape  ; round 
these  place  four  groups  of  Spanish- peas  ( garban<?as ) boiled  and  divested  of 
the  hulls,  and  some  dressed  tomatas  au  gratin  (No.  1161);  pour  the 
sauce  over  the  chickens  and  serve. 

In  addition  to  the  foregoing  methods  of  dressing  chickens  for  small 
Removes,  Flanks,  or  Entries,  they  may  also  be  served  with  rice,  maca- 
roni, nouilles,  oyster  sauce,  d VAnglaise,  d I'ivoire,  d Vcstragon,  &c., 
and  indeed  in  every  variety  of  form  described  for  dressing  capons. 
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REMOVES  OF  GOOSE, 

COMPRISING 

Goose,  a la  Normande. 
Wild  Goose,  d l' Aberdeen. 

„ a VAllemande. 
Cygnets. 


Goose,  a I'Anglaise. 

„ a VEslouffddc. 

„ a la  Flainande. 

„ d l' A llemande. 

„ d la  Dauphmoise. 


695.  GOOSE,  A l’aNGLAISE. 

Draw  a fine  fat  goose,  and  stuff  it  with  the  following  seasoning : — 
Chop  six  large  onions  and  about  one-third  the  quantity  of  green-sage- 
leaves  ; parboil  these  in  water  for  three  minutes,  then  drain  them  upon  a 
sieve,  and  afterwards  put  them  into  a small  stewpan  with  two  ounces  of 
butter,  pepper  and  salt,  and  allow  the  whole  to  simmer  gently  over  a slow 
fire  for  a few  minutes,  stirring  the  seasoning  the  whole  of  the  time  with 
a wooden  spoon.  When  the  goose  is  stuffed,  truss  it  for  roasting,  run  the 
spit  through  it,  then'fasten  it  on  by  the  means  of  a strong  iron  skewer  laid 
upon  the  back  of  the  goose,  and  secured  at  each  end  with  string.  The 
goose  should  now  he  put  down  to  the  fire  to  roast,  which  will  require 
about  an  hour  and  a half,  according  to  its  size — taking  particular  care  to 
haste  it  frequently ; when  done,  take  it  off  the  spit,  dish  it  up  with 
a rich  brown  gravy  under  it,  and  send  to  table  with  a boat  of  apple 
sauce. 


696.  GOOSE,  A L’ESTOUFFADE. 

Draw  a fine  fat  young  goose,  and  stuff  it  in  the  following  manner : — 
Parboil  two  large  onions  and  chop  them  fine ; to  these  add  six  sage- 
leaves,  and  a proportionate  quantity  of  green  thyme  and  mugwort : these 
also  must  first  be  parboiled  and  then  chopped.  Put  the  onions  and  the 
herbs  into  a small  stewpan  with  two  ounces  of  butter,  a little  grated  nut- 
meg, pepper  and  salt  ; and  set  the  whole  to  stew  gently  on  a very  slow 
fire  for  about  ten  minutes.  Then  put  the  stuffing  into  the  goose,  and 
truss  it  in  the  usual  way ; place  it  in  an  oval  stewpan  with  half  a pound 
of  butter,  a garnished  faggot  of  parsley,  an  onion  stuck  with  four  cloves,  one 
head  of  celery,  and  a carrot  cut  into  slices,  and  moisten  with  two  glasses 
of  Sherry.  Put  the  lid  on  the  stewpan,  place  it  on  a slow  fire,  with  some 
live  embers  of  charcoal  and  ashes  on  the  lid,  and  allow  the  goose  to  sim- 
mer gently  for  about  an  hour  and  a half,  taking  particular  care  to  turn  it, 
so  as  to  give  it  an  equal  colour  all  over.  When  done,  pour  off  all  the 
fat,  add  a ragout -spoonful  of  reduced  brown  sauce,  and  a little  con- 
somme to  detach  the  glaze  from  the  sides  of  the  stewpan,  and  having 
allowed  it  to  boil  quickly,  in  order  to  reduce  the  sauce  to  its  usual  con- 
sistency, the  goose  should  be  dished  up,  and  garnished  round  with  a 
border  of  glazed  turnips  ; then  pour  the  sauce  over  it,  and  serve. 

This  dish  may  also  be  garnished  with  macaroni,  with  glazed  carrots, 
or  onions. 
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G97.  GOOSE,  A LA  FLAMANDE. 

Truss  and  braize  a goose,  when  done,  dish  it  up  and  garnish  it 
round  with  alternate  groups  of  glazed  carrots,  turnips,  Brussels  sprouts, 
and  indeed  almost  every  variety  of  vegetables  in  season,  previously  pre- 
pared for  the  purpose ; glaze  the  goose,  and  pour  some  bright  brown 
sauce,  (with  the  addition  of  some  of  the  braize  in  which  it  has  been 
done,  reduced  to  a glaze  for  that  purpose)  round  the  vegetables,  and 
send  to  table. 


698.  GOOSE,  A L’ALLEMAJiDE. 

Procure  a double-handful  of  mugwort,  rub  off  all  the  buds,  and  blanch 
them  in  boiling  water  for  two  minutes ; then  drain  and  put  them  into  a 
small  stewpan,  with  a large  onion  chopped  fine,  a little  grated  nutmeg, 
pepper  and  salt,  and  four  ounces  of  butter ; set  these  to  simmer  gently 
on  the  fire,  for  ten  minutes,  and  having  put  this  stuffing  in  the  goose, 
truss  and  place  it  in  an  oval  stewpan  with  four  ounces  of  butter,  and 
set  it  on  a moderate  fire,  with  some  live  embers  on  the  lid.  Care  should 
be  taken  to  turn  the  goose  every  now  and  then,  so  as  to  give  it  an  equal 
colour  all  over.  When  it  is  done,  pour  off  all  the  grease,  add  the  juice 
of  one  lemon  and  one  orange,  together  with  the  peel  of  an  orange  cut  into 
very  thin  shreds  previously  parboiled  in  water  ; add  also  a spoonful 
of  brown  sauce  and  a little  consomme.  Allow  these  to  boil  together  for 
two  or  three  minutes,  dish  up  the  goose,  garnish  it  round  with  groups  of 
potatoes — cut  into  the  shape  of  large  olives  and  fried  in  butter — pom-  the 
sauce  over  the  goose,  and  send  to  table. 

699.  GOOSE,  A LA  DAUPHIN OISE. 

Stuff  a goose  with  chestnuts  prepared  as  follows : — Slit,  scald,  and 
peel,  about  sixty  large  chestnuts  ; put  them  into  a stewpan  with  two 
ounces  of  butter,  a little  salt,  and  a quart  of  good  broth,  one  shalot 
chopped  fine,  and  a garnished  faggot  of  parsley  ; set  the  chestnuts  to  stew 
upon  a slow  fire,  and  when  they  are  done,  put  them  in  the  goose  and 
truss  it.  Then  place  the  goose  in  a deep  earthen  dish,  moisten  with  a 
wine  mirepoix  (No.  236),  and  cover  the  dish  effectually  with  some  stiff- 
made  flour  and  water  paste,  so  as  entirely  to  prevent  the  aroma  of  the 
several  ingredients  from  escaping.  Set  it  in  the  oven  to  bake,  for  about 
two  hours,  and  when  it  is  done,  remove  the  crust,  dish  up  the  goose, 
strain  the  gravy  through  a sieve  into  a stewpan,  skim  off  every  particle 
of  grease,  and  then  boil  it  down  to  the  bare  quantity  required  for  saucing ; 
to  this  add  the  juice  of  two  oranges  and  one  lemon,  half  a pound  of 
currant  jelly,  and  some  orange  peel  shred  fine ; boil  the  whole  together 
for  two  minutes,  then  pour  the  sauce  over  the  goose,  and  send  to 
table. 


700.  GOOSE,  A LA  NORMAHDE. 

Chop  one  large  onion  fine,  blanch,  and  afterwards  drain  it  upon  a 
sieve  ; then  fry  it  with  a little  butter  of  a light  brown  colour,  and  mix  it 
with  mashed  potatoes,  in  sufficient  quantity  to  stuff  the  goose ; this 
being  done,  truss  it  and  roast  it  in  the  usual  manner,  and  when  removed 
from  the  spit,  dish  it  up  ; garnish  it  round  with  a border  of  small  round 
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apples  neatly  turned,  and  stewed  with  a little  broth,  a small  piece  of  but- 
ter, and  two  ounces  of  sugar  ; when  nearly  done,  the  apples  should  be 
boiled  down  quickly,  in  order  to  glaze  them  of  a bright  light  brown 
colour  : be  careful  that  they  remain  whole.  Pour  a rich  gravy  round  the 
goose,  and  send  to  table. 

701.  WILD  GOOSE,  A l’aBERDEEN. 

When  the  goose  is  drawn,  scald  the  feet  and  remove  the  rough  cuticle 
that  covers  them  ; then  singe  it  over  the  flame  of  a charcoal-fire,  wipe  it 
with  a clean  cloth,  and  pick  out  all  the  stubble,  and  stuff  the  goose  with 
the  following  preparation  : — 

To  one  pound  of  chopped  beef-suet,  add  the  same  quantity  of  bread- 
crumbs, half  a pound  of  butter,  two  whole  eggs,  a little  chopped  thyme, 
sweet  basil,  and  maijoram,  two  shalots,  and  a handful  of  parsley  ; season 
with  grated  nutmeg,  pepper  and  salt ; knead  the  whole  well  together,  and 
stuff  the  goose  with  it. 

Then  truss  the  goose,  and  put  it  on  the  spit  in  the  same  fashion  as 
directed  for  a haunch  of  venison.  It  will  require  about  three  hours  to 
roast ; when  done,  dish  it  up  with  a border  of  glazed  Portugal  onions 
(No.  1164),  pom-  some  poivrade  sauce  (No.  29),  under  it,  and  send  to 
table.  The  goose  should  be  frothed  with  flour  and  butter  in  the  same 
manner  as  venison,  after  the  crust  has  been  removed. 

702.  WILD  GOOSE,  A L’ALLEMANDE. 

Prepare  the  goose  at  first  as  directed  in  No.  698,  then  place  it  in  a deep 
earthen  dish,  and  strew  upon  it  the  following  vegetables  cut  into  thin  slices  : 
two  carrots,  two  onions,  one  head  of  celery,  a handful  of  parsley,  four 
bay-leaves,  thyme,  marjoram,  and  sweet  basil  in  small  quantities ; also 
four  blades  of  mace,  a dozen  cloves,  and  a spoonful  of  Jamaica  pepper- 
corns, two  lemons  peeled  and  cut  into  slices,  a pint  of  salad  oil,  and  half 
a pint  of  French  vinegar.  Allow  the  goose  to  remain  in  this  marinade  or 
pickle  for  a couple  of  days,  taking  care  to  turn  it  frequently.  When  about 
to  dress  the  goose,  put  it  on  the  spit,  cover  it  with  stout  paper  well  but- 
tered, lay  the  whole  of  the  vegetables,  &c.,  on  the  breast,  cover  these  with 
two  sheets  of  buttered  paper,  and  fasten  them  on  securely  with  string. 
Put  the  goose  thus  prepared  down  to  the  fire  to  roast  for  about  two  hours, 
taking  care  to  baste  it  frequently ; when  done,  take  it  from  the  spit, 
glaze  and  dish  it  up,  garnish  with  a border  of  quenelles  of  potatoes  rolled 
in  fried  bread-crumbs,  and  pour  under  it  a sauce,  made  as  follows : — 

Grate  a large  stick  of  horseradish ; peel  and  slice  up  two  lemons, 
removing  the  pips,  and  put  these  in  a stewpan  with  four  shalots, 
six  cloves,  two  blades  of  mace,  and  a tea-spoonful  of  pepper-coms,  two 
bay-leaves,  a large  sprig  of  thyme,  and  half  a pint  of  French  vinegar ; 
set  these  to  boil  on  the  fire  until  reduced  to  half  the  quantity,  then  add  a 
large  spoonful  of  rich  gravy,  one  pound  of  currant  jelly,  and  the  juice  of 
two  Seville  oranges  ; allow  the  whole  to  boil  together  for  five  minutes, 
and  then  strain  the  sauce  through  a tammy  with  considexable  pressure 
into  a small  stewpan,  and  make  it  hot  for  use. 

Note. — Cygnets  may  be  prepared  for  the  table,  according  to  the  direc- 
tions for  dressing  wild  geese.  In  Norfolk,  it  is  usual  to  stuff  them  with 
chopped  rump-steaks,  highly  seasoned  with  shalots,  parsley,  thyme,  all- 
spice, pepper,  and  salt. 
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COMPRISING 

Ducks,  ii  la  Macedoine.  Braized  Ducks,  with  stewed  Peas. 

Braized  Ducks,  with  Turnips.  „ a la  Pvoven^ale. 


703.  DUCKS,  A LA  MACEDOINE. 

Truss  two  clucks  for  boiling,  and  put  them  into  an  oval  stewpan  with 
a carrot,  an  onion,  two  cloves  and  a garnished  faggot  of  parsley  ; moisten 
with  a quart  of  white  broth,  cover  with  an  oval  piece  of  well-buttered 
paper,  place  the  lid  on  the  stewpan,  and  set  it  on  the  stove  to  boil  ; then 
put  some  live  embers  on  the  lid,  and  remove  the  ducks  to  the  side  of  the 
stove  to  braize  gently  for  about  an  hour.  When  about  to  send  them  to 
table,  drain  them  upon  a napkin,  remove  the  string,  and  dish  them  up 
with  alternate  groups  of  a copious  and  varied  macedoine  of  vegetables  (No. 
143) — such  as  carrots  and  turnips,  cut  in  fancy  shapes  and  nicely 
glazed,  after  being  previously  boiled  in  broth,  asparagus  heads,  French- 
beans,  green-peas,  cauliflower,  &c.,  as  they  may  happen  to  be  in  season. 
Sauce  the  ducks  with  some  allemande,  and  serve. 

704.  BRAIZED  DUCKS,  WITH  TURNIPS. 

These  should  be  trussed  in  the  usual  way,  and  placed  in  an  oval 
stewpan  with  a carrot,  an  onion  stuck  with  two  cloves,  and  a garnished 
faggot  of  parsley ; moisten  with  sufficient  white  stock  to  cover  the  ducks, 
put  a buttered  paper  over  them  and  set  them  to  boil  gently  on  a slow 
fire  for  about  an  hour.  While  they  are  being  braized,  cut  some  turnips  into 
fancy  shapes,  such  as  large  olives,  half-moons,  &c.,  fry  them  in  two  ounces 
of  butter  and  a little  sugar  ; when  they  are  all  equally  browned,  throw 
them  into  a stewpan,  containing  about  a pint  of  espagnole  sauce,  with  the 
addition  of  some  of  the  broth  the  ducks  are  braized  in.  Allow  the  turnips 
to  boil  very  gently  by  the  side  of  the  fire  until  done  ; they  must  then  be 
drained  upon  a sieve,  their  sauce  clarified,  skimmed,  reduced  to,  its  pro- 
per consistency  and  passed  through  a tammy  into  a small  stewpan  con- 
taining the  turnips.  Dish  the  ducks  up,  place  the  turnips  neatly  round, 
pour  the  sauce  over  them,  and  send  to  table. 

705.  BRAIZED  DUCKS,  WITH  STEWED  PEAS. 

Braize  the  ducks  as  directed  in  the  foregoing  case,  and  when  done, 
dish  them  up  with  stewed  peas  round  them  : sauce  with  a brown  sauce 
in  which  some  of  the  broth  from  the  ducks  has  been  reduced.  They 
may  also  be  prepared  as  follows : — 

Put  two  ounces  of  butter  in  a stewpan  on  the  fire ; when  melted, 
add  two  table-spoonfuls  of  flour,  and  stir  this  over  the  fire  until  the  roux 
becomes  of  a fawn-colour  ; then  add  a quart  of  good  broth  or  gravy,  care- 
fully working  the  whole  while  mixing.  Stir  this  sauce  on  the  fire,  and 
when  it  boils,  put  the  ducks  trussed  for  boiling  into  it,  and  also  a quart 
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of  young  peas,  and  a faggot  of  parsley  and  green  onions.  Allow  these  to 
stew  very  gently  by  the  side  of  the  stove  for  about  an  hour;  when  the  ducks 
are  done,  take' them  out  of  the  sauce,  skim  off  all  the  grease,  remove  the 
faggot  of  parsley;  and  if  there  is  too  much  sauce,  boil  it  down  to  its  proper 
consistency,  pour  the  peas  and  sauce  over  the  ducks,  previously  dished 
up,  and  serve. 

706.  BRAIZED  DUCKS,  A LA  PROVENQALE. 

These  should  be  braized  as  in  the  former  cases,  and  when  dished  up, 
garnished  with  the  following  preparation  : 

Cut  six  large  onions  into  halves,  remove  the  ends  of  these,  and  slice 
them  up.  Meanwhile,  heat  half  a pint  of  salad  oil  in  a deep  sautapan 
over  the  fire ; fry  the  onions  in  it  of  a light-brown  colour,  carefully 
stirring  them  with  the  end  of  an  iron  skewer  to  avoid  breaking  the  pieces. 
When  the  onions  are  done,  drain  them  upon  a sieve,  and  afterwards  put 
them  into  a small  stewpan  with  the  juice  of  a lemon,  a little  minio- 
nette  pepper  "and  a piece  of  glaze  about  the  size  of  a walnut,  and  set  them 
on  a slow  fire  to  simmer  gently  for  a quarter  of  an  hour ; add  some 
finished  espagnole  sauce  in  sufficient  quantity  for  the  purpose,  boil  the 
whole  together,  pour  it  round  the  ducks  and  serve. 

This  dish  is  sometimes  designated  d la  Lyonnaise. 

In  addition  to  the  foregoing  methods  for  serving  braized  ducks,  they 
may  also  be  garnished  with  a jardiniere,  stewed  olives,  a nivemaise,  or 
with  sauer-Jcraut  (No.  165);  for  preparing  which,  see  vegetable  garnishes. 
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Pheasants, 

a la  Perigueux. 

Pheasants, 

a la  Dauphinoise. 

55 

a la  Chipolata. 

55 

with  braized  cabbage. 

55 

a Vltalienne. 

55 

a la  Flamande. 

99 

a la  Beauveaux. 

5’ 

a I'Alleinande. 

99 

a la  Financiere. 

55 

d la  Regence. 

>9 

with  puree  of  celery. 

55 

a I'Espagnole. 

99 

a la  Soubise. 

55 

a l' Aspic. 

99 

a la  Dauphine. 

55 

a la  Monglas. 

99 

a la  Paysanne. 

707.  PHEASANTS,  A LA  PERIGUEUX. 

F ollow  in  every  respect,  the  directions  for  dressing  turkeys  d la  peri- 
queux  (No.  660). 

708.  PHEASANTS,  A LA  CIIIPOLATA. 

These  are  to  be  trussed  and  nicely  roasted,  and  when  taken  from  the 
spit,  should  be  dished  up  and  neatly  garnished  with  a chipolata  ragout, 
(No.  190). 
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709.  PHEASANTS,  A L’lTALIENNE. 

Truss  two  pheasants  as  for  boiling,  and  place  them  on  the  spit  in  the 
usual  way,  then  cover  the  breasts  with  a reduced  wine  mirepoix,  retain- 
ing the  vegetables  in  it  ; wrap  them  in  two  large  sheets  of  well-buttered 
paper,  securely  fastened  at  each  end  with  string ; place  a long  stout  made 
iron  skewer  at  the  backs  of  the  pheasants,  which  must  be  likewise  tightly 
secured  with  string  to  prevent  them  from  slipping  round.  Roast  the  phea- 
sants for  an  hour,  take  them  up,  place  them  on  their  dish,  garnish  with 
a border  of  raviolis  (No.  37 5),  pour  an  Italian  sauce  (No.  12)  over  them, 
and  serve. 

rt 

710.  PHEASANTS,  A LA  BEAUVAUX. 

* 

The  pheasants  must  be  boned,  except  the  legs  and  wings,  which  should 
be  left  entire ; stuff  them  with  a farce  made  with  fat  livers  of  fowls  or 
game  (No.  249)  ; then  truss  them  so  as  to  give  them  the  appearance  of 
being  whole  ; run  a strong  iron  skewer  through  them,  fasten  this  upon  a 
spit  with  string  at  each  end  of  the  skewer ; cover  the  breasts  with  some 
reduced  mirepoix  (No.  236),  and  wrap  them  up  in  two  sheets  of  buttered 
paper,  which  must  also  be  securely  fastened  with  string.  Roast  the  phea- 
sants an  hour  and  a quarter,  and  when  done,  dish  them  up  with  a ragout 
of  scollops  of  fat  livers  and  ti-uffles  (No.  191)  in  a financiere  sauce,  and 
serve. 

711.  PHEASANTS,  A LA  FINANCIERE. 

Truss  and  roast  the  pheasants,  and  when  done,  dish  them  up  with  a 
rich  financier e ragout  (No.  188). 

712.  PHEASANTS,  WITH  PUREE  OF  CELERY. 

Truss  the  pheasants  for  boiling,  braize  them  in  some  good  stock,  gar- 
nished with  a carrot,  an  onion  stuck  with  two  cloves,  and  a garnished 
faggot  of  parsley  ; when  done  drain  them  upon  a napkin,  dish  them  up, 
and  pour  over  them  a white  puree  of  celery  (No.  110);  garnish  round 
with  a border  of  potato  croquettes,  and  serve. 

713.  PHEASANTS,  A LA  SOUBISE. 

These  should  be  larded  through  the  breasts,  lengthwise,  with  strips  of 
fat  bacon  about  four  inches  long  and  a quarter  of  an  inch  square,  sea- 
soned with  pepper  and  salt  and  chopped  parsley  ; they  must  be  after- 
wards trussed  for  boiling,  then  braized  as  in  the  foregoing  case ; when 
done,  dish  them  up  with  a puree  of  onions  a la  soubise  (No.  119) 
poured  over  them,- and  send  to  table. 

714.  PHEASANTS,  A LA  DAUPHINE. 

See  Poulards  cl  la  Dauphine.  (No.  684). 

715.  PHEASANTS,  A LA  PAYSANNE. 

Truss  the  pheasants  as  for  boiling  with  the  legs  tucked  inside  : then 
put  them  into  an  oval  stew-pan  with  four  ounces  of  butter,  and  a piece  of 
glaze  the  size  of  an  egg,  and  set  them  to  simmer  very  gently  over  a slow 
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fire.  They  must  be  frequently  turned,  and  care  should  be  taken  to  pre- 
vent the  glaze  and  butter  from  burning.  When  the  pheasants  are  done, 
let  the  butter  and  grease  be  poured  off ; add  a glass  of  white  wine  and 
some  good  stock  in  sufficient  quantity  to  serve  for  the  gravy,  the  juice  of 
half  a lemon  and  a little  pepper  and  salt ; boil  these  together  to  detach  the 
glaze  from  the  sides  of  the  stew-pan,  and  when  the  pheasants  are  dished 
up,  pour  this  gravy  over  them,  garnish  them  round  with  groups  of  pota- 
toes cut  into  the  shape  of  large  olives  and  fried  in  butter,  and  serve. 

7 16.  PHEASANTS,  A LA  DAUPHINOISE. 

Truss  the  pheasants  as  for  boiling,  braize  them  in  a wine  mire- 
poix (No.  236),  and  when  doSe,  take  them  up,  draw  the  strings,  and 
allow  them  to  get  partially  cold ; then  cover  them  entirely  with  some 
reduced  Allemande  sauce  in  which  has  been  mixed  half  the  mirepoix  the 
pheasants  have  been  braized  in,  (this,  previously  to  its  being  boiled 
down  for  the  purpose  of  adding  it  to  the  sauce,  must  be  freed  of  all  the 
grease,  &c.)  This  coating  of  sauce  should  be  allowed  to  cool,  and  then  must 
be  bread-crumbed  over  with  grated  Parmesan  cheese  mixed  with  the 
bread-crumbs  in  equal  proportions.  The  pheasants  must  now  be  placed  in  a 
deep  sautapan  or  pie-dish,  previously  well  buttered,  and  the  remaining  half 
of  the  braize  added  to  moisten  the  bottom  of  the  pan.  Three  quarters  of 
an  hour  before  dinner  time,  sprinkle  the  pheasants  with  a little  clarified 
butter,  and  set  them  in  the  oven  to  be  baked  of  a very  light  fawn  colour — 
frequently  basting  them  with  clarified  butter  while  baking.  When  done, 
dish  them  up  side  by  side,  garnish  round  with  a border  of  quenelles  of 
polenta,  pour  a brown  Italian  sauce  (No.  12)  under  them,  and  serve. 

The  quenelles  of  polenta  above  alluded  to  should  be  thus  made : 

Put  into  a small  stew-pan  six  ounces  of  butter,  half-a-pint  of  water,  a 
little  minionette  pepper  and  salt ; set  these  on  the  fire  to  boil,  and  then 
mix  in  with  them  six  ounces  of  polenta,  (a  preparation  of  Indian  com) 
stir  this  again  over  the  fire  until  it  becomes  a smooth  compact  paste,  and 
then  work  in  with  it  two  whole  eggs  and  two  yolks,  and  two  ounces  of 
grated  Parmesan  cheese.  Shape  this  composition  into  quenelles  with  two 
table-spoons  in  the  usual  manner,  and  poach  them  in  hot  water. 

717.  PHEASANTS,  WITH  STEWED  CABBAGES. 

These  must  be  trussed  as  for  boiling,  and  placed  in  a rather  large  oval 
stew-pan  with  three  white-heart  or  Savoy  cabbages  previously  cut  into 
halves,  the  cores  taken  out,  and  blanched  or  par-boiled ; afterwards  the 
two  halves  of  each  cabbage,  previously  seasoned  with  minionette  pepper 
and  salt,  must  be  tied  up  with  string ; add  two  carrots,  one  head  of  celery, 
two  onions,  each  stuck  with  two  cloves,  one  pound  of  streaky  bacon 
from  which  all  the  rust  has  been  pared  off,  and  which  must  also  be 
parboiled  like  the  cabbages,  one  pound  of  German  sausage,  and  a gar- 
nished faggot  of  parsley  ; moisten  with  good  stock  in  sufficient  quantity 
to  cover  the  pheasants,  cover  with  a piece  of  buttered  paper,  put  the  lid  on 
the  stew-pan,  and  then  set  the  whole  on  a moderate  fire  to  stew  very 
gently  for  about  two  hours.  Just  before  sending  to  table  take  out  the 
pheasants,  drain  them  upon  a napkin,  remove  the  strings,  and  dish  them 
up  with  an  ornamental  croustade  of  fried  bread  in  the  centre ; then  put 
the  bacon  and  German  sausage  upon  a plate,  and  after  having  drained  the 
cabbages  in  a colander,  roll  them  in  a clean  napkin  in  the  form  of  a rolling 
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pin  ; cut  this  into  two-inch  lengths  and  place  them  round  the  phea- 
sants, trim  the  bacon,  cut  it  into  strips  and  lay  them  on  the  top  of  the 
circle  of  the  pieces  of  cabbages  in  alternate  layers  with  slices  of  the 
sausage ; about  the  upper  part  of  this  dish,  place  well-formed  groups 
of  nicely-shaped  glazed  carrots,  turnips  and  onions,  prepared  for  the 
purpose  ; pour  an  Espagnole  sauce  over  the  whole,  glaze  the  pheasants  and 
the  roots,  and  serve. 

718.  PHEASANTS,  A LA  FLAMANDE. 


Tkuss  and  braize  the  pheasants  in  common  stock,  garnished  with 
caiTot,  onion  stuck  with  two  cloves,  and  a faggot  of  parsley ; when  done, 
dish  them  up  side  by  side,  garnished  round  with  alternate  groups  of  carrots 
and  turnips,  cut  into  fancy  shapes,  and  nicely  glazed,  and  some  dressed 
Brussels  sprouts  and  glazed  onions  ; pour  an  Espagnole  sauce  round 
them,  glaze  the  pheasants,  and  serve. 

719.  F1IEASANTS,  A L’ALLEMANDE. 

See  chickens  a VAllemande  (No.  690). 

720.  PHEASANTS,  A LA  REGENCE. 

Truss  the  pheasants  with  plump  breasts  as  for  roasting,  lard  them 
closely,  and  about  an  hour  before  dinner-time,  put  them  on  the  spit  before 
the  fire  to  roast  for  about  forty  minutes  ; taking  particular  care  to  baste 
them  frequently,  and  glaze  them  well  just  before  taking  them  off  the 
spit.  When  done,  dish  them  up,  garnish  round  with  groups  of  white 
cock’s-combs,  button  mushrooms,  small  quenelles  and  truffles  ; in  each 
flank  of  the  dish,  place  a large  decorated  quenelle,  and  at  the  ends  put  a 
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larded  sweetbread;  sauce  the  remove  neatly  round  with  some  Alle- 
mande  sauce,  so  as  not  to  touch  the  pheasants,  glaze  the  larding,  and 
serve. 


721.  PHEASANTS,  WITH  RICE,  A L’ESPAGNOLE. 

These  must  be  trussed  as  for  boiling,  and  then  placed  in  an  oval  stew- 
pan  with  carrot,  celery,  two  onions  stuck  with  three  cloves  each,  a 
garnished  faggot  of  parsley  and  a couple  of  red  Spanish  sausages ; moisten 
with  some  red  wine  mirepoix,  cover  them  up,  and  set  them  to  stew  very 
gently  for  about  two  hours  on  a slow  fire. 

While  the  pheasants  are  stewing,  prepare  some  rice  in  the  following 
manner: 

Thoroughly  wash  ten  ounces  of  Carolina  rice,  and  afterwards  boil  it  for 
three  minutes  in  water,  and  drain  it  on  a sieve  until  all  the  moisture  is  ab- 
sorbed ; then,  put  a gill  of  salad  oil  into  a large  sautapan  over  a brisk  fire, 
and,  as  soon  as  the  oil  is  quite  hot,  throw  the  rice  in  and  fry  it  until  it 
becomes  slightly  browned,  stirring  it  with  a spoon  the  whole  of  the  time 
it  remains  on  the  fire.  Then  put  the  rice  into  a stewpan,  moisten  it  with 
a pint  and  a half  of  good  consomme,  season  with  a little  cayenne  pepper 
and  a pinch  of  saffron  powder ; set  it  to  simmer  very  gently  on  the  fire 
for  half  an  hour,  and  when  the  pheasants  are  dished  up,  work  the  rice 
with  a teaspoonful  of  tomata  sauce  and  a little  glaze,  then  mould  it 
in  the  shape  of  ordinary  quenelles  with  a tablespoon,  and  place  these 
closely  round  the  pheasants  after  they  are  dished  up  ; sauce  them  over 
with  poivrade  sauce  in  which  part  of  their  broth  has  been  mixed  after 
being  first  boiled  down  to  glaze,  and  serve. 

722.  PHEASANTS,  A L’ASPIC. 

Bone  the  pheasants  and  take  care  to  leave  the  legs  and  wings  entire ; 
then  season  the  inside  with  pepper  and  salt,  and  fill  them  out  with  some 
forcemeat  of  pheasant  (No  243)  previously  mixed  with  some  chopped 
parsley  and  mushrooms  ; truss  them  so  as  to  give  them  their  original 
shape  and  size,  cover  them  with  thin  layers  of  fat  bacon  and  wrap  them 
securely  in  napkins  spread  with  butter,  fastened  at  each  end  with 
string.  When  the  pheasants  are  thus  far  prepared,  place  them  in  an 
oval  stewpan  with  a carrot,  an  onion  stuck  with  three  cloves,  and  a 
garnished  faggot  of  parsley ; moisten  with  good  white  stock  in  sufficient 
quantity  to  cover  them,  and  then  set  them  to  braize  very  gently  on 
a slow  fire  for  an  hour  and  a half.  When  the  pheasants  are  done,  take 
them  up,  remove  the  napkins  and  strings,  drain  all  the  moisture  from  them 
upon  a clean  napkin,  and  dish  them  up ; pour  under  them  some  bright 
essence  of  game  made  from  the  carcasses  of  the  pheasants,  which, 
previously  to  its  being  used,  must  be  clarified  and  reduced  to  half-glaze. 

723.  PHEASANTS,  A LA  MONGLAS. 

Roast  two  pheasants,  and  as  soon  as  they  come  off  the  spit,  cut  the 
meat  from  the  breasts  by  making  an  incision  in  the  shape  of  a heart  ; 
this  meat  must  then  be  cut  into  very  small  dice  and  mixed  with  two 
gravy  spoonfuls  of  reduced  bechamel  sauce  or  Allemande,  and  two  dozen 
mushrooms,  a couple  of  black  truffles  and  a small  piece  of  red  tongue 
should  be  also  cut  into  dice  and  mixed  with  the  pheasant.  With  this  pre- 
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paration  fill  up  the  breasts  of  the  pheasants,  smooth  them  over  with  the 
blade  of  a knife,  and  then  cover  them  with  bread-crumbs  fried  of  a 
light  brown  colour ; set  the  pheasants  in  the  oven  or  hot  closet  to  keep 
warm,  and  when  about  to  send  them  to  table,  place  them  in  their  dish 
side  by  side,  pour  under  them  a white  ragout  of  cock’s-combs,  mushrooms, 
and  truffles,  and  serve. 

Note. — This  dish  is  generally  served  when  there  happens  to  be  some 
ready-dressed  game  left  from  the  previous  day’s  dinner. 


REMOVES  OF  PARTRIDGES, 

COMPRISING 

Partridges,  a la  Seville  Partridges,  a la  Raviyottc. 

Red-legged  Partridges,  a la  Plessy.  „ a la  Soubise. 

„ „ d la  Cerito.  „ a.  PElhlcr. 

724.  PARTRIDGES,  A LA  SEVILLE. 

Truss  four  or  six  partridges  as  for  boiling,  fry  them  of  a light  brown 
colour  in  four  ounces  of  fresh  butter,  and  then  set  them  aside  upon  a 
plate ; cut  about  one  pound  of  raw  ham  (that  has  been  previously  soaked 
and  parboiled)  into  small  pieces  in  the  form  of  olives,  and  two  dozen 
small  pieces  of  the  red  pare  of  a carrot  cut  with  a round  scoop,  with  the 
same  number  of  small  button-onions ; fry  these  also  of  a light  brown 
colour,  withdraw  them  from  the  fire,  and  then  put  them  with  the  par- 
tridges back  into  the  stewpan  ; add  a faggot  of  parsley  garnished  with 
thyme,  bay-leaf,  sweet  basil,  and  one  clove  of  garlic ; season  with  a little 
salt  and  cayenne-pepper,  moisten  with  two  glasses  of  Madeira  or  Malaga, 
and  a table-spoonful  of  tomatas ; then  set  the  stewpan  (covered  with  the 
lid  containing  live  embers)  on  a slow  fire,  to  simmer  gently  for  three- 
quarters  of  an  hour.  Observe,  that  the  moistening  of  the  partridges  should 
be  reduced  to  one  half  of  its  original  quantity  while  braizing.  When 
done,  dish  them  up  in  a triangular  form,  skim  off  the  grease  from  the 
carrots,  &c.,  add  a gravy-spoonful  of  finished  Espagnole  and  the  juice  of 
half  a lemon ; boil  the  whole  together  for  two  minutes,  place  the  ham, 
carrots,  and  onions,  in  separate  groups  round  the  partridges,  pass  the  sauce 
through  a tammy,  pour  it  over  the  partridges  and  serve. 

In  the  centre  of  the  partridges,  place  some  garbangas  or  yellow 
Spanish  peas,  prepared  as  follows  : — 

Soak  a pint  of  garbangas  in  tepid  water  for  twelve  hours ; then  drain 
and  put  them  into  a stewpan  with  half  a pound  of  ham,  a carrot,  an 
onion,  a garnished  faggot  of  parsley,  and  a little  minionette  - pepper ; 
moisten  with  three  pints  of  broth,  and  set  them  to  boil  gently  for  three 
hours 


725.  RED-LEGGED  PARTRIDGES,  A LA  PLESSY. 

These  are  to  be  trussed  as  for  boiling,  braized  in  a white  poele 
(No.  230),  and  when  done,  to  be  dished  up  in  a triangular  form,  and 
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garnished  with  neat  groups  of  small  quenelles  of  partridge  and  white  but- 
ton-mushrooms ; pour  round  a supreme  sauce  (No.  38),  finish  with  an 
essence  of  game  over  the  partridges,  and  serve. 

726.  PARTRIDGES,  A LA  CERITO. 

Bone  three  red-legged  partridges  and  fill  them  out  with  some  quenelle 
force-meat  made  with  the  fillets  of  two  partridges,  and  with  which 
should  be  mixed  previously  to  using  it,  two  black  truffles  and  a small 
piece  of  red  tongue  cut  into  small  dice;  when  the  partridges  are  filled 
with  this  preparation,  truss  them  so  as  to  give  them  their  original  shape  ; 
scald  the  red  legs  and  insert  them  on  each  side  of  the  birds,  at  the  same 
time  pushing  the  ends  of  the  skin  of  the  leg  neatly  in  with  each  foot. 
Then,  wrap  each  bird  in  a separate  small  napkin  spread  with  butter,  and 
fasten  the  ends  with  string;  braize  them  for  about  an  hour  in  some  white 
poele  (No.  230),  over  a slow  fire,  and  take  particular  care  that  they  do 
not  boil  fast.  When  done,  take  them  out  of  the  napkins,  remove  the 
strings,  drain  all  the  unnecessary  moisture  from  them,  and  dish  them  up: 
garnish  them  with  a border  of  raviolis  (No.  3 75),  pour  a provengale 
sauce  (No.  25)  over  them,  and  serve. 

727.  PARTRIDGES,  A LA  RAVIGOTTE. 

These  should  be  trussed  as  for  boiling,  and  must  be  roasted  just  before 
they  are  wanted ; when  dished  up,  pour  a ravigotte  or  provengale  sauce 
under  them,  glaze,  and  send  to  table. 

728.  PARTRIDGES,  A LA  SOUBISE. 

Truss  the  partridges  for  boiling,  braize  them,  and  when  done,  dish 
them  up,  pour  an  onion  sauce  d.  la  soubise,  finished  with  a gill  of  cream 
(No.  119)  over  them,  and  send  to  table. 


729.  PARTRIDGES,  A L’ELLSLER. 


PARTRIDGES. 


211 


them  nicely  and  dish  them  up  in  a row ; garnish  with  a group  of  small 
truffles,  cocks-combs  and  mushrooms,  at  each  end  place  a heart  sweet- 
bread contise  with  black  truffles,  and  on  the  sides  a border  of  dessert- 
spoon quenelles,  made  with  game  force-meat,  in  which  has  been  mixed 
some  lobster-coral ; pour  a Parisian  sauce  (No.  40)  round  the  partridges, 
and  serve. 

Note. — In  addition  to  the  foregoing  methods  for  dressing  red-legged 
and  common  partridges,  they  may  also  be  treated  according  to  the  various 
directions  given  for  dressing  pheasants. 
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Chicken  Pie,  a la  Heine. 
Pigeon  Pie,  u I'Anglaise. 
Grouse  Pie,  a I'Ecossaise. 
Partridge  Pie,  a la  Chasseur 
Giblet  Pie,  with  fine-herbs. 
Beefsteak  and  Oyster  Pie. 


COMPRISING 

Veal  and  Ham  Pie. 

Mutton  Pie,  a I'Anglaise. 

Pie  of  AVoodcoclcs  or  Snipes,  a I'lrlajulaise. 
Fieldfare,  or  Blackbird  Pie. 

Lurk  Pie,  a la  Melton  Mowbray. 


730.  CHICKEN  TIE,  A LA  REINE. 

Cut  two  chickens  into  small  members  as  for  a fricassee;  cover  the  bot- 
tom of  the  pie-dish  with  layers  of  scollops  of  veal  and  ham  placed 
alternately;  season  with  chopped  mushroom  and  parsley,  pepper  and  salt, 
then  add  a little  white  sauce;  next,  place  in  the  dish  the  pieces  of  chicken 
in  neat  order,  and  round  these  put  a plover’s  egg  in  each  cavity ; repeat 
the’ seasoning  and  the  sauce,  lay  a few  thin  slices  of  dressed  ham  neatly 
trimmed  on  the  top  ; cover  the  pie  with  puff  paste,  ornament  this  with 
pieces  of  the  same  cut  into  the  form  of  leaves,  &c.,  egg  the  pie  over  with 
a paste-brush,  and  bake  it  for  one  hour  and  a half.  A very  good  chicken 
pie  may  be  made  by  omitting  the  plover’s  eggs,  mushrooms,  ham,  and  the 
sauce — substituting  for  these,  the  yolks  of  eggs  boiled  hard,  chopped 
parsley,  bacon,  and  a little  mushroom-catsup,  some  common  gravy,  or 
even  water. 


731.  PIGEON  PIE,  A L’ANGLAISE. 

Draw,  truss,  and  singe,  six  young  pigeons ; then,  stuff  them  with  the 
chopped  livers,  mixed  with  some  parsley,  a small  piece  of  butter,  pepper 
and  salt.  Next,  cover  the  bottom  of  the  dish  with  rather  large  scollops 
of  beef,  taken  either  from  the  fillet  or  rump ; season  with  chopped  parsley 
and  mushrooms,  pepper  and  salt ; over  these  place  the  pigeons,  and  be- 
tween each  pigeon  put  the  yolk  of  an  egg  boiled  hard,  placing  two  or 
three  in  the  centre  also ; add  some  white  or  brown  sauce,  whichever  may 
be  at  hand,  in  sufficient  quantity  to  produce  sauce  enough  for  the  dish,  or 
if  neither  of  these  be  ready,  then  substitute  some  gravy  or  common  broth ; 
repeat  the  seasoning,  cover  the  pie  with  puff  paste,  bake  it  for  an  hour 
and  a half,  and  send  to  table. 

732.  GROUSE  PIE,  A L’ECOSSAISE. 

When  the  grouse  are  picked,  cut  off  the  legs  and  wings,  and  tuck  the 
thighs  inside ; then;  cut  away  the  lower  part  of  the  backs,  which  if  per- 
mitted to  remain,  would,  from  their  bitter  taste,  spoil  the  pie.  Cover  the 
bottom  of  the  dish  with  large  scollops  of  beef,  seasoned  with  chopped 
mushrooms,  parsley,  and  shalots,  pepper  and  salt ; over  these  place  the 
grouse,  and  between  each  bird  put  the  yolk  of  an  egg  boiled  hard  ; lay 
some  small  thin  slices  of  streaky  bacon  or  ham  upon  the  top,  and  then 
mix  a pint  of  good  gravy  with  two  table-spoonfuls  of  “ Hickson’s  Mogul 
Sauce,”  and  the  same  proportion  of  genuine  Harvey  sauce : pour  this 


MEAT  TIES. 


213 


preparation  into  the  pie,  sprinkle  some  chopped  parsley  and  mushrooms 
on  the  surface,  cover  with  puff  paste,  bake  the  pie  for  an  hour  and  a half, 
and  serve. 

733.  PARTRIDGE  PIE,  A LA  CHASSEUR. 

Cut  the  partridges  into  small  members,  in  the  same  manner  as  directed 
for  cutting  up  fowls  for  a fricassee,  and  set  them  apart  on  a plate.  Then, 
cover  the  bottom  of  the  pie-dish  with  neatly  trimmed  scollops  of  veal, 
and  thin  slices  of  streaky  bacon — first  partially  boiled  to  extract  the  salt  ; 
cover  these  with  six  spoonfuls  of  the  following  preparation : Make 
about  half  a pint  of  soubise  sauce  (No.  119),  to  this  add  half  that 
quantity  of  white  sauce,  a pottle  of  button-mushrooms,  some  chopped 
parsley,  and  a little  thyme;  season  with  cayenne- pepper  and  salt.  When 
the  veal,  &c.,  is  covered  with  the . foregoing,  place  the  members  of  the 
partridges  in  neat  order  upon  the  whole  ; pour  the  remainder  of  the 
sauce  on  these,  and  smooth  over  the  surface  with  a knife;  place  on  the 
top  some  yolks  of  eggs  boiled  hard  and  cut  into  halves,  and  between 
each  yolk  put  a small  piece  of  streaky  bacon  ; cover  the  pie  with  puff 
paste,  bake  it  for  one  hour  and  a half,  and  serve. 

734.  GIBLET  TIE,  WITH  FINE-HERBS. 

Procure  two  sets  of  goose  giblets  (cleaned),  scald  them,  afterwards 
immerse  them  in  cold  water  and  drain  them  upon  a napkin.  Then,  cut 
the  giblets  into  pieces  about  two  inches  long,  trim  them  neatly  and  place 
them  in  a stewpan  with  a carrot,  an  onion  stuck  with  four  cloves,  a gar- 
nished faggot  of  parsley,  and  season  with  pepper  and  a little  salt ; moisten 
with  a quart  of  good  broth  and  a glass  of  Sherry,  and  set  them  to  stew 
gently  on  a slow  fire.  When  done,  remove  the  carrot,  onion,  and  fag- 
got of  parsley  ; drain  the  giblets  into  a sieve,  skim  off  all  the  grease  from 
the  broth,  and  after  having  put  it  back  into  a small  stewpan,  thicken  it 
with  a little  roux,  and  boil  the  sauce  over  a brisk  fire  for  a quarter  of  an 
hour,  stirring  it  the  whole  time  with  a wooden  spoon.  Reduce  the  sauce 
by  boiling  to  about  a pint,  and  then  remove  it  from  the  fire.  Next,  cover 
the  bottom  of  the  dish  with  scollops  of  fillet  of  beef,  season  with  fine- 
herbs,  consisting  of  mushrooms,  parsley,  a very  little  sweet  basil,  and  two 
shalots,  adding  cayenne  pepper,  and  salt ; over  these  pour  half  the 
sauce,  then  fill  the  dish  up  with  the  giblets,  which  place  in  neat  order  ; 
sprinkle  some  fine-herbs  upon  them  and  pour  the  remainder  of  the  sauce 
over  the  whole.  Cover  the  pie  with  puff  paste,  bake  it  for  an  hour  and 
a quarter,  and  send  to  table. 

735.  BEEFSTEAK  AND  OYSTER  PIE. 

Cut  three  pounds  of  fillet  of  beef  or  rump  steaks  into  large  scollops,  fry 
them  quickly  over  a very  brisk  fire,  so  as  to  brown  them  before  they  are 
half  done  ; then,  place  them  on  the  bottom  of  the  dish,  leaving  the  cen- 
tre open,  in  two  successive  layers  ; fill  the  centre  with  four  dozen  oysters 
previously  parboiled  and  bearded,  season  with  pepper  and  salt,  and  pour 
the  following  preparation  over  the  whole : When  the  scollops  of  beef  have 
been  fried  in  a sauta  or  fryingpan,  pour  nearly  all  the  grease  out  and 
shake  a table-spoonful  of  flour  into  it ; stir  this  over  the  fire  for  one  mi- 
nute, then  add  a pint  of  good  gravy  or  broth,  two  table-spoonfuls  of  mush- 
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room  catsup,  an  equal  quantity  of  Harvey  sauce  and  the  liquor  from  the 
oysters  ; stir  the  whole  over  the  fire,  and  keep  it  boiling  for  a quarter  of 
an  hour.  Half  an  hour  after  this  sauce  has  been  poured  into  the  pie, 
cover  it  with  puff  paste  in  the  usual  way,  bake  it  for  an  hour  and  a 
half,  and  serve. 

736.  VEAL  AND  HAM  TIE. 

Trim  the  veal  and  ham  into  scollops,  and  season  with  pepper  and  salt  in 
moderation.  Next  chop  a handful  of  mushrooms  and  some  parsley  very 
fine,  and  put  them  in  a small  stewpan  with  a small  pat  of  butter  and  one 
shalot  also  chopped  fine ; fry  these  lightly  over  the  fire,  then  add  nearly 
a pint  of  veloute  sauce  or  good  stock  ; boil  the  whole  for  five  minutes  and 
pour  it  into  the  pie ; place  six  yolks  of  eggs  boiled  hard  in  the  cavities, 
cover  with  puff  paste,  bake  the  pie  for  an  hour  and  a half,  and  serve. 

737,  MUTTON  PIE,  A L’ANGLAISE. 

Procure  a neck  of  mutton,  remove  the  scrag  and  the  spine  bone,  shorten 
the  ribs  to  about  three  inches,  and  use  these  trimmings  to  make  some 
stock  or  gravy  for  the  pie.  Next  cut  the  mutton  into  neat  chops,  pare  off 
the  superfluous  fat,  season  them  with  pepper  and  salt,  and  place  them  in 
the  dish  in  circular  order,  one  resting  upon  another  in  the  same  way 
as  cutlets  are  dished  up  ; fill  the  centre  with  small  new  potatoes,  or  old 
ones  turned  into  round  balls  ; boil  the  mutton  stock  down  to  the  quantity 
required  to  nearly  fill  up  the  dish,  season  with  pepper  and  salt,  cover 
with  puff  paste,  bake  the  pie  an  hour  and  a half,  and  send  to  table. 

738.  PIE  OF  WOODCOCKS  OR  SNIPES,  A L’lRLANDAISE. 

Pick  the  birds  clean,  cut  off  the  legs  and  wings,  singe  them,  and  then 
cut  each  woodcock  or  snipe  into  halves ; remove  the  gizzards,  leaving 
the  trail,  and  set  them  aside  on  a plate.  Then,  cover  the  sides  and  bot- 
tom of  a white  glazed  earthen  oval  pan  (used  for  preserving  game)  with 
very  thin  layers  of  fat  bacon,  place  the  woodcocks  or  snipes  in  the  pan  in 
close  layers,  each  well-seasoned  with  ground  black  pepper  and  salt,  and  a 
small  proportion  of  prepared  aromatic  spices  (No.  1250).  When  this  is 
done,  fill  up  the  pan  with  a sufficient  quantity  of  clarified  fresh  butter 
to  cover  the  birds,  place  some  layers  of  fat  bacon  on  the  top,  cover  the  pan 
hermetically  with  a firm  flour  and  water  paste;  bake  the  pie  in  a moderately 
heated  oven  for  about  two  hours  ; when  it  has  become  cold,  remove  the 
crust,  wash  the  edges  and  sides  of  the  pan,  and  run  a little  fresh  clarified 
butter  on  the  top ; when  cold,  ornament  with  a neat  border  of  picked 
double  parsley,  set  the  pie  on  a folded  napkin,  laid  on  its  dish,  and 
serve. 

This  is  perhaps  the  best  method  for  making  pies  of  woodcocks  or  snipes, 
as  from  the  simplicity  of  the  ingredients  used,  the  birds  retain  their  fla- 
vour : an  important  consideration  with  amateurs  of  this  kind  of  game. 

739.  FIELDFARE  OR  BLACKBIRD  TIE. 

These  birds  are  only  fit  for  table  during  the  months  of  November,  De- 
cember, and  January,  and  are  in  the  greatest  perfection  during  severe 
frosty  weather.  Procure  a dozen  fieldfares  or  blackbirds — which  should  be 
fat  and  fresh  killed ; pick  them  very  clean,  draw  and  singe  them : 
next,  cut  the  legs  and  wings  off  and  tuck  the  thigh  bones  inside  the  birds, 
and  stuff  them  with  the  following  preparation  : 
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Soak  the  crumb  of  two  French-rolls  in  a little  milk,  put  them  in  a 
stewpan  with  two  ounces  of  fresh  butter,  a little  grated  lemon-peel,  a small 
shalot  chopped  fine,  and  a handful  of  parsley  also  chopped  ; season  with 
pepper  and  salt,  a little  grated  nutmeg,  and  a pinch  of  aromatic  spices 
(No.  1 250);  stir  this  over  the  fire  until  the  whole  forms  a compact  paste ; 
then  add  the  yolks  of  two  eggs,  and  use  this  stuffing  as  above  directed. 
Cover  the  bottom  of  a pie-dish  with  scollops  of  beef  previously  fried 
brown,  place  the  birds  in  close  circular  order  upon  these ; between  each 
bird  put  a slice  of  streaky  bacon,  and  fill  up  the  centre  with  stewed 
mushrooms  prepared  as  follows.  Clean  a plateful  of  mushrooms,  cut 
them  up  and  put  them  in  a stewpan  with  a small  pat  of  butter,  half  a 
pint  of  rich  gravy  or  brown  sauce,  two  table-spoonfuls  of  Harvey  sauce, 
a little  cayenne  pepper  and  salt;  stew  these  over  a quick  fire  for  ten  mi- 
nutes, and  then,  if  gravy  be  used  for  the  purpose  instead  of  sauce,  thicken 
it  by  mixing  in  a small  pat  of  butter  kneaded  with  a table- spoonful  of 
flour.  The  pie  must  be  afterwards  covered  with  puff  paste,  baked  for  one 
hour  and  a half,  and  then  sent  to  table. 

740.  LARK  TIE,  A LA  MELTON  MOWBRAY. 

Pick  clean  four  dozen  Dunstable  larks,  singe  them  over  the  flame  of  a 
charcoal  fire,  cut  off  the  wings  and  legs,  and  with  the  point  of  a small 
knife  remove  the  gizzards,  and  then  set  the  larks  aside  on  a dish.  Next  cut 
two  pounds  of  veal  cutlets  and  a pound  of  ham  into  scollops  ; fry  these  in  a 
sautapan  with  a little  fresh  butter,  a pottle  of  button  mushrooms,  some 
parsley  and  two  shalots,  half  a bay-leaf,  and  a sprig  of  thyme  chopped 
fine  ; season  with  cayenne  and  salt,  and  the  juice  of  a lemon.  To  these 
add  half  a pint  of  veloutc  or  espagnole  sauce  and  the  same  quantity  of 
rich  gravy ; boil  the  whole  together  for  three  minutes,  then  place  the  veal 
and  ham  scollops,  one  upon  the  other  in  the  bottom  of  the  dish ; put  the 
larks  neatly  and  close  to  each  other  upon  these,  pour  the  sauce  over  them 
and  place  the  mushrooms  in  the  centre  ; cover  with  puff  paste,  bake  the 
pie  for  one  hour  and  a quarter,  and  serve. 


MEAT  PUDDINGS, 

COMPRISING 

Beefsteak  and  Oyster  Pudding.  Pudding  of  small  Birds,  a la  Ckipolaia. 

Mutton  Pudding.  Snipe  Pudding,  d la  D' Or  say. 

Kidney  Pudding.  Sausage  Pudding. 

741.  BEEFSTEAK  ARD  OYSTER  PUDDING. 

Line  a two-quart  pudding  basin  with  some  beef-suet  paste  ; fill  this 
lining  with  a preparation  similar  to  that  described  for  making  beef- 
steak and  oyster  pie,  except  that  the  sauce  must  be  more  reduced. 
When  the  pudding  is  filled,  wet  the  edges  of  the  paste  round  the  top  of 
the  basin  with  a paste-brush  dipped  in  water,  cover  it  with  a piece  of 
suet -paste  rolled  out  to  the  size  of  the  basin,  fasten  it  down  by  bearing  all 
round  the  edge  with  the  thumb ; and  then  with  the  thumb  and  fore-finger, 
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twist  the  edges  of  the  paste  over  and  over  so  as  to  give  it  a corded  appear- 
ance. This  pudding  must  be  either  steamed  or  boiled  three  hours ; 
when  done,  turn  it  out  of  the  basin  carefully,  pour  some  rich  brown  gravy 

under  it,  and  serve. 

\ 

742.  MUTTON  PUDDING. 

Line  a basin  as  in  the  above  case,  fill  the  lining  with  thick  mutton 
cutlets,  slightly  trimmed,  or  if  preferred,  with  steaks  cut  from  the  leg ; 
season  with  pepper  and  salt,  sopre  parsley,  a little  thyme  and  one  small 
shalot  chopped  fine,  and  between  each  layer  of  meat,  put  some  slices  of 
potatoes.  Cover  the  pudding  as  in  the  foregoing  article,  steam  or  boil  it 
for  three  hours,  and  serve  some  rich  gravy  under  it  when  sent  to  table. 

743.  KIDNEY  PUDDING. 

Cut  two  pounds  of  sheep’s  or  lamb’s  kidneys  into  scollops,  put  them 
into  a basin  with  some  chopped  parsley,  shalot,  and  a little  thyme,  and 
season  with  pepper  and  salt ; then  add  a large  gravy-spoonful  of  good  sauce 
and  the  juice  of  half  a lemon  : mix  these  ingredients  well  together.  Line 
a basin  with  suet  paste,  and  fill  the  pudding  with  the  foregoing  prepara- 
tion ; cover  it  in  the  usual  way,  steam  or  boil  it  for  two  hours  and  a half, 
and  when  sent  to  table,  pour  under  it  some  rich  brown  gravy  to  which 
has  been  added  a little  Indian  soy,  and  serve. 

744.  PUDDING  OF  SMALL  BIRDS,  A LA  CHIPOLATA. 

Most  kinds  of  small  birds  may  be  used  for  this  purpose,  such  as  larks, 
sparrows,  fieldfares,  and  wheatears,  &c. 

Take  two  pounds  of  small  birds  which  have  been  picked  clean,  remove 
the  gizzards,  and  fry  them  over  a brisk  fire  until  they  are  browned ; add 
chopped  mushrooms,  parsley,  and  shalot,  season  with  a little  grated  nut- 
meg, lemon-juice,  pepper  and  salt,  and  a large  gravy-spoonful  of  brown 
sauce,  also  two  dozen  roasted  chestnuts  previously  peeled,  and  a like 
number  of  small  pieces  of  parboiled  streaky  bacon  ; boil  these  ingredients 
for  three  minutes,  then  fill  the  pudding  with  them,  and  cover  it  with 
paste,  as  usual.  This  pudding  must  be  steamed  on  account  of  its  rich- 
ness. When  done,  turn  it  out  of  the  basin  with  care,  in  order  not  to 
break  it ; pour  a rich  brown  sauce  under,  and  serve. 

This  pudding  may  be  made  in  a plainer  manner,  by  omitting  the 
mushrooms,  lemon-juice,  sauce,  and  chestnuts  — following  in  all  other 
respects  the  same  process. 

745.  SNIPE  PUDDING,  A LA  D’ORSAY. 

Pick  eight  fine  fat  fresh  snipes,  singe  them  over  a charcoal  flame  and 
divide  them  into  halves,  remove  tho  gizzards  and  reserve  the  trail  for  fur- 
ther use ; season  the  snipes  with  a little  cayenne  pepper,  salt,  and  lemon 
juice,  and  set  them  aside  on  a dish  till  wanted.  Then,  peel  a Portugal 
onion,  cut  it  into  thin  slices  and  fry  these  in  a stewpan  with  a small  piece 
of  butter ; when  they  are  slightly  browned,  throw  in  a table-spoonful  of 
flour  and  stir  them  together  on  the  fire  for  three  minutes  ; then  add  a 
handful  of  chopped  mushrooms  and  parsley,  a small  bay-leaf,  a sprig  of 
thyme,  a small  blade  of  mace  and  a clove  of  garlic ; moisten  with  a pint 
of  claret ; stir  the  whole  upon  the  fire,  and  when  these  have  boiled  ten 
minutes,  add  the  trail  and  a piece  of  good  glaze.  Set  the  sauce  to  boil 
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for  three  minutes  longer,  and  then  rub  it  through  a tammy  into  a puree 
upon  the  snipes.  Next,  line  a pudding  basin  with  suet  paste,  fill  it  up  with 
the  foregoing  preparation,  and  when  covered  with  a piece  of  paste  and 
properly  fastened  round  the  edges  so  as  to  prevent  the  escape  of  the  vola- 
tile properties  of  the  sauce,  steam  it  in  a covered  stewpan  for  two  hours 
and  a half.  When  the  pudding  is  done,  turn  it  out  of  the  basin  with 
care,  pour  a rich  brown  game  gravy  under  it,  and  serve. 

746.  SAUSAGE  PUDDING. 

Procure  two  pounds  of  Cambridge  sausages,  and  twist  each  into  three 
round  balls ; put  these  into  boiling  water,  on  the  stove,  merely  to  parboil 
them  for  a minute  or  so,  then  throw  them  into  cold  water  and  afterwards 
remove  the  skins.  Line  the  pudding  basin  with  suet  paste,  fill  it  with 
the  sausages,  and  pour  the  following  preparation  upon  them  : chop  one 
onion  and  three  sage  leaves,  boil  these  in  water  for  two  minutes,  drain 
them  upon  a sieve,  and  then  fry  them  in  a small  stewpan  with  a piece  of 
butter  ; as  soon  as  they  become  of  a light  brown  colour,  add  a table-spoon- 
ful of  flour  and  a teaspoonful  of  curry  paste,  season  with  pepper  and  salt, 
and  moisten  with  half  a pint  of  good  broth  ; stir  the  sauce  upon  the  fire,  and 
when  it  has  boiled  a quarter  of  an  hour,  rub  it  through  a sieve  or  tammy, 
and  use  it  as  above  directed.  Cover  the  pudding  with  paste,  steam  or  bake 
it  for  two  hours,  and  when  turned  out  of  the  basin,  send  to  table  with 
plain  gravy  under  it. 


REMOVES  OF  BLACK  GAME  AND  GROUSE, 

COMPRISING 

Black  Game,  d la  Montaynarde.  Black  Game,  d la  Paysanne. 

„ a I'ltalienne.  „ a la  Ncnlvegienne,  <£c. 

„ d la  Suedoise. 

747.  BLACK  GAME,  A LA  MONTAGNABDE. 

Cut  off  the  legs  and  wings,  tuck  the  thighs  inside  the  birds,  and  split 
them  down  the  back ; season  well  with  pepper  and  salt,  rub  them  over 
with  a paste  brush  dipped  in  clarified  butter,  and  then  broil  them  carefully 
on  a gridiron,  over  a clear  fire  perfectly  free  from  smoke  : or  place  the 
birds  in  a baking  dish  or  sautapan  with  a piece  of  butter  : set  them  to 
bake  in  the  oven,  and  baste  them  frequently.  When  done,  glaze  them 
nicely  and  dish  them  up  with  a border  of  potato  croquettes,  and  then 
pour  under  them  some  poivrade  sauce  (No.  29),  finished  with  a piece 
of  anchovy  butter  and  some  lemon  juice. 


748.  BLACK  GAME,  A L’lTALIENNE. 

Truss  the  biids  as  for  boiling,  put  them  into  an  oval  stewpan  with  a 
garnished  faggot  of  parsley,  two  carrots,  two  heads  of  celery,  two  onions, 
each  stuck  with  three  cloves,  a blade  of  mace,  twenty  peppercorns  and 
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two  cloves  of  garlic ; moisten  them  with  a gill  of  brandy  and  a large 
ladleful  of  good  stock  ; place  a buttered  paper  on  the  top,  put  the  lid  on, 
and  set  them  to  braize  on  a very  slow  fire,  with  some  live  embers  on  the 
lid.  If  the  birds  are  young,  one  hour  and  a quarter  will  suffice  to  braize 
them ; but  if  old  they  will  require  longer  time.  When  the  birds  are  done, 
drain,  glaze,  and  dish  them  up,  garnish  with  macaroni  finished  with  the 
liquor  from  the  birds,  freed  from  every  particle  of  grease,  and  boiled  down 
with  the  macaroni ; to  this  add  six  ounces  of  grated  Parmesan  cheese, 
a spoonful  of  tomata  sauce  (No.  22),  and  four  ounces  of  fresh  butter ; 
pour  some  brown  Italian  sauce  (No.  12)  over  the  birds  and  round  their 
base,  and  serve. 


749.  BLACK  GAME,  A LA  SUEDOISE. 

These  must  be  trussed  as  for  boiling,  and  then  placed  in  an  oval  stew- 
pan  with  one  pound  of  streaky  bacon,  and  one  pound  of  German  sausage, 
a good  sized  carrot,  two  heads  of  celery,  two  onions  stuck  with  four  cloves 
each,  a garnished  faggot  of  parsley,  and  a tea-spoonful  of  black  pepper- 
corns ; moisten  with  three  pints  of  fermented  juice  of  beetroot  (No.  380) 
and  two  glasses  of  brandy,  cover  with  buttered  paper  and  the  lid  contain- 
ing live  embers,  and  set  them  to  braize  slowly  on  a stove-fire  partially 
smothered  with  ashes.  When  the  birds  are  done,  take  them  up  on  a dish 
and  keep  them  covered  up  in  the  hot  closet  until  they  are  dished  up. 
Next,  strain  the  liquor  through  a napkin,  skim  off  all  the  grease,  boil  it 
down  nearly  to  half-glaze,  then  add  to  it  a small  ladleful  of  finished 
Espagnole  sauce  (No.  3),  together  with  a glass  of  red  wine  ; allow  this 
sauce  to  boil  by  the  side  of  the  stove-fire  for  five  minutes ; skim  it 
and  pass  it  through  a tammy  into  a small  stewpan,  and  keep  it  hot. 
Then  place  the  black  game  on  their  dish  side  by  side,  garnish  them  round 
with  carrots  prepared  in  the  Sweedish  fashion,  and  round  this  place 
another  border  composed  of  neatly  cut  scollops  of  the  streaky  bacon  and 
German  sausage ; pour  the  sauce  over  the  remove,  and  serve. 

The  carrots  above  alluded  to  should  be  thus  prepared ; slit  the 
outside  or  red  part  of  a dozen  large  carrots  into  thin  stripes,  cut  these 
again  into  thin  shreds  of  about  two  inches  long.  Next,  place  them  in  a 
stewpan  with  four  ounces  of  butter  and  half  a pint  of  vinegar  ; season  with 
four  ounces  of  sugar,  a little  grated  nutmeg  and  a little  salt ; set  them  to 
stew  very  gently  upon  a partially  smothered  charcoal  fire,  taking  care  to 
turn  them  over  now  and  then  with  a spoon : about  an  hour  will  suffice  to 
do  them : when,  if  any  moisture  remains,  it  must  be  boiled  down,  and 
they  will  be  ready  for  use. 


750.  BLACK  GAME,  A LA  PAYSANNE. 

See  pheasants  a la  Paysanne.  (No.  715.) 

751.  BLACK  GAME,  A LA  NORWEGIENNE. 

Tnuss  these  as  for  roasting,  lard  the  breasts  closely  with  well  furnished 
rows  of  larding  ; set  them  to  braize  in  an  oval  stewpan,  moistened  with  a 
mirepoix  (No.  236)  made  with  two  parts  of  good  stock  and  one  third  of 
French  vinegar  ; baste  the  birds  frequently  while  they  are  being  braized. 


BLACK  GAME. 
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when  done,  set  them  upon  a baking  sheet  in  the  oven  for  two  minutes  to 
dry  the  larding,  then  glaze  and  dish  them  up ; garnish  with  a border  of 
stewed  red  cabbage  dressed  in  the  same  way  as  French  scmer  kraut  (No. 
165),  and  round  this  place  a border  of  small  sausages  prepared  as  follows  : 

Chop  one  pound  of  calf’s  liver  with  ten  ounces  of  fat  bacon  and  six 
ounces  of  brown  bread-crumbs,  season  with  black  pepper,  salt,  grated  nut- 
meg, and  lemon  peel,  some  parsley,  thyme,  one  bay-leaf,  and  some  sweet 
basil,  all  chopped  fine ; add  the  yolks  of  three  eggs,  mix  the  whole  tho- 
roughly, and  then  form  this  preparation  into  small  flat,  round,  or  oval 
sausages,  which  must  be  wrapped  up  in  pig’s  caul ; fry  these  of  a brown 
colour,  and  use  them  as  directed  above. 

Sauce  the  remove  with  a poivrade,  (No.  29)  mixed  with  half  the 
liquor  in  which  the  birds  have  been  braized,  previously  cleared  of  all 
grease  and  boiled  down  to  half-glaze  ; glaze  the  larding,  and  serve. 

In  addition  to  the  foregoing  methods  of  dressing  black  game,  they  may 
also  be  served  d la  Soubise,  d la  Pcrigueux,  d la  Financiers,  with  a puree 
of  celery,  Richelieu  sauce,  braized  cabbages,  and  a la  Dauphinoise ; for  the 
preparation  of  which,  see  those  articles. 

Note. — Grouse  should  be  dressed  in  the  same  way  as  black  game. 


rATE-CHAUDS,  OR  RAISED  PIES  FOR  ENTREES, 

COMPRISING 


Pate-Chaud  of  Young  Rabbits  with  fine 
herbs. 

„ a la  Sauce  Poivrade. 

„ of  Leverets  with  Truffles,  d 

la  Perigucux. 

„ of  do.  a la  Financierc. 

„ of  Godiveau  a la  Ciboulelte. 


Pute-Chaud  of  Young  Partridges,  d la 
Chasseur. 

„ of  Ox-palates,  d I'ltalieme, 

„ of  Quails,  d la  Financierc. 

„ of  larks  boned,  d V Essence. 
„ of  Snipes,  d la  Bordelaise. 


Pate-Chaud  Cases. 
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RAISED  PIES  FOR  ENTREES. 


752.  PATE-CHAUD*  OF  YOUNG  RABBITS,  WITH  FINE-HERBS. 


Cut  up  two  young  rabbits  into  small  members,  place  these  in  a deep 
sautapan  with  two  ounces  of  butter,  a handful  of  chopped  mushrooms, 
some  parsley  and  two  shalots  chopped  also  ; season  with  pepper  and  salt, 
a little  grated  nutmeg  and  a garnished  faggot.  Then  set  the  rabbits  on 
a brisk  fire,  and  fry  them  of  a light  brown  colour ; add  a glass  of 
French  white  wine,  cover  the  sautapan  with  its  lid  containing  some  live 
embers  of  charcoal,  and  again  set  them  on  the  fire  to  stew  very  gently  for 
twenty  minutes,  when  they  will  be  done.  Next,  add  a gravy-spoonful 
of  brown  sauce,  a small  piece  of  glaze,  and  the  juice  of  half  a lemon  ; toss 
the  whole  together  over  the  fire,  and  allow  it  to  boil  sharply  for  two  mi- 
nutes ; then  dish  up  the  pieces  of  rabbit  neatly  in  the  pie,  pour  the  sauce 
over  them  and  serve. 

753.  PATE-CIIAUD  OF  YOUNG  RABBITS,  A LA  SAUCE  POIYRADE. 

Cut  the  rabbits  into  small  members,  and  place  them  in  a sautapan 
with  about  two  ounces  of  clarified  butter,  season  with  pepper  and  salt, 
and  then  set  them  over  a brisk  fire  to  be  fried  brown ; next,  add  a glass  of 
Madeira,  and  a piece  of  glaze  the  size  of  a walnut ; cover  the  sautapan 
with  its  lid  containing  some  live  embers  of  charcoal,  and  again  place  it 
upon  a moderate  fire,  that  the  rabbits  may  stew  very  gently  for  twenty 
minutes  longer ; then  add  some  poivracle  sauce  (No.  29)  in  sufficient 
quantity  for  the  entree,  allow  the  whole  to  boil  together  for  three  minutes, 
garnish  the pdte-chaud  as  in  the  former  case,  and  send  to  table. 

754.  PATE-CHAUD  OF  LEVERETS,  WITH  TRUFFLES,  A LA 

PERIGUEUX. 

The  leverets  must  be  cut  into  small  members  or  joints  as  follows : — 

First,  take  off  the  hind  legs  and  make  two  pieces  of  these ; detach 
the  shoulders,  and  cut  the  loins  transversely  into  pieces  about  two 
inches  long ; split  the  head  into  halves,  trim  the  whole  neatly  without 
waste,  and  place  these  members  in  a sautapan  with  three  ounces  of  clari- 
fied butter  ; season  with  pepper  and  salt,  and  set  them  on  a brisk  fire  to 
be  fried  brown.  Next,  add  four  ounces  of  truffles  cut  into  thick  scollops, 
and  a small  piece  of  glaze,  cover  with  the  lid  containing  live  embers  of 
charcoal,  and  replace  the  sautapan  on  a slow  fire,  to  simmer  for  twenty 
minutes  longer.  Then  add  the  perigueux  sauce  (No.  23),  allow  the 
whole  to  boil  together  for  three  minutes,  garnish  the  pdt'e-cliaud , and 
serve. 

755.  PATE-CIIAUD  OF  LEVERETS,  A LA  FINANCIERS 

Prepare  these  in  the  manner  directed  in  the  foregoing  article,  and 

* General  directions  for  making  a P&tS-Chaud,  or  raised  pie,  will  be  found  in  that  part 
of  the  work  which  treats  of  Entries  of  pastry. 


PATE-CIIAUDS. 
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when  the  members  of  the  leverets  are  ready  to  receive  the  sauce,  add  a 
rich  Jinanciere  ragout  (No-  188);  after  the  whole  has  boiled  together 
for  three  minutes,  garnish  the  pie,  and  serve. 

A border  of  large  white  cock’s-combs  may  be  placed  round  the  edge  of 
the  pie,  and  a larded  sweetbread  or  a large  truffle  in  the  centre. 

756.  PATE-CHAUD  OF  GODIVEAU,  A LA  CIBOULETTE. 

To  one  pound  and  a half  of  sifted  flour,  add  three-quarters  of  a pound 
of  butter,  the  yolks  of  two  eggs,  a tea-spoonful  of  salt,  and  about  a gill 
and  a half  of  cold  water,  then  knead  the  whole  into  a fine  smooth  paste. 
Take  rather  more  than  two-thirds  of  this,  mould  it  into  a round  ball 
with  the  palm  of  the  hand,  and  afterwards  roll  it  out  to  the  size  of  a 
common  dinner-plate ; then  with  the  fingers  of  both  hands,  take  up  the 
edges  of  the  paste  to  the  depth  of  two  inches,  and  gather  it  into  the 
shape  of  a round  or  oval  purse  (according  to  the  shape  of  the  dish)  : 
and  having  previously  buttered  a raised  pie-mould  for  the  purpose,  line  it 
with  the  paste,  by  first  rolling  it  out  and  then  pushing  the  paste  into  the 
mouldings  of  the  case  with  another  piece  of  paste,  used  as  a cushion 
for  the  purpose.  When  the  mould  is  thus  lined,  fill  it  with  some 
godiveau  (No.  251),  previously  mixed  with  some  chopped  chives  or 
green  onions,  parsley,  and  mushrooms ; smooth  the  top  over  with  the 
blade  of  a knife  dipped  in  water,  cover  the  pie  with  the  remainder  of  the 
paste,  and  after  it  has  been  neatly  fastened  and  trimmed  round  the  edge, 
nip  it  round  with  the  pastry-pincers ; place  upon  the  top  a circular  piece 
of  puff-paste,  egg  this  over  with  the  paste-brush,  and  score  it  with  the 
point  of  a small  knife,  forming  some  device  or  ornament.  Make  a small 
hole  in  the  centre  for  the  steam  to  escape,  bake  the  pie  for  one  hour  and  a 
quarter,  and  when  it  is  done,  remove  the  top  carefully  with  a knife  ; score 
the  godiveau  to  the  bottom,  in  the  shape  of  squares  or  diamonds ; pour 
some  poivrade,  Italian,  or  Espagnole  sauce  over  it,  and  after  replacing  the 
cover,  send  to  table. 

757.  PATE-CHAUD  OF  YOUNG  PARTRIDGES,  A LA  CHASSEUR. 

When  the  partridges  have  been  drawn  and  singed,  cut  them  into  small 
joints,  as  follows  : — First,  remove  the  legs  and  wings ; then,  cut  the 
fillets  with  the  pinion-bone  adhering  to  them,  leaving  the  breast- 
piece  entire,  as  also  the  back,  after  having  detached  the  thighs.  Let 
all  these  be  neatly  trimmed  without  waste,  and  observe  that  the  skin 
of  the  thighs  must  be  rolled  under  to  give  them  an  appearance  of  plump- 
ness. Next,  place  them  in  neat  order  in  a deep  sautapan  with  three  ounces 
of  clarified  butter,  and  season  with  pepper  and  salt,  and  a little  grated 
nutmeg ; fry  them  brown  over  a brisk  fire,  after  which  add  a glass  of 
Madeira  or  Sherry,  a piece  of  glaze  the  size  of  a walnut,  four  ounces  of 
truffles  cut  into  thick  scollops,  and  two  dozen  button-mushrooms.  Cover 
this  with  the  lid  containing  some  live  embers  of  charcoal,  and  set  the 
sautapan  again  on  a moderate  fire  to  simmer  gently  for  a quarter  of  an 
hour ; then,  remove  the  lid,  add  some  brown  Italian  sauce  in  sufficient 
quantity  for  the  entree,  allow  the  whole  to  boil  together  for  three  minutes 
longer,  add  the  juice  of  half  a lemon,  and  a tea-spoonful  of  chopped 
and  blanched  parsley ; toss  these  in  with  the  partridges,  &c.,  garnish  the 
pie,  keeping  back  the  truffles  and  mushrooms  to  place  on  the  top,  lastly 
pour  the  sauce,  and  serve. 
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758.  PATE-CIIAUD  OF  OX-PALATES,  A L’lTALIENNE. 

Procure  six  fresh  ox-palates,  steep  them  in  tepid  water  for  six  hours, 
then  throw  them  into  a large  stewpan  of  boiling  water  and  scald  them  for 
about  five  minutes  ; after  which  immerse  the  palates  in  cold  water,  and 
scrape  off  all  the  white  cuticle  from  the  surface ; next,  wash  them  in 
plenty  of  cold  water,  and  drain  them  on  a napkin.  Then  place  them  in 
an  oval  stewpan,  moisten  with  some  Wane  (No.  235),  cover  with  buttered 
paper,  and  put  on  the  lid,  and  set  them  to  braize  very  gently  over  a slow 
fire  for  about  four  hours.  As  soon  as  the  palates  are  done,  put  them  in 
press  between  two  baking-sheets  or  earthen  dishes,  and  when  they  are  cold, 
take  a circular  tin-cutter  an  inch  in  diameter,  and  cut  them  into  scollops 
without  wasting  any  part.  Put  these  into  a stewpan  with  about  two 
dozen  large  button-mushrooms  cut  into  scollops,  also  two  dozen  raviolis 
(No.  375),  and  enough  brown  Italian  sauce  for  the  entree;  boil  the 
whole  together  for  two  minutes,  garnish  the  pie,  and  serve. 

759.  PATE-CIIAUD  OF  QUAILS,  A LA  FINANCIERE. 

For  a small  entree,  eight  fine  fat  quails  will  suffice,  bone  these  by 
making  an  incision  in  that  part  of  the  back  nearest  the  crop,  through 
which  all  the  bones,  &c.,  must  be  drawn  out,  so  as  to  give  them  as  much 
as  possible  the  appearance  of  being  whole.  Next,  fill  each  quail  with 
some  farce  of  fat  livers  (No.  249),  and  truss  them  with  their  legs  turned 
back  : be  careful  that  the  crop  is  securely  fastened  in  order  to  prevent  the 
stuffing  from  escaping — a large  worsted  needle  and  very  fine  twine  must 
be  used  for  the  purpose.  Then,  place  the  quails  in  a small  fricandeau 
pan,  which  has  been  previously  lined  with  thin  layers  of  fat  bacon  ; in 
the  centre  place  a garnished  faggot  of  parsley,  cover  the  whole  with  more 
layers  of  fat  bacon,  moisten  with  a wine  mirepoix  (No.  236),  and 

having  put  a buttered  paper  over  all,  set  the  lid  on  the  pan  and  place  it 

on  a stove-fire,  or  in  the  oven,  to  braize  very  gently  for  about  three- 
quarters  of  an  hour.  As  soon  as  the  quails  are  done,  drain  them  on  a 
dish,  set  them  to  cool,  and  trim  them  neatly.  Next,  line  the  inside  of 
the  pie  with  some  of  the  remainder  of  the  farce  of  fat  livers,  to  within 
an  inch  of  the  top,  place  the  quails  in  it  in  circular  order,  with  the 

breasts  uppermost,  and  a thin  layer  of  the  force-meat  between  each ; 

cover  the  whole  with  thin  layers  of  fat  bacon,  place  a double  round  of 
paper  well-buttered  on  the  top,  and  then  set  the  pie  in  the  oven  to  bake  : 
this  will  take  about  an  hour.  When  done,  remove  the  bacon,  drain  off 
all  the  grease  carefully,  place  a decorated  small  fillet  of  fowl  in  between 
each  quail,  and  on  the  breast  of  each,  a large  white  button-mushroom,  round 
the  edge  a border  of  large  white  cocks-combs,  and  in  the  centre  a larded 
heart  sweetbread  ; sauce  sparingly  with  a bright  financiere  (No.  8)  mixed 
with  some  reduced  extract  of  quails  made  from  the  bones. 

Note. — Observe,  that  the  raised  pie  for  this  purpose,  must  be  only  half 
baked  previously  to  filling  it  with  the  quails ; as  it  has  to  undergo  another 
baking.  This  remark  refers  also  to  the  two  succeeding  cases. 

780.  PATE-CIIAUD  OF  LARKS  BOXED,  A l’eSSEXCE. 

Follow  the  preceding  directions,  but  substituting  larks  for  quails. 

781.  PATE-CIIAUD  OF  SNIPES,  A LA  BORDELAISE. 

Bone  eight  snipes,  and  with  the  trail  and  one  pound  of  fat  livers,  make 


vol’au’vents. 
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some  force-meat  for  gratin  (No.  249),  and  with  part  of  this,  fill  the 
snipes  ; truss  them  in  the  same  way  as  directed  for  the  quails,  and  braize 
them  accordingly,  after  which  follow  in  all  respects  the  second  part  of  the 
directions.  When  the  pie  is  baked,  drain  off  care  fully  all  the  grease ; be- 
tween each  snipe  place  a large  white  cock’s-comb,  on  the  breast  of 
each  put  a small  fillet  of  fowl,  decorated  with  red  tongue,  and  after- 
wards turned  round  in  a circle,  with  a round  ball  of  black  truffle  in 
the  centre  ; these  fillets  must  be  placed  in  a small  sautapan  between  thin 
layers  of  fat  bacon,  and  set  in  the  oven  for  about  three  minutes ; garnish 
the  edge  of  the  pie  with  a close  border  of  scollops  of  red  tongue  cut  in 
the  form  of  large  cock’s- combs,  in  the  centre  put  a large  truffle,  bearing  a 
double  comb,  and  a border  of  these  round  its  base ; sauce  the  pie  carefully 
with  a rich  bordelaise  (No.  57),  mixed  with  some  reduced  extract  of 
snipes,  made  from  the  bones,  and  serve. 


VOL’AU’VENTS  AND  TOURTES, 

COMPRISING 


Vol'au'vent,  a la  Nesle. 

„ a la  Financiere. 

„ of  Turbot,  a la  Bechamel. 

„ of  Salmon,  a la  Raviyoltc, 

„ of  Cod,  a la  Crime. 


Vol'au'vent , of  Salt  Fish,  a I'Anylaise. 
Tourtc  of  Whitings,  a la  Dauplnnc. 

,,  of  Godiveau  au  Maderc. 

,,  of  Ox-palates,  a la  Franfaise. 
,,  of  Lobsters,  d la  Cardinal. 


702.  VOL’AU’ VENTS,  A LA  NESLE.* 

Cleanse  one  set  of  calf s-brains,  and  boil  them  in  a stewpan  with 
water,  a small  carrot  and  an  onion  both  sliced  very  thin,  two  cloves,  a little 
mace,  twelve  pepper-corns,  and  a little  salt,  for  a quarter  of  an  hour  ; 
when  done,  remove  them  from  the  fire  to  get  eold.  Prepare  also  a throat 
sweetbread,  which  must  be  steeped  in  tepid  water  for  two  hours  or 
more,  then  scalded,  cooled  in  water,  and  gently  simmered  on  the  stove 
in  some  toppings  of  white  consomme  for  a quarter  of  an  hour;  when 
done,  put  the  sweetbread  on  a plate  to  get  cold.  Prepare  also  twelve 
quenelles  of  fowl,  moulded  in  dessert-spoons,  and  poached,  a like  quantity 
of  large  button-mushrooms,  and  the  same  proportion  of  double  cock’s- 
combs,  and  round  balls  of  black  truffles.  Put  these  into  a middle-sized 
stewpan,  add  to  them  the  calf  s-brains  and  sweetbread,  previously  cut  into 
neat  scollops,  and  just  before  dinner-time,  pour  over  the  whole  sufficient 
allemande  sauce  (No.  7)  for  the  entree  (previously  mixed  with  a 
small  piece  of  good  glaze,  and  two  tea-spoonfuls  of  chili-vinegar).  Toss 
the  whole  lightly  together  over  the  fire,  and  with  this  ragout  garnish  a 
handsome  vol'au’vent,  cut  either  square,  oval,  or  round,  so  as  to  suit  the 
shape  of  the  dish.  „ 

The  top  of  this  entree  may  be  ornamented  with  very  small  fillets  of 
fowls,  decorated  with  red  tongue  or  black  truffle  : or  a border  of  small 
quenelles,  decorated  similarly,  may  also  be  placed  round  the  edge  of  the 
vol’au’vent,  and  a small  larded  sweetbread  in  the  centre  of  these. 

* Instructions  for  making  a vol'au'vent  case  will  be  found  in  that  part  of  the  work 
treating  of  puff  paste. 
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yol’au’vents. 

7G3.  VOL’AU’VENT,  A LA  FINANCIERS. 

See  the  directions  for  a pate-chaud  d la  financiere  (No.  759)  ; sub- 
stituting a vol'au'vent  for  the  shell  or  crust. 

764.  VOL’AU’VENT  OF  TURBOT,  A LA  BECHAMEL. 

This  entree  is  generally  served  when  there  happens  to  be  any  turbot 
reserved  from  a previous  day’s  dinner ; in  which  case,  the  fish  must  be 
pulled,  or  cut  into  scollops,  warmed  in  a rich  bechamel  sauce  (No.  5), 
made  with  a full  proportion  of  cream  ; let  the  voTau'vent  be  filled  with 
this,  and  send  to  table. 

765.  VOL’AU’VENT  OF  SALMON,  A LA  RAVIGOTTE. 

Procure  2lbs.  of  fresh  salmon,  cut  it  into  rather  thick  round  scollops, 
about  two  inches  in  diameter ; place  these  in  a sautapan,  with  3oz.  of 
clarified  butter,  season^  with  pepper  and  salt,  and  squeeze  the  juice  of  a 
lemon  over  them.  When  about  to  send  to  table,  set  the  sautapan  con- 
taining the  scollops  in  the  oven,  or  on  a stove-fire,  for  about  five  minutes, 
then  turn  them  over  in  the  pan  with  a fork,  taking  care  not  to  break 
them ; allow  them  to  remain  on  the  fire  five  minutes  longer,  and  drain 
them  upon  a clean  napkin.  Next,  put  the  scollops  into  a stewpan,  with 
sufficient  allemande  sauce  (No.  7)  for  the  entree,  add  two  tea-spoonfuls 
of  tarragon-vinegar,  the  like  quantity  of  Harvey  sauce,  a tea-spoonful 
of  chopped  and  blanched  parsley,  and  a little  cayenne ; toss  the  whole 
together  lightly  over  the  fire,  and  with  this  garnish  a handsome 
vol'au’vent,  and  serve. 

766.  VOL’AU'yENT  OF  COD,  A LA  CREME. 

Crimped  cod  is  best  for  this  purpose,  although  plain  cod  may  be  used  ; 
but,  in  either  case,  the  fish  must  be  dressed  in  boiling  water,  with  plenty 
of  salt  thrown  in  at  the  same  time.  A few  minutes,  in  most  instances, 
will  suffice  to  boil  this  kind  of  fish,  especially  if  it  be  crimped-  If  allowed 
to-  remain  in  the  water  after  it  is  done,  it  becomes  soft  and  tasteless. 
When  the  cod  is  boiled,  drain  it  upon  a napkin,  and  as  soon  as  all  the 
water  has  been  absorbed,  put  the  flakes  and  the  sounds  carefully,  without 
breaking  them  up,  into  a stewpan,  containing  enough  rich  cream  bechamel 
(No.  6)  for  the  entree,  to  this  add  2oz.  of  grated  fresh  Parmesan  cheese, 
and  the  juice  of  a lemon  ; toss  the  whole  together  over  the  fire,  with  care, 
so  as  to  avoid  breaking  the  pieces ; when  it  is  quite  hot,  garnish  the 
■vol’auveut,  and  serve. 

767.  VOL’AU’VENT  OF  SALT  FISH,  A l’aNGLAISE. 

The  whitest  and  thickest  fish  are  the  best  for  this  purpose.  About 
2lbs.  will  suffice,  cut  from  the  middle  of  the  fish,  and  soaked  in  cold 
water  for  forty-eight  hours  previously  to  its  being  dressed,  the  water 
being  changed  every  six  hours.  Set  the  fish  on  in  cold  water,  and  when 
it  boils  remove  Ihe  scum,  and  set  it  by  the  side  of  the  stove  to  finish 
boiling.  As  soon  as  it  is  done,  drain  it  on  a sieve,  or  a napkin,  and  when 
all  the  water  is  absorbed  from  it,  remove  it  in  large  flakes  into  a stewpan, 
containing  some  scollops  of  dressed  parsnips,  in  the  proportion  of  one- 
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third  to  the  quantity  of  the  fish,  and  a like  quantity  of  slices  of  eggs, 
boiled  hard;  to  these  add  enough  cream  bechamel  sauce  (No.  6)  for 
the  entree ; toss  the  whole  gently  over  a stove-fire,  until  quite  hot, 
then  garnish  a large  vol’au'vent  with  this  ragout,  and  serve. 

7G».  TOURTE*  OF  WHITINGS,  A LA  DAUPHINE. 

Procure  four  large  fresh  whitings,  fillet  them,  and  set  one-half  aside 
on  a plate  in  a cool  place  ; with  the  remainder  prepare  some  quenelle 
force-meat  (No.  245),  which,  when  finished,  gather  up  in  a basin,  and 
mould  with  dessert-spoons  into  quenelles.  Trim  the  four  remaining 
fillets,  cut  each  in  two,  transversely,  and  after  paring  off  the  angles, 
decorate  or  contisez  them  in  manner  following:  Place  the  fillet 
lengthwise  upon  the  edge  of  the  kitchen  table,  then  make  incisions 
across  with  a knife,  cutting  down  in  a slanting  direction,  and  in 
these  openings  insert  small  round  thin  scollops  of  red  tongue,  black 
truffle  or  green  gherkins.  Next,  place  these  in  a sautapan,  with  4oz.  of 
clarified  butter,  season  with  a little  salt,  and  squeeze  the  juice  of  a lemon 
over  them  ; cover  with  thin  layers  of  fat  bacon,  oF  a round  of  paper  but- 
tered, and  set  them  aside  in  the  larder  till  wanted.  While  this  is  going 
on,  make  an  extract,  or  essence,  with  the  bones  and  trimmings  of  the 
whitings,  as  follows  : — Put  the  bones  &c.  into  a stewpan,  with  two 
shalots,  one  bay-leaf  and  a sprig  of  thyme,  eight  pepper-corns,  a blade  of 
mace,  and  a handful  of  parsley ; moisten  with  two  glasses  of  white  wine 
(French  is  preferable),  and  a pint  of  white  broth.  Set  this  to  boil  gently 
on  the  stove-fire  for  half  an  hour,  then  strain  it  through  a sieve;  boil  it 
down  nearly  to  a glaze,  and  mix  it  with  enough  allemande  sauce,  or 
bechamel,  for  the  entree,  and  pass  it  through  a tammy  into  a stewpan, 
containing  the  quenelles  of  whiting  before  alluded  to,  with  the  addi- 
tion of  a dozen  button-mushrooms,  double  that  quantity  of  crayfish- 
tails  and  claws,  trimmed,  and  3oz.  of  truffles,  cut  into  thick  slices ; 
toss  the  whole  together  gently  over  the  fire,  until  quite  hot,  then  garnish 
the  tourte  with  this  ragout,  and  with  the  fillets  before-mentioned  (pre- 
viously set  in  the  oven  for  ten  minutes,  to  simmer,  and  afterwards 
drained  on  a napkin),  make  a border  round  the  inner  edge  of  the 
Vol’au'vent,  or  tourte ; place  a group  of  crayfish-tails,  previously  warmed 
in  a small  stewpan,  with  a bit  of  glaze,  and  a morsel  of  lobster-coral 
butter  (to  colour  them),  and  crown  the  whole  with  a large  crayfish, 
trimmed,  having  one  prong  of  each  claw  stuck  into  its  tail ; sauce  neatly 
with  the  remainder  of  the  sauce,  and  serve  quickly. 

7G9.  TOURTE  OF  GODIVEAU,  AU  MADERE. 

Prepare  about  lib.  of  godiveau  (No.  250),  and  make  it  into  small 
quenelles,  in  the  following  manner : — Shake  a handful  of  flour  over  a 
pastry-slab,  or  kitchen-table  ; drop  the  godiveau  thereon  with  a tea-spoon, 
in  small  quantities ; then  roll  each  of  these  with  the  fingers  dipped  in 
flour,  to  the  size  and  form  of  a common  cork  ; set  them  in  regular  order 
upon  a baking-sheet,  and  put  them  to  bake  in  the  oven  for  about  ten  mi- 
nutes ; when  done,  remove  them  into  a stewpan,  containing  some  Madeira 
sauce  (No.  8),  in  sufficient  quantity  for  the  entree,  and  also  two  arti- 
choke-bottoms, cut  into  angular  pieces,  a few  scollops  of  sweetbreads, 

* Directions  for  making  this  kind  of  Tourte,  will  be  found  in  that  part  of  the 
work  which  treats  of  puff  pastry. 
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some  ox-piths,  cut  into  inch-lengths,  and  a few  large  button-mushrooms  ; 
set  the  whole  to  boil  on  the  stove-fire  for  three  minutes  ; garnish  the 
tourte,  and  on  the  top  of  the  ragout,  place  eight  trimmed  cray-fish,  in 
the  centre  of  which  put  a large  truffle,  or  small  sweetbread,  larded  and 
glazed ; pour  in  the  remainder  of  the  sauce,  and  serve. 

770.  TOURTE  OF  OX-PALATES,  A LA  FRANCHISE. 

Prepare  the  ox-palates  as  directed  in  the  first  part  of  the  article  treating 
of  the  Pate  chaud  of  ox-palates.  Put  the  scollops  into  a stewpan  con- 
taining one  fourth  part  of  their  quantity  of  red  tongue  cut  into  round 
scollops,  and  a like  proportion  of  button  mushrooms  and  scollops  of  truffles; 
to  which  add  enough  poivrade  sauce  (No.  29)  for  the  entree  ; boil  the 
whole  together  and  garnish  the  tourte  with  this  ragout,  put  the  cover  on, 
and  serve. 

771.  TOURTE  OF  SCOLLOPS  OF  LOBSTER,  A LA  CARDINAL. 

Pick  the  lobster  out  of  the  shell  and  cut  it  into  neat  scollops,  put 
these  into  a stewpan  containing  enough  good  becliarael  sauce  (No  6) 
for  the  entree,  mixed  with  about  two  ounces  of  lobster  coral  butter  (No. 
182),  a little  cayenne  and  the  juice  of  half  a lemon ; toss  the  whole  to- 
gether over  the  fire  until  sufficiently  hot,  and  with  it  garnish  the  tourte ; 
put  the  cover  on,  and  serve. 


TIMBALES  OF  MACARONI, 


COMPRISING 


Timbale  of  Macaroni,  a la  Milanaise. 

„ a la  Mazarin. 

„ of  Nouilles,  a la  Chas- 

. seuc. 


Timbale  of  Soft  Roes  of  Mackerel,  a I'Al- 
lemande. 

„ of  Raviolis,  li  la  Romaine. 


Timbale  Cases. 
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77 *2.  TIMBALE,*  OF  MACARONI,  A LA  MILANAISE. 

The  timbale  case  should  be  left  in  the  mould  to  be  made  hot  in  the 
oven,  and  when  just  on  the  point  of  sending  it  to  table,  garnish  it  with 
macaroni  dressed  with  cheese,  some  bechamel  sauce,  scollops  of  fowl, 
truffles,  tongue,  and  mushrooms ; turn  the  timbale  out  on  its  dish, 
glaze  it,  pour  some  bechamel  sauce  round  the  base,  and  serve. 


773.  TIMBALE  OF  MACARONI,  A LA  MAZARIN. 

Boil  one  pound  of  macaroni  in  two  quarts  of  water,  with  a pat 
of  butter,  eight  pepper-corns  and  a little  salt ; when  done,  and  cold, 
put  about  half  of  it  to  drain  upon 
a napkin.  Butter  the  inside  of  a 
plain  round  oval  or  square  mould, 
according  to  the  shape  of  the  dish ; 
cut  the  macaroni  into  half- inch 
lengths,  and  cover  the  bottom  of 
the  mould  with  these,  placing  them 
on  end  ; cover  this  with  a thick 
layer  of  chicken  quenelle  forcemeat ; 
then  line  the  sides  of  the  mould 
in  the  same  way,  and  as  soon  as  this  is  completed,  smooth  the  in- 
side with  the  back  of  a spoon  dipped  in  hot  water ; fill  this  cavity  with 
a blanquette  of  fowl  (No.  204),  the  sauce  of  which  must  be  thick,  and 
cover  the  whole  with  a layer  of  force-meat,  to  be  applied  as  follows  : — 

Spread  some  force-meat  upon  a round  of  buttered  paper  to  fit  the  mould  ; 
smooth  the  surface  with  a knife  dipped  in  hot  water,  then,  take  hold  of 
the  paper  with  both  hands,  and  turn  it  upside  down  upon  the  timbale  : 
the  paper  is  to  be  left  on,  as  that  can  be  easily  removed  when  the  force- 
meat has  become  set  by  steaming.  About  an  hour  and  a half  before 
dinner  time,  place  the  timbale  in  a stewpan  twice  its  size  upon  a trivet 
or  ring  to  prevent  it  from  touching  the  bottom,  so  that  the  water  contained 
in  the  stewpan,  which  must  only  reach  half  way  up  the  mould,  may 
circulate  freely  under  it.  The  stewpan  must  be  covered  with  its  lid  con- 
taining some  live  embers  of  charcoal,  and  placed,  after  it  has  boiled, 
upon  a slow  fire  to  simmer  gently  but  continually,  in  order  to  keep  up  the 
steam  during  the  whole  of  the  time.  Just  before  sending  to  table,  remove 
the  piece  of  paper  from  the  timbale,  and  take  a firm  hold  of  the  bottom  of 
the  mould  with  the  left  hand ; place  the  dish  upside  down  upon  the 
mould  with  the  right  hand ; then,  with  the  left  hand  uppermost,  place  the 
dish  on  the  table,  and  carefully  lift  the  mould  off  the  timbale.  Pour 
some  supreme  sauce  (No.  38)  over  the  entree,  garnish  the  base  with 
white  cock’s-combs,  truffles  and  mushrooms,  and  serve. 

* The  mode  of  preparing  the  timbale  case,  will  be  found  described  under  the  head  of 
Pastry  for  Entrees. 
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774.  TIMBALE  OF  NOUILLES,  A LA  CHASSEUR. 

Prepare  about  one  pound  of  nouilles  (No.  679),  parboil  these  in 
water  for  ten  minutes ; drain  and  put  them  into  a stewpan  with 
a quart  of  good  consomme,  a pat  of  butter,  a little  grated  nutmeg 
and  a pinch  of  minionette-pepper ; cover  the  whole  with  a round  piece  o 1 
buttered  paper,  put  on  the  lid,  and  set  the  stewpan  on  a stove-fire  to 
boil  very  gently  until  the  consomme  is  reduced ; add  a gravy-spoonful 
of  allemande  sauce,  two  ounces  of  grated  Parmesan  cheese  and  two  dozen 
very  small  quenelles  of  game,  previously  poached ; toss  the  whole  together 
lightly  over  the  fire  until  the  cheese  is  well  mixed  with  the  other  ingre- 
dients ; garnish  the  timbale  case,  previously  prepared  for  this  purpose, 
turn  it  out  of  the  mould  into  its  dish,  glaze  it  over,  pour  a little  half- 
glaze round  the  base,  and  serve. 

775.  TIMBALE  GARNISHED  WITH  SOFT  ROES  OF  MACKEREL. 

Five  minutes  before  sending  to  table,  garnish  the  timbale,  which  must 
be  quite  hot,  with  a ragout  of  soft  roes  of  mackerel  (No  199);  then  turn 
the  timbale  out  of  the  mould  into  the  dish,  glaze  it  nicely,  pour  a 
little  supreme  or  bechamel  sauce  round  the  base,  and  serve. 

776.  TIMBALE  OF  RAVIOLIS,  A LA  ROMAINE. 

Prepare  four  dozen  raviolis  (No.  375),  and  after  they  have  been 
boiled  in  consomme,  drain  them  upon  a sieve  and  put  them  into  a stew- 
pan containing  four  ounces  of  truffles  cut  into  scollops,  the  like  quan- 
tity of  scollops  of  red  tongue,  and  about  twenty  mushrooms ; to  these 
add  two  glasses  of  Madeira,  and  one  ounce  of  game-glaze,  and  set  the 
whole  to  boil  down  quickly  over  a brisk  fire ; when  the  wine  is  absorbed, 
add  two  ounces  of  grated  Parmesan  cheese,  and  a large  gravy-spoonful  of 
reduced  Espagnole  sauce ; toss  these  together  over  the  stove-fire  until 
quite  hot,  then  garnish  the  timbale  case,  turn  it  out  into  its  dish,  glaze  it, 
pour  a little  brown  sauce  or  half-glaze  round  the  base,  and  serve. 


CASSEROLES,  OR  BORDERS  OF  RICE, 

COMPRISING 

Casserole  of  Rice.  Casserole  of  Rice,  garnished  with  a Puree 

„ a la  Polonaise.  of  Game,  a la  BcUe-vue. 

„ a la  Rcine.  „ garnished  with  wings  of 

fowl,  a l' Allemande. 


111.  CASSEROLES,  OR  BORDERS  OF  RICE. 

A casserole  of  rice  is  justly  considered  one  of  the  most  elegant  entries : 
it  requires  great  care  throughout  its  preparation,  especially  in  the  treat- 
ment of  the  rice,  that  being  its  basis,  and  upon  the  success  of  this  much  of 
the  beauty  of  the  casserole  depends.  If  the  rice  be  not  sufficiently  boiled, 
and  effectually  worked  into  a smooth  paste,  it  becomes  a difficult  matter 


CASSEROLES  OF  RICE. 


229 


to  mould  it : and  any  apparent  roughness  would  spoil  the  look  of  the 

casserole. 

For  a casserole  of  ordinary  size,  wash  about  a pound  and  a half  of 
Carolina  rice  in  three  waters,  drain  it  on  a sieve,  and  put  it  into  a 
stewpan  with  nearly  twice  its  quantity  of  water,  six  ounces  of  butter,  a 
small  ladleful  of  stock-pot  toppings  and  a piece  of  raw  ham ; cover  with  a 
circular  piece  of  buttered  paper  and  the  lid,  and  set  the  rice  to  boil  on  the 
stove,  after  which  it  must  be  put  in  the  oven,  or  on  a smothered  stove-fire, 
to  simmer  very  gently.  During  the  time  that  the  rice  remains  on  the  fire, 
it  should  be  carefully  turned  over  with  a spoon  twice  or  thrice.  When  all 
the  grains  become  perfectly  soft,  the  rice  must  be  worked  into  a firm  com- 
pact paste  with  the  bowl  of  a large  wooden  spoon  ; it  should  next  be 
rolled  into  the  form  of  a ball,  and  placed  on  a baking-sheet,  previously 
covered  with  a circular  piece  of  buttered  paper,  and  shaped  to  the  height 
and  circumference  desired.  Next,  for  the  purpose  of  imprinting  upon 
the  casserole  the  ornamental  mouldings  represented  in  the  annexed 
illustrations,  it  will  be  necessary  to  cut  a piece  of  turnip,  carrot,  or  raw 
potato,  in  the  form  of  a chisel,  to  be  used  for  indenting  or  moulding  the 
design. 


When  the  casserole  is  moulded,  it  must  be  sprinkled  over  with  a paste- 
brush dipped  in  clarified  butter,  and  afterwards  baked  of  a fine  yel- 
low colour ; the  interior  must  then  be  removed  with  a spoon,  leaving 
the  walls  of  the  crust  about  half  an  inch  thick  ; smooth  the  inside  of  the 
rice  with  the  back  of  a table-spoon  dipped  in  water,  and  keep  the  casserole 
in  a dry  place  till  it  is  wanted  for  use. 
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770.  CASSEROLE  OF  RICE,  A LA  POLONAISE. 

Prepare  a puree  of  fowls  (No.  1009),  and  when  on  the  point  of  sending 
to  table,  stir  it  over  the  fire  until  it  is  sufficiently  hot,  care  being  taken  to 
prevent  its  becoming  rough  ; then  fill  the  casserole  with  the  pur'ce , place 
eight  eggs  (previously  boiled  four  minutes,  and  the  shells  removed),  round 
the  top  of  the  puree ; between  each  egg,  put  a small  fillet  of  fowl  deco- 
rated with  tongue  or  truffle,  sauce  the  surface  of  the  puree  with  some 
supreme  (No.  38),  and  serve. 

779.  CASSEROLE  OF  RICE,  A LA  REINE. 

This  must  be  garnished  with  a puree  of  fowls  in  a similar  • manner  to 
the  foregoing,  and  a border  of  quenelles  of  fowl  placed  round  the  inner 
edge  of  the  surface  ; sauce  with  supreme , glaze  the  casserole  with  light 
coloured  glaze,  and  serve. 

780.  CASSEROLE  OF  RICE,  GARNISHED  WITH  A PUREE  OF 
GAME,  A LA  BELLE-VUE. 

Just  before  dinner-time,  warm  the  puree  of  game  (No.  1090)  prepared 
for  the  purpose,  garnish  the  casserole  of  rice  with  it,  place  round  the 
inner  edge  of  the  surface  a border  of  very  small  fillets  (decorated  or 
contises  with  truffles  or  tongues),  of  the  kind  of  game  the  puree  is  made 
from,  pour  a little  allemande  sauce  over  the  centre  of  the  puree,  glaze  the 
casserole  lightly,  and  serve. 

78  L.  CASSEROLE  OF  RICE,  GARNISHED  WITH  WINGS  OF  FOWLS, 

A l’allemande. 

The  casserole  of  rice  must  be  garnished  with  a ragout  of  wings  of  fowls 
(No.  208),  to  which  may  be  added  some  small  truffles  and  mush- 
rooms ; ornament  it  with  a border  of  large  cock’s-combs,  and  scollops  of 
red  tongue  cut  in  the  form  of  cock’s-combs,  placed  alternately  round  the 
inner  edge  of  the  casserole,  glaze  it  lightly,  and  serve. 

Note. — Casseroles,  or  borders  of  rice,  may  also  be  garnished  with 
fricassee  of  chickens,  lamb’s-feet,  blanquettes  of  sweetbreads  or  fowls,  and 
with  all  kinds  of  scollops,  whether  of  poultry,  game,  or  fish. 
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ORNAMENTAL  BORDERS  OF  POTATO-PASTE, 

COMPRISING 


Border  of  Potato-paste,  garnished  with 
Scollops  of  Larks  and 
Truffles. 

„ garnished  with  Lamb’s 

feet,  a la  Pascaline. 

,,  garnished  with  Ox-Pa- 

lates, a Vlndienne. 


Border  of  Potato-paste,  garnished  with  Scol- 
lops of  Sheeps’  Tongues, 
with  fine-herbs. 

„ garnished  with  Calfs  brains, 
d la  Ravigotte. 


782.  BORDER  OF  POTATO -PASTE,  GARNISHED  WITH  SCOLLOPS 

OF  LARKS  AND  TRUFFLES. 

A border  of  potato-paste  resembles  in  a great  measure  a casserole  of 
rice,  and  is  prepared  as  follows  : — 

For  an  ordinary  size  entree,  fifteen  large  potatoes  should  be  baked,  and 
their  pulp  afterwards  rubbed  through  a fine  wire-sieve  upon  a dish; 
this  must  be  put  into  a middle-sized  stewpan  with  four  ounces  of 
butter,  the  yolks  of  six  eggs,  a little  grated  nutmeg,  pepper  and  salt. 
Stir  the  whole  with  a wooden  spoon  over  a slow  fire  until  the  mixture 
becomes  a smooth  compact  paste  ; it  should  then  be  rolled  into  a ball, 
placed  on  a baking-sheet,  and  shaped  to  the  height  and  circumference  de- 
signed. The  border  should  now  be  moulded  in  the  same  way  as  a 
casserole  of  rice,  for  which  purpose  consult  the  mouldings  represented 
in  the  designs  of  casseroles  of  rice  (No.  777),  and  are  to  be  exe- 
cuted with  a piece  of  raw  carrot  or  turnip,  cut  in  the  form  of  a chisel. 
When  the  border  is  moulded,  it  should  be  egged  over  with  a soft  paste- 
brush, and  baked  in  an  oven,  of  a light  yellow  colour ; when  done, 
part  of  the  inside  must  be  removed,  and  the  cavity  smoothed  over  with 
the  back  of  the  bowl  of  a spoon.  The  border  ought  to  be  kept  in  a dry 
place  till  wanted  for  use.  Put  the  border  in  the  screen  or  hot  closet  to 
get  warm,  five  minutes  before  sending  to  table  ; garnish  it  with  a ragoitt 
of  scollops  of  larks  and  truffles  (No.  205),  place  a border  of  small  que- 
nelles of  fowl  round  the  edge,  lightly  glaze  the  border,  pour  a little  of  the 
sauce  round  the  base,  and  serve. 

783.  BORDER  OF  POTATO-rASTE,  GARNISHED  WITH  LAMBS’ 

FEET,  A LA  PASCALINE. 

Procure  a dozen  lambs’-feet  ready  scalded,  remove  the  shin-bone,  par- 
boil them  for  five  minutes,  immerse  them  in  cold  water,  drain  them  on  a 
napkin  to  absorb  the  water,  then  stick  them  one  at  a time  upon  the  point 
of  an  iron  skewer,  and  singe  off  the  hair  (if  not  ah-eady  removed  by  scald- 
ing), over  the  flame  of  a charcoal  fire.  Next,  braize  them  gently  in  some 
blanc  (No.  236),  for  about  three-quarters  of  an  hour.  When  the  feet 
are  done,  drain  them  on  a napkrrucut  out  the  black  substance  to  be  found 
between  the  cushions  of  the  hoof,  trim  them  neatly  without  waste,  and 
put  them  into  a stewpan  with  a little  of  their  own  liquor.  Five  minutes 
before  sending  to  table,  pour  off  the  liquor  from  the  feet,  previously 


232 


BORDERS  OF  POTATO-PASTE. 


warmed,  then  add  half  a pottle  of  prepared  button-mushrooms,  and 
enough  Pascaline  sauce  (No.  15)  forth  e entree ; toss  the  whole  toge- 
ther over  the  stove-fire  for  two  minutes,  and  garnish  the  border  of  potato- 
paste  with  this  ragout ; glaze  the  border  lightly,  and  serve. 

784.  BORDER  OF  POTATO-PASTE,  GARNISHED  WITH  SCOLLOrS 

OF  OX-PALATES,  A L’lNDIENNE. 

Prepare  the  ox-palates  according  to  the  directions  contained  in 
(No.  209),  add  enough  well-reduced  Indian  curry  sauce  (No.  47)  for 
the  entree , warm  the  ragout  and  garnish  the  border  of  potato  with  it,  just 
before  sending  to  table. 

Some  plain  boiled  Patna  rice  must  be  served  in  a plate. 

785.  BORDER  OF  POTATO-PASTE,  GARNISHED  WITH  SCOLLOPS 

OF  SHEEP’S  TONGUES,  WITH  FINE-HERBS. 

Scald  eight  sheep’s-tongues  effectually,  so  as  to  be  able  to  remove  the 
outer  skin  easily ; then  trim  them,  and  afterwards  put  them  into  a stew- 
pan  with  a carrot,  an  onion  stuck  with  four  cloves,  a garnished  faggot  of 
parsley,  and  a dozen  pepper-corns ; moisten  with  a quart  of  broth,  and 
set  them  to  braize  gently  for  about  an  hour.  When  done,  drain  them  on  a 
dish,  and  set  them  in  the  larder  to  get  cold,  afterwards  to  be  cut  into  neat 
circular  scollops  ; put  these  into  a stewpan  with  half  a pottle  of  prepared 
button-mushrooms,  and  enough  well-reduced  fine-herbs  sauce  (No.  14), 
for  the  entree;  toss  these  together  over  the  stove- fire  to  warm  them 
thoroughly,  then  garnish  the  border  of  potato-paste  with  this  ragout, 
glaze  it  round,  and  serve. 

786.  BORDER  OF  POTATO-PASTE,  GARNISHED  WITH  CALF’s- 
BRAINS,  A LA  RAVIGOTTE. 

Steep  two  sets  of  calf’s-brains  in  tepid  water  for  several  hours  to 
cleanse  them,  and  as  soon  as  the  thin  membrane  which  covers  the  brains 
becomes  loosened,  detach  it  gently  with  the  fingers ; change  the  water 
frequently,  and  when  the  brains  have  become  comparatively  white,  put 
them  into  a stewpan  with  a quart  of  boiling  water,  half  a gill  of  vinegar, 
some  sliced  carrot,  onion,  parsley,  thyme,  bay-leaf,  minionette-pepper, 
and  salt ; allow  them  to  boil  gently  by  the  side  of  the  fire  for  twenty 
minutes,  then  remove  the  brains  carefully  with  a large  spoon  into  another 
stewpan,  pass  their  liquor  through  a sieve  on  them,  and  set  them  aside 
till  within  twenty  minutes  of  dinner-time.  The  brains  must  then  be 
warmed  in  their  liquor,  and  afterwards  cut  into  thick  scollops  lengthwise, 
and  placed  in  the  border  of  potato  in  circular  order,  overlapping  each 
other;  pour  a ravigotte  sauce  (No.  21)  over  the  brains,  glaze  the  border, 
and  serve. 
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CHARTREUSES  OF  VEGETABLES, 


COMPRISING 

Chartreuse  of  Vegetables,  with  Partridges.  Chartreuse  of  Vegetables,  with  Tendons  of 
,,  „ with  Quails.  Veal. 


787.  CHARTREUSE  OF  VEGETABLES,  GARNISHED  WITH  PAR- 
TRIDGES. 

Scrape  eight  large  carrots,  and  parboil  them  in  water  with  a little  salt  for 
ten  minutes ; then  put  them  to  boil  in  some  broth  with  a little  sugar  and 
salt,  and  a small  pat  of  butter ; when  done,  place  them  on  a dish  in  the  larder 
to  get  cold.  In  the  mean  time,  eight  large  turnips  should  be  peeled,  and 
boiled  in  the  same  way  as  the  carrots,  and  then  put  on  a dish  to  cool. 
Next,  a plain  round  mould  must  be  lined  with  buttered  paper,  and 
the  prepared  carrots  and  turnips  cut  into  appropriate  forms  or  shapes 
for  the  purpose  of  arranging  them  over  the  bottom  and  round  the  in- 
side of  the  mould,  taking  care  that  they  fit  in  with  each  other,  so  as  to 
represent  any  of  the  foregoing  designs.  Meanwhile  parboil  three  large 
savoy  cabbages  in  water ; then  immerse  them  in  cold  water,  after 
which  squeeze  the  moisture  from  them  ; spread  them  upon  a napkin  on 
the  table;  take  out  the  cores,  season  with  minionette-pepper  and  salt, 
and  tie  each  up  with  string.  Then,  put  the  cabbages  into  a large  stew- 
pan  with  three  partridges  trussed  with  their  legs  inside,  one  pound  of 
streaky  bacon  (previously  parboiled),  and  two  large  saveloys ; season 
with  two  onions  stuck  with  four  cloves,  two  carrots,  and  a garnished 
faggot ; moisten  with  three  pints  of  stock,  cover  with  a buttered  paper, 
put  on  the  lid,  and  set  them  to  braize  gently  for  about  two  hours,  if  the 
birds  are  young,  or  three  hours  if  not.  When  done,  drain  the  cabbage 
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into  a colander,  put  the  partridges,  bacon,  and  saveloys  on  a dish  to 
cool ; squeeze  the  broth  from  the  cabbage  by  pressing  it  tightly  in  a 
strong  kitchen  rubber ; then  chop  it  and  afterwards  put  it  into  a stew- 
pan  with  a spoonful  of  brown  sauce,  and  stir  it  quickly  over  a brisk  fire 
until  it  resembles  a somewhat  firm  paste.  Use  this  preparation  to  gar- 
nish the  bottom  and  sides  of  the  chartreuse,  about  an  inch  thick.  The 
partridges  must  be  cut  up  neatly  into  small  members,  tossed  in  enough 
brown  sauce  to  moisten  them,  and  then  placed  in  the  cavity  of  the  chartreuse 
in  close  order,  so  as  to  give  it  solidity  when  turned  out  of  the  mould  on 
its  dish ; a layer  of  prepared  cabbage  should  be  placed  over  these,  and  the 
whole  covered  with  a circular  piece  of  buttered  paper.  An  hour  before 
dinner,  the  chartreuse  must  be  placed  in  a stewpan  with  sufficient  water 
to  reach  up  only  one-third  the  height  of  the  mould  ; then  set  the  lid  on,  and 
put  the  stewpan  near  or  upon  a slow  fire  to  keep  the  water  gently  sim- 
mering, so  that  the  steam  may  warm  the  chartreuse  through.  When 
about  to  serve,  turn  the  chartreuse  up-side-down  in  the  dish,  and  draw 
the  mould  off  with  care,  remove  the  paper,  and  garnish  the  base  with  a 
close  border  of  the  bacon  and  saveloys  cut  into  scollops  ; pour  some  brown 
sauce  (worked  with  essence  of  vegetables)  round  the  entree,  glaze  the 
chartreuse  carefully,  so  as  not  to  disturb  the  order  of  the  vegetables,  and 
serve. 

These  directions  will  serve  for  the  preparation  of  several  kinds  of  char- 
treuses  : pheasant,  duckling,  pigeons,  &c.  being  substiuted  for  partridges. 

788.  CHARTREUSE  OF  VEGETABLES,  GARNISHED  WITH  QUAILS,  ETC. 

The  preparation  of  this  kind  of  chartreuse  is  very  similar  to  the  fore- 
going, cabbage-lettuces  being  substituted  for  savoys ; the  following  are  the 
only  alterations  required  : the  mould  required  must  be  either  oval  or 
round,  according  to  the  shape  of  the  dish  intended  to  be  used,  and  should 
be  lined  with  buttered  paper,  and  ornamented  with  carrots  and  turnips 
prepared  according  to  the  directions  given  in  the  first  part  of  the  previous 
article,  and  afterwards  cut  out,  either  with  a small  knife,  or  proper 
shaped  tin  cutters,  to  suit  the  design  intended  to  be  represented,  from 
one  of  the  patterns  given  in  the  foregoing  designs.  The  cavity  left  in  the 
mould,  after  it  has  been  decorated  with  the  vegetables,  must  be  filled 
up  with  the  braized  cabbage-lettuces  warmed  in  the  same  manner  as 
directed  for  the  last  mentioned  chartreuse. 

When  about  to  send  to  table,  turn  the  chartreuse  out  on  its  dish,  place 
the  quails  (prepared  as  for  a pate  chaud,  No.759,  and  kept  warm)  upon  the 
upper  part  of  the  chartreuse,  with  their  breasts  outward ; fill  the  centre  of 
the  entree  with  a jardiniere  of  vegetables  (No.  144),  garnish  the  base  with 
small  scollops  of  the  streaky  bacon  and  saveloys,  pour  some  thin  bright 
Espagnole  sauce  round  the  entree,  glaze  the  chartreuse  lightly,  and  serve. 

789.  CHARTREUSE  OF  VEGETABLES,  GARNISHED  WITH  TENDONS 

OF  VEAL  AND  STEWED  TEAS. 

In  this  case  the  chartreuse  should  be  prepared  in  the  same  manner 
as  described  in  the  foregoing  recipe  ; and  when  turned  out  on  its  dish 
preparatory  to  serving  it,  the  top  of  the  border  must  be  garnished 
with  braized  tendons  of  veal  (No.  S 85),  placed  in  the  same  way  as  cut- 
lets are  dished  up  ; the  well  or  centre  of  the  entree , must  be  filled  with 
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stewed  peas,  then  pour  some  brown  sauce  round  the  base,  glaze  the 
chartreuse,  and  serve. 

This  kind  of  chartreuse  may  be  garnished  with  scollops  of  pheasants, 
partridges,  larks,  &c. ; and  also  with  hlanquettes  of  fowls,  lambs’  sweet- 
breads, &c.  The  ornamental  part  of  these  entries  may  be  much  varied, 
by  using  asparagus-heads,  green-peas,  French-beans,  artichoke-bottoms, 
glazed  button-onions,  carrots,  and  turnips  turned  in  fanciful  shapes  and 
forms.  A good  effect  is  produced  by  arranging  a decoration  in  relief  on 
the  top  of  the  chartreuse  after  it  has  been  turned  out  of  the  mould  on  to 
its  dish  ; its  base  may  also  be  garnished  with  alternate  groups  of  vege- 
tables cut  in  small  fanciful  shapes  and  prepared  in  the  usual  manner. 
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FORCE-MEAT  CIIARTREUSES, 

COMPRISING 

Chartreuse,  a la  Parisienne,  Chartreuse,  a la  Cardinal. 

„ a la  Belle  Vue. 

790.  CHARTREUSE,  A LA  PARISIENNE. 

First  prepare  some  quenelle  force-meat  (No.  242),  with  the 
fillets  of  three  fowls  ; trim  the  tails  of  sixty  boiled  crayfish,  trim  also 

eight  inner  or  minion  fillets  of 
fowls,  and  then  simmer  these  in  a 
little  clarified  butter  and  lemon 
juice  over  the  fire  till  they  are 
done ; then  put  them  on  a plate, 
covered  with  thin  layers  of  fat 
bacon,  to  keep  them  moist,  until 
they  are  wanted  for  further  use. 

Next,  butter  a large  sized  char- 
lotte-mould, and  dispose  round  the 
inner  angle  of  the  bottom  a close 
border  of  crayfish-tails  ; while  up  the 
sides  of  the  mould,  some  long  strips,  or  pipes  of  black  truffle  (cut  out  with 
a tin  vegetable-cutter),  must  be  arranged  alternately  with  the  prepared 
fillets  of  fowls,  so  as  to  form  a decoration  representing  the  “ Grecian-key 
border;”  round  the  top  of  this,  which,  when  the  mould  is  turned  up- 
side down,  forms  the  base,  place  another  close  border  of  crayfish-tails ; 
after  which,  the  bottom  and  sides  of  the  chartreuse  must  be  lined  with 
a coating  of  the  prepared  quenelle  force-meat,  thus  : — butter  a circular 
piece  of  paper,  cut  exactly  to  the  size  of  the  mould,  and  spread  thereon 
a layer  of  the  force-meat,  an  inch  thick  ; smooth  this  over  with  a knife 
dipped  in  hot  water,  and  then,  with  great  care,  take  hold  of  the  sides  of 
the  paper  with  both  hands,  and  turn  it  upside  down  into  the  mould ; 
pass  the  bottom  of  a small  bain-marie  filled  with  hot  water  over  the 
paper,  that  the  butter  may  become  melted,  by  which  the  paper  will  be 
easily  removed.  Next,  cut  three  pieces  of  paper  to  fit  in  with  each  other, 
so  as  effectually  to  line  the  mould ; butter  these,  and  then  spread  them 
with  force-meat,  as  directed  for  the  bottom  piece,  and  apply  them  in  the 
same  way.  Then  smooth  the  cavity  with  a spoon  dipped  in  hot  water, 
and  fill  it  to  within  an  inch  of  its  surface  with  a thickly-garnished  ragout 
a la  Toulouse  cold  (No.  187).  Cover  in  the  top  with  force-meat,  leav- 
ing the  piece  of  paper  on,  and  keep  the  chartreuse  in  a cool  place  till 
within  two  hours  of  dinner-time.  It  should  then  be  put  to  steam  in  a 
deep  stewpan,  containing  sufficient  water  to  reach  nearly  half  way  up 
the  mould.  The  water  must  be  kept  continually  boiling  by  the  side  of 
a slow  fire,  and  the  stewpan  covered  with  its  lid  containing  live 
embers  of  charcoal. 

When  the  chartreuse  is  done,  turn  it  out  of  the  mould  carefully  into 
its  dish ; cover  the  top  with  a border  of  button-mushrooms,  placed  near 
the  edge,  and  in  the  centre  put  a star,  formed  with  eight  very  small 
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fillets  of  fowl,  decorated  with  black  truffles  (previously  turned  in  the  form 
of  a crescent,  on  a buttered  sautapan,  covered  with  very  thin  layers  of  fat 
bacon,  and  gently  simmered  in  the  oven  for  three  minutes)  ; garnish  the 
base  of  the  chartreuse  with  some  thin  Toulouse  ragout,  glaze  the  sides 
lightly,  and  serve. 

791,  CHARTREUSE,  A LA  BELLE-VUE. 

Butter  smoothly  the  inside  of  a plain  cylinder  mould,  and  dispose 
round  the  bottom  and  sides  a bold 
decoration,  formed  with  black  truf- 
fles and  red  tongue ; after  which 
carefully  fill  up  the  interior  of  the 
mould  with  some  very  delicate  que- 
nelle force-meat,  prepared  from  the 
fillets  of  three  partridges.  About 
an  hour  before  dinner-time,  the  char- 
treuse must  be  put  on  to  steam,  as 
in  the  foregoing  case  ; when  done, 
turn  it  out  on  to  its  dish  ; fill  the 
centre  with  a ragout  of  scollops  of 
fillets  of  partridges,  with  the  addi- 
tion of  some  prepared  truffles,  cocks- 
combs, and  kernels  in  a rich  Madeira  sauce  (No.  8) ; glaze  the  char- 
treuse, and  serve. 

792.  CHARTREUSE,  A LA  CARDINAL. 

First,  trim  the  fillets  of  three  pairs  of  soles,  and  contisez  them 
with  scollops  of  the  outside  part  of  lobster-tails.  Prepare  some  lobster 
quenelle  force-meat  (No.  246),  in 
which  mix  the  fillets  of  two 
whitings.  Then,  butter  the  inside 
of  a plain  charlotte-mould,  and 
dispose  therein  the  prepared  fillets 
of  soles,  as  represented  in  the  an- 
nexed illustration  ; next,  line  the 
bottom  and  sides  of  the  chartreuse 
with  some  of  the  lobster  force-meat, 
in  the  same  way  as  directed  for 
the  chartreuse  a la  Parisienne ; fill 
the  cavity  with  a Parisian  ragout 
(No.  203),  the  sauce  of  which  must  be  kept  stiff,  and  used  cold  for  this  pur- 
pose ; cover  in  the  top  with  a layer  of  force-meat,  and  steam  the  char- 
treuse for  one  hour  and  a half ; when  done,  place  it  upside  down  on  its 
dish,  and  draw  the  mould  off  carefully,  in  order  to  avoid  disturbing  the 
fillets.  Garnish  the  edges  of  the  chartreuse  with  a close  border  of  small 
round  truffles,  and  in  the  centre  arrange  a neatly-formed  group  of  trimmed 
crayfish-tails,  previously  warmed  in  a little  glaze  and  lobster  coral  but- 
ter ; pour  some  Parisian  ragout  (No.  203)  round  the  base,  and  serve. 
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COMPRISING 

Ornamental  Croustades.  Croustade  of  Bread,  with  Scollops  of  Fat 

Croustades  of  Bread,  garnished  with  Calves’  Livers,  d I'Epicurieime. 

Tails,  d la  Poulctte.  „ „ with  Quails,  a la  Bour- 

„ „ with  Lambs’  Brains,  guignotte. 

in  Matelotle  Sauce. 

793.  ORNAMENTAL  CROUSTADES. 

For  a croustade  of  ordinary  dimensions,  a 4lb.  loaf  of  light  bread 
should  be  procured  the  day  before  it  is  wanted  for  use,  as  it  must 
be  stale  for  this  purpose.  In  order  to  prevent  waste,  the  loaf  should 
be  baked  in  an  oval,  square,  or  round  tin-case,  according  to  the  intended 
form  of  the  croustade  ; and  when  this  is  required  for  a remove  or  flank 
dish,  the  loaf  must  be  made  of  a proportionate  size. 

When  the  crust  has  been  pared  off  the  loaf  with  a sharp  knife,  it 
must  be  carved  in  the  form  of  a fluted  or  chased  vase  or  cup  according  to 
the  following  patterns  : 


The  croustade  thus  carved,  must  next  be  fried  of  a light  fawn  colour, 
in  some  clean  hog’s-lard,  made  quite  hot  for  the  purpose,  the  inside 
crumb  carefully  taken  out,  and  the  cavity  smoothly  covered  with  a thin 
coating  of  quenelle  force-meat : the  object  of  which  is  to  prevent  the 
escape  or  absorption  of  the  sauce  from  the  entree,  afterwards  placed  in 
it : when  this  is  done,  the  croustade  must  be  put  in  the  oven  for  five 
minutes,  to  bake  the  quenelle  force-meat,  and  to  be  kept  hot  until 
served. 
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794.  CROUSTADE  OF  BREAD,  GARNISHED  WITH  CALVES’-TAILS, 

A LA  POULETTE. 

Scald  two  calves-tails  with  the  skin  on,  in  the  same  way  as 
calves-heads ; cut  these  up  in  joints,  parboil  them  in  water  for  five 
minutes,  and  then  immerse  them  in  cold  water ; after  which  drain  them 
on  a napkin,  trim  and  place  them  in  a stewpan  with  some  blanc 
(No.  23.5),  or  failing  this,  with  a carrot,  an  onion,  garnished  faggot  of 
parsley,  four  cloves,  a blade  of  mace,  and  twelve  peppercorns;  moisten  with 
three  pints  of  broth,  or  water,  in  which  latter  case  add  some  salt  ; and  set 
them  to  boil  gently  for  about  an  hour  by  the  side  of  the  stove-fire.  When 
the  tails  are  done,  drain  them  on  a napkin,  trim  them  neatly,  and  place 
them  in  the  croustade  in  pyramidal  form,  pour  over  them  a rich  sauce 
a la  poulette  containing  two  dozen  button-mushrooms;  garnish  the 
inner  edge  of  the  croustade  with  a border  of  fluted  scollops  of  red 
tongue,  glaze  a large  black  truffle,  place  it  on  the  top,  and  serve. 

795.  CROUSTADE  OF  BREAD,  GARNISHED  WITH  LAMBS’  BRAINS, 

IN  MATELOTTE  SAUCE. 

The  brains  must  be  prepared  as  directed  in  No.  786,  and  when 
they  are  done,  put  to  drain  upon  a napkin,  preparatory  to  their  being 
cut  into  scollops,  and  afterwards  placed  in  circular  order  in  the  croustade. 
Pour  a matelotte  sauce  (No.  31),  made  in  this  case  of  white  wine  with 
a little  cayenne  and  lemon  juice,  and  containing  some  small  button- 
onions,  previously  simmered  in  butter,  3oz.  of  truffles  cut  in  scollops,  a 
dozen  small  quenelles,  a few  mushrooms  and  trimmed  crayfish-tails  ; 
crown  the  top  with  six  large  crayfish,  between  which  place  a fried  crouton 
of  bread,  cut  in  the  shape  of  a leaf;  in  the  centre  of  these,  put  a large 
truffle,  and  serve. 

796.  CROUSTADE  OF  BREAD,  GARNISHED  WITH  SCOLLOPS  OF  FAT 
LIVERS,  A L’EPICURIENNE. 

When  ahout  to  send  the  croustade  to  table,  garnish  it  with  a ragout 
of  fat  livers,  prepared  as  follows  : — 

Wrap  two  Strasbourg  livers  in  thin  layers  of  fat  bacon,  and  simmer 
them  very  gently  in  a wine  mirepoix  (No.  236)  for  half  an  hour; 
then  remove  the  stewpan  from  the  fire,  and  allow  the  livers  to  cool  in 
their  liquor ; they  must  now  be  taken  out,  cut  into  scollops  without 
waste,  and  placed  in  a small  deep  sautapan,  containing  4oz.  of  black 
Perigord  truffles  cut  into  scollops,  a dozen  small  quenelles  of  game,  and  a 
few  button-mushrooms ; to  these  add  about  half  the  mirepoix,  freed  from 
every  particle  of  grease,  and  set  the  whole  to  boil  briskly  over  the  fire 
until  the  moisture  be  reduced  to  a glaze  ; next,  pour  in  some  brown  fine- 
herbs  sauce  (No.  14),  in  sufficient  quantity  for  the  entree,  toss  the 
whole  together  over  the  fire,  and  use  this  ragout  as  directed  above.  A 
border  of  large  double  white  cocks-combs  may  be  placed  round  the  edge  of 
the  croustade,  and  a fine  large  Perigord  truffle  in  the  centre. 


210 


TURBANS  AND  MAZARINES. 


797.  CROUSTADE  OF  BREAD,  GARNISHED  WITH  QUAILS  AU  GRATIN, 

A LA  BOURGUIGNOTTE. 

Let  a croustade  be  cut  in  the  form  of  a cup,  not  more  than  five 
inches  high,  the  carving  of  which  must  present  eight  bold  fluted  scollops 
at  the  upper  part,  and  be  brought  to  a tapering  point  towards  the  foot, 
as  represented  in  one  of  the  foregoing  illustrations.  When  the 
croustade  has  been  fried  the  inner  crumb  must  be  removed,  and  the 
cavities  lined  with  a well-seasoned  farce  of  fat  livers  (No.  249),  pre- 
viously prepared  for  the  purpose,  leaving  sufficient  room  for  the  insertion 
in  each  of  the  scolloped  flutes,  of  a quail  that  has  been  boned,  and  filled 
with  some  of  the  farce,  then  trussed  and  partially  braized  ; these  must 
then  be  neatly  garnished  round  with  some  of  the  farce,  covered  over  with 
thin  layers  of  fat  bacon,  and  a thick  band  of  buttered  paper,  secured 
with  string,  round  the  croustade,  to  prevent  it  from  acquiring  more  colour 
while  in  the  oven.  About  an  hour  before  dinner-time,  set  the  croustade 
in  a moderately-heated  oven,  to  be  baked.  Just  before  sending  it  to 
table,  remove  the  paper  and  bacon,  absorb  all  the  grease  with  the  comer 
of  a clean  napkin,  and  place  it  carefully  on  its  dish.  On  the  breast  of 
each  quail  place  a very  small  fillet  of  fowl  of  circular  form,  contise 
or  decorated  with  black  truffle  and  then  simmered  in  a buttered  sauta- 
pan,  covered  with  thin  layers  of  bacon,  to  keep  them  white  ; between 
each  quail  place  a large  white  cocks-comb,  fill  the  centre  with  a Bour- 
guignotte  ragout  (No.  195),  finished  with  the  addition  of  some  extract 
made  from  the  carcasses  of  the  quails,  reduced  to  glaze,  and  serve. 

Note. — Ornamental  croustades  of  bread  may  also  be  garnished  with 
puree  of  fowls  d la  reine,  ditto  of  game  d la  polonaise,  &c.  ; and  with 
almost  every  kind  of  ragout  or  garnish  directed  to  be  used  for  pates 
chauds,  voV au' vents,  borders  of  rice  and  potato  paste,  for  which  see 
those  articles. 


TURBANS  ANI> -MAZARINES, 


COMPRISING 


Turban  of  Ox-Palates,  a la  Pcrigueux. 

„ Fillets  of  Fowls,  a la  Prince 
clc  Galles. 

„ Fillets  of  Rabbits,  d la  Finan- 
cier a. 


Turban  of  Fillets  of  Hares,  a la  Conti. 

„ Fillets  of  Soles,  a la  Ximcnes. 
Mazarine  of  Whitings,  d la  Vcnitienne. 

,,  of  Fat  Livers,  a la  Toulouse 


798.  TURBAN  OF  OX-PALATES,  A LA  RERIGUEUX. 

Braize  eight  ox-palates,  and  when  done  place  them  between  two  dishes, 
to  press  them  flat ; prepare  about  2lbs.  of  gratin  force-meat  (No.  249) ; 
decorate  or  contisez  twelve  minion  fillets  of  fowls,  and  cover  them 
with  thin  layers  of  bacon  till  wanted. 

Next,  roll  out  about  4oz.  of  firm  common  paste,  to  the  size  of  a 
dessert-plate,  and  bake  it  in  a slack  oven  ; this  is  to  serve  for  a founda- 


TURBAN  OF  FOAVLS. 


241 


tion  to  raise  the  entree  upon.  Next,  trim  the  ox-palates,  split  each 
in  two  with  a sharp  knife,  in  the  same  way  as  thin  layers  of  bacon  are 
cut ; trim  eight  of  these,  spread 
the  rough  side  with  a thin 
layer  of  the  gratin  forcemeat, 
then  roll  them  up ; put  the 
piece  of  paste  before  alluded  to 
on  a round  baking-sheet ; spread 
it  with  a layer  of  the  force- 
meat, a quarter  of  an  inch  thick, 
and  after  having  trimmed  the 
rolled  ox-palates,  to  make  them 
fit  in  with  each  other  in  cir- 
cular order,  place  them  firmly 
together  on  the  foundation  of 
paste  prepared  to  receive  them, 
taking  care  to  put  a little  forcemeat  between  each,  to  fill  up  the  fissures, 
and  unite  them ; upon  each  fissure,  one  of  the  decorated  fillets  must  be 
neatly  laid,  and  turned  under  to  secure  it.  The  remaining  eight  pieces 
of  ox-palates  must  then  be  trimmed,  garnished  with  force-meat  like  the 
former,  and  afterwards  cut  to  the  size  of  two-thirds  of  the  others,  and 
with  these  smaller  rolls  of  ox-palates,  a second  tier  must  be  formed 
upon  the  first,  in  similar  fashion,  and  upon  each  joining,  a decorated 
fillet  is  to  be  placed  likewise.  Any  roughness  occasioned  by  the  force- 
meat must  be  neatly  smoothed  over  with  a knife,  dipped  in  water; 
a thick  carrot,  or  piece  of  bread,  cut  in  the  shape  of  a pillar,  and  co- 
vered with  fat  bacon,  should  be  placed  in  the  centre  of  the  entree,  to 
support  its  shape  while  being  baked.  The  whole  of  the  turban  must  be 
covered  in  with  thin  layers  of  fat  bacon,  and  these  must  be  secured  on  by 
means  of  a thick  band  of  buttered  paper,  cut  in  slits  round  the  base 
(to  enable  it  to  fit  closer),  and  secured  round  the  entree  with  string : this 
will  serve  also  to  keep  the  turban  in  shape.  One  hour  and  a half 
before  dinner-time,  put  the  turban  in  the  oven  to  be  baked ; when  done, 
remove  the  paper,  &c.,  and  with  the  end  of  a large  skimmer,  place  the 
turban  on  its  dish,  fill  the  centre  with  a ragout  of  small  truffles,  pour 
some  perigueux  sauce  (No.  23)  round  the  base  of  the  entree,  lightly 
glaze  the  palates,  without  touching  the  fillets — which  must  be  kept  as 
white  as  possible— and  serve. 

799.  TURBAN  OF  FILLETS  OF  FOAVLS,  A LA  PRINCE  DE  GALLES. 

Prepare  some  quenelle  force-meat  of  fowls  (No.  242),  or  veal ; and  with 
part  of  it  fill  a plain  cylindri- 
cal mould,  measuring  about  four 
inches  high  and  six  in  diame- 
ter, previously  buttered  inside. 

This  must  be  steamed  in  a covered 
stewpan,  with  a little  water  in  it ; 
and  when  done,  turned  out  of  the 
mould  upon  a plate,  and  allowed  to 
cool  ; it  should  then  be  placed  upon 
a foundation  of  baked  paste,  the 
angles  of  the  quenelle  rounded,  and 
the  whole  of  it  covered  with  a thin 
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coating  of  force-meat : upon  this  turban  of  quenelle,  six  larded  fillets  of 
fowls  should  be  placed,  with  the  point  made  to  turn  over  the  top ; between 
each  of  these,  insert  a decorated  minion  fillet,  cover  the  latter  with  thin 
layers  of  fat  bacon,  and  secure  the  entree  round  with  a band  of  buttered 
paper  made  fast  with  string.  Three  quarters  of  an  hour  before  dinner-time, 
put  the  turban  in  the  oven  to  be  baked ; when  it  is  done,  remove 
the  paper  and  the  bacon  from  the  small  fillets,  glaze  the  larded  fillets 
brightly,  garnish  the  well  of  the  entree  with  a Parisian  ragout  (No.  203), 
pour  some  of  the  same  round  the  base,  and  serve. 

800.  TURBAN  OF  FILLETS  OF  RABBITS,  A LA  FINANCIERE. 

Take  out  the  fillets  from  four  rabbits,  trim  and  lard  them  closely. 
With  the  flesh  of  the  legs,  prepare  some  quenelle  force-meat,  and  use 
part  of  this  to  make  a cylindrical  foundation,  as  in  the  foregoing  case ; 
when  cold  trim  the  top  of  this  round,  and  after  it  has  been  spread  with  a 
thin  coating  of  the  force-meat,  lay  the  larded  fillets  round  its  sides  in  a 
slanting  position,  with  the  small  end  of  each  turned  over  at  the  top,  and 
made  to  reach  about  an  inch  down  the  cylinder;  between  each  fillet  of  rab- 
bit, a closely-studded  row  of  cock’s-kernels  must  be  deeply  inserted  in  the 
coating  of  quenelle  force-meat,  and  these  should  be  covered  with  thin  strips 
of  fat  bacon  to  keep  them  white.  A buttered  band  of  paper  must  be  placed 
round  the  turban,  and  secured  with  string.  An  hour  before  dinner-time, 
put  the  turban  in  the  oven  to  be  baked ; when  it  is  done,  remove  the 
paper,  glaze  the  larded  fillets,  and  afterwards  pick  the  bacon  off  the 
kernels  without  disturbing  them ; fill  the  centre  of  the  entree  with  a 
financiere  ragout  (No.  188),  pour  some  round  the  base,  and  serve. 

801.  TURBAN  OF  FILLETS  OF  HARES,  A LA  CONTI. 

Take  out  the  fillets  of  three  young  hares,  and  by  splitting  each  fillet  into 

halves,  lengthwise,  of  equal  thickness,  twelve  fillets  will  be  obtained ; these 
must  then  be  neatly  trimmed  and  contises  from  one  end  to  the  other 
with  scollops  of  black  truffles.  Use  the  flesh  of  the  legs  to  prepare  some 
quenelle  force-meat ; and  as  in  the  foregoing  cases,  a foundation  must  be 
made  with  part  of  this,  to  raise  the  turban  upon  it.  When  the  cylinder 
of  force-meat  has  been  poached  or  steamed,  and  is  cold  enough,  place  it 
upon  the  foundation  of  paste,  trim  the  top  round,  and  spread  it  over  with 
a coating  of  force-meat ; lay  the  decorated  fillets  of  hare  slantingly  round 
the  sides  with  their  tapering  points  secured  inside  the  cylinder  with  a little 
force-meat,  and  cover  the  turban  with  thin  layers  of  fat  bacon,  secured 
round  with  a band  of  paper  in  the  usual  way.  An  hour  before  dinner- 
time, put  the  turban  in  the  oven  to  be  baked,  and  when  it  is  done,  re- 
move the  paper  and  bacon,  dish  it  up,  fill  the  centre  with  scollops  of 
black  truffles  and  white  mushrooms,  pour  some  brown  Italian  sauce 
(No.  1 2)  over  and  round  the  entree,  and  serve. 

Note.  — The  two  foregoing  entrees  may  be  varied  in  their  appearance, 
by  larding  one  half  of  the  fillets,  and  decorating  the  remainder  with 
truffles  or  red  tongue. 

802.  TURBAN  OF  FILLETS  OF  SOLES,  A LA  XIMENES. 

Trim  the  fillets  of  four  middle-sized  soles,  contises  half  with  red 

tongue,  and  the  remainder  with  thin  scollops  of  green  Indian  gherkins ; 
prepare  some  quenelle  force-meat  with  four  whitings,  with  part  of  which 
make  a cylindrical  foundation  in  the  manner  described  for  the  fillets  of 
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fowls  d la  Prince  de  Guiles.  Spread  a coating  of  force-meat  over  this, 
and  then  place  the  fillets  of  soles 
round  it  in  a slanting  position,  alter- 
nating those  decorated  with  tongue 
with  the  others  : the  fillets  must  be 
neatly  turned  under  the  base,  and 
securely  fastened  inside  the  cylinder 
with  the  point  of  a knife  and  a little 
force-meat.  Cover  the  turban  with 
thin  layers  of  fat  bacon,  and  fasten 
a band  of  buttered  paper  round  it 
with  string.  An  hour  before  dinner- 
time, put  the  turban  in  the  oven  to 
be  baked;  when  it  is  done,  re- 
move the  paper  and  bacon,  place  the  turban  carefully  on  its  dish,  gar- 
nish the  centre  with  a ragout  of  muscles  (No.  197),  pour  some  tomata 
sauce  (No.  22 ) round  the  base,  and  serve. 

803.  MAZARINE  OF  WHITINGS,  A LA  VENITIENNE. 

Prepare  some  quenelle  force-meat  with  the  fillets  of  five  whitings,  and 
mix  therewith  a large  gravy-spoon- 
ful of  puree  of  mushrooms  (No. 

122),  some  chopped  parsley,  two 
ounces  of  black  truffles  also  chop- 
ped, and  two  whisked  whites  of 
eggs.  Next,  butter  a plain  round 
mould,  line  the  inside  with  white 
paper,  and  then  fill  it  with  the 
force-meat.  An  hour  before  dinner- 
time, steam  the  mazarine  in  the 
usual  way,  and  when  done,  turn  it 
out  of  the  mould  on  its  dish ; place  a 
border  of  contises  fillets  of  whitings 
round  the  top,  fill  the  centre  with  a ragout  of  crayfish-tails  and  muscles, 
pour  some  Venitian  sauce  (No.  26),  round  the  sides  of  the  mazarine , 
and  serve. 

804.  MAZARINE  OF  FAT  LIVERS,  A LA  TOULOUSE. 

Procure  two  fine  Strasbourg  fat  livers,  cut  therefrom  twelve  flat  scollops 
in  the  form  of  flat  fingers,  and  with  the  trimmings  make  some  force- 
meat (No.  249).  Next,  line  a plain  round  mould  with  buttered  white  pa- 
per, and  then  fill  it  with  the  prepared  ingredients  thus : Spread  a layer  of 
force-meat  half  an  inch  thick  at  the  bottom  of  the  mould,  then  line  the 
sides  in  a similar  manner ; place  the  scollops  of  fat  livers  in  a perpendi- 
cular position,  fill  up  the  interstices  with  scollops  of  French  truffles  and 
the  remainder  of  the  force-meat,  and  cover  the  top  with  buttered  paper. 
An  hour  and  a half  before  dinner-time,  steam  the  mazarine  in  a deep 
stewpan  with  a little  water,  and  cover  it  with  its  lid  containing  live  em- 
bers of  charcoal.  Care  must  be  taken  to  prevent  the  water  from  boiling 
over  into  the  mould.  When  the  mazarine  is  done,  turn  it  out  of  the 
mould  on  its  dish,  place  a border  of  minion  fillets  of  fowls  decorated  with 
truffles,  curled  round  in  rings,  and  simmered  in  butter,  fill  the  centre 
with  a rich  Toulouse  ragout  (No.  187),  pour  some  Madeira  sauce  (No. 
8)  over  the  entree,  and  serve.  ' R ‘2 


ENTREES  OF  BEEF, 


COMPRISING 


Plain  Rump  Steak. 

Beefsteak,  a la  Franfaise. 

„ with  Ancliovy  butter. 
Fillets  of  Beef  in  their  own  glaze,  &c. 
Minced  Beef,  -with  poached  eggs. 


Minced  Beef,  a la  Portuguaisc. 
Hashed  Beef,  plain. 

Hashed  Beef,  and  broiled  Bones. 
Braized  Beef,  a la  Claremont. 
Bubble  and  Squeak. 


805.  PLAIN  RUMP  STEAK. 

The  steak  should  be  cut  rather  thick,  neatly  trimmed,  seasoned  with 
a little  pepper  and  salt,  and  broiled  over  a clear  fire;  when  done, 
remove  it  carefully  from  the  gridiron,  in  order  to  preserve  the  gravy 
which  collects  on  its  upper  surface.  Place  the  steak  on  its  dish,  rub  a 
small  pat  of  fresh  butter  over  it,  garnish  round  with  grated  horse- 
raddish,  and  send  some  beef  gravy  separately  in  a sauce-boat.  Epicures 
however,  prefer  the  gravy  which  runs  out  of  a juicy  steak  when  well 
broiled  to  any  other  addition. 

Small  ribs  of  beef,  and  especially  steaks  cut  from  between  the  small 
ribs,  form  an  excellent  substitute  for  rump  steaks ; both,  when  nicely 
broiled,  may  be  served  with  cold  maitre  d’hotel  butter,  anchovy  ditto ; 
and  also  with  the  following  sauces : Brown  oyster,  muscles,  Italian, 

piquante,  poor-man’s,  poivrade,  tomata,  provenpale,  fine-herbs,  &c. ; for 
making  which,  see  Special  Sauces. 

806.  BEEFSTEAK,  A LA  FRANCAISE. 

Cut  one  pound  of  trimmed  fillet  of  beef  across  the  gram  of  the  meat 
into  three  pieces ; flatten  these  with  the  cutlet-bat,  and  trim  them  of  a 
round  or  oval  form ; then  cut  and  trim  three  pieces  of  suet,  half  the  size 
of  the  former  : dip  the  steaks  in  a little  clarified  butter,  season  with  pep- 
per and  salt,  and  place  them  on  the  gridiron  over  a clear  fire  to  broil ; when 
done,  glaze  them  on  both  sides,  dish  them  up  on  two  ounces  of  cold  maitre 
d’hdtel  butter  (No.  44),  garnish  round  with  fried  potatoes,  and  serve. 

These  potatoes  must  be  cut  or  turned  in  the  form  of  olives,  and  fried 
in  a little  clarified  butter. 

807.  BEEFSTEAKS  WITH  ANCHOVY  BUTTER. 

These  are  prepared  in  the  same  way  as  the  foregoing,  but  anchovy 
butter  must  be  substituted  for  maitre  d' hotel. 

Note. — French  beef-steaks  are  always  cut  from  the  fillet,  and  may  be 
served  with  any  of  the  savory  butters  described  in  this  work  ; they  may 
also  be  garnished  with  Indian  pickle,  water-cresses,  turned  olives,  and 
with  all  the  varieties  of  common  pickles,  or  with  either  of  the  sauces 
named  for  small  rib  steaks. 
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808.  FILLETS,  OR  SCOLLOPS,  OF  BEEF  IN  TIIEIR  GLAZE. 

Cut  one  pound  of  trimmed  fillet  of  beef  into  four  pieces,  flatten  and 
trim  these  round  or  oval,  season  with  pepper  and  salt,  put  them  with  a 
like  number  of  smaller  pieces  of  beef  suet  in  a sautapan  containing  two 
ounces  of  clarified  butter.  Ten  minutes  before  sending  them  to  table,  set 
the  sautapan  on  a brisk  stove-fire,  and  fry  the  fillets  of  a brown  colour  ; 
when  they  are  done  on  both  sides,  pour  off  the  grease,  add  a table-spoon- 
ful of  glaze  and  twice  as  much  brown  sauce,  twenty  mushrooms,  with 
some  of  their  liquor,  and  the  juice  of  half  a lemon ; allow  the  whole  to 
boil  for  one  minute  on  the  fire,  dish  the  fillets  with  a piece  of  fat  on  each, 
place  the  mushrooms  in  the  centre,  and  pour  the  sauce  over  all. 

Note.  — Fillets  of  beef  prepared  in  this  manner  may  be  dressed  with 
eithet  oysters,  muscles,  olives,  truffles,  gherkins  cut  into  scollops,  fried 
onions,  fine-herbs,  morels,  &c.,  added  to  the  sauce  after  they  have  been 
fried,  instead  of  the  mushrooms,  as  in  the  foregoing  case.  They  may  also 
be  served  when  finished,  with  the  addition  of  a piece  of  glaze  and  enough 
brown  sauce  for  the  entree,  with  every  kind  of  puree  of  vegetables  and 
vegetable  garnish  described  in  this  work  ; as  also  with  any  of  the  sauces 
recommended  to  be  served  with  broiled  steaks. 

In  all  cases,  the  garnish  of  these  entrees  must  be  placed  in  the  centre 
of  the  fillets,  in  a conical  form,  and  the  sauce  poured  round  the  fillets. 

809.  MINCED  BEEF  WITH  TOACIIED  EGGS. 

Pare  the  fat  and  skin  off  one  pound  of  roast  beef,  cut  it  into  thin 
small  slices,  and  then  mince  these  very  fine  by  chopping  them.  Put  the 
mince  into  a stewpan  with  two  large  gravy-spoonfuls  of  brown  sauce,  and 
a small  piece  of  glaze,  stir  the  whole  over  the  fire  until  quite  hot,  dish  it 
up  in  a conical  form,  place  six  poached  eggs  round  the  mince,  pour  a 
little  brown  sauce  round  the  base,  and  serve. 

For  those  who  like  high  seasoning,  some  grated  nutmeg,  lemon-peel, 
and  cayenne-pepper  may  be  added  to  the  mince. 

810.  MINCED  BEEF,  A LA  FORTUGUAISE, 

Trim  one  pound  of  roast  or  braized  beef,  cut  it  up  in  pieces  the  size  of 
a finger,  and  then  with  a -sharp  knife  mince  these  into  small  shavings, 
and  put  them  into  a stewpan.  Next  put  two  glasses  of  port  wine  into  a 
stewpan  with  one  chopped  shalot,  the  rind  of  an  orange  cut  into  small 
shreds,  a little  grated  nutmeg,  cayenne-pepper,  and  the  juice  of  half 
a lemon  ; boil  these  ingredients  down  to  one-third  of  their  original  quan- 
tity, add  enough  Espagnole  sauce  for  the  entree,  and  mix  the  pre- 
paration with  the  minced  beef ; dish  this  up  in  a conical  form,  shake 
some  light  coloured  raspings  of  bread-crust  over  it ; place  a border  round 
the  base,  consisting  of  six  poached  eggs,  the  same  number  of  oval  scollops 
of  red  tongue,  and  oval  croutons  fried  in  butter  of  a light  colour  and  glazed. 
Pour  some  of  the  sauce  reserved  for  the  purpose  round  the  base,  and 
serve. 

811.  HASHED  BEEF,  PLAIN. 

Slice  the  beef  up  in  very  thin  pieces,  season  with  pepper  and  salt,  and 
shake  a little  flour  over  it.  Next,  chop  a middle-sized  onion,  and  put  it 
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into  a stewpan  with  a table-spoonful  of  Harvey  Sauce,  and  an  equal 
quantity  of  mushroom-catsup  ; boil  these  together  for  two  minutes,  and 
then  add  half  a pint  of  broth  or  gravy  ; boil  this  down  to  half  its  quan- 
tity, throw  in  the  beef,  set  the  hash  to  boil  on  the  stove-fire  for  five 
minutes  longer,  and  #then  serve  with  sippets  of  toasted  bread  round  it 
when  dished  up. 

812.  HASHED  BEEF  AND  BROILED  BONES. 

Slice  the  beef  up  as  in  the  foregoing  case,  and  set  it  aside  on  a plate. 
Cut  the  bones  into  pieces  about  two  inches  long  or  square,  having  a little 
meat  left  on  them  ; score  them  all  over  by  making  deep  incisions  across 
them,  season  with  plenty  of  pepper,  and  a little  salt,  and  put  them  on  a 
plate.  Slice  two  onions  and  fry  them  brown,  then  add  enough  brown 
sauce  for  the  hash,  or  if  there  be  none  ready,  shake  a table-spoonful  of 
flour  over  the  onions,  stir  this  over  the  fire  for  a minute,  then  add  half  a 
pint  of  good  broth  or  gravy  and  a table-spoonful  of  mushroom-catsup  ; 
stir  the  whole  on  the  fire  until  reduced  to  two-thirds  of  the  original 
quantity,  and  then  rub  it  through  a tammy  into  a puree-,  mix  this  with 
the  sliced  beef,  make  the  hash  quite  hot,  dish  it  up  with  the  broiled 
bones  (glazed)  round  it,  and  serve. 

813.  SLICES  OF  BRAIZED  BEEF,  A LA  CLAREMONT. 

This  entree  with  its  undermentioned  varieties  may  be  served,  when  it 
happens  that  any  braized  beef  remains  from  a previous  day’s  dinner. 

The  beef  must  be  cut  in  rather  thin  round,  or  oval  slices,  placed 
in  a sautapan  in  neat  order,  and  warmed  with  a gravy-spoonful  of  good 
stock  ; these  must  then  be  dished  up  in  a circle  — overlapping  each  other 
closely — pour  some  Claremont  sauce  (No.  58)  over  them,  and  serve. 

Note. — Slices  of  braized  beef  warmed  and  dished  up,  as  in  the  foregoing 
case,  may  be  greatly  varied  by  being  afterwards  garnished  with  macaroni 
prepared  with  grated  cheese,  a little  glaze  and  tomata  sauce,  also  with 
all  sharp  sauces,  with  purees  of  vegetables,  and  with  vegetable  garnishes. 

814.  BUBBLE  AND  SQUEAK. 

Cut  some  slices  (not  too  thin)  of  cold  boiled  round,  or  edge-bone,  of  salt 
beef ; trim  them  neatly,  as  also  an  equal  number  of  pieces  of  the  white 
fat  of  the  beef,  and  set  them  aside  on  a plate.  Boil  two  summer  or  savoy 
cabbages,  remove  the  stalks,  chop  them  fine,  and  put  them  into  a stew- 
pan  with  four  ounces  of  fresh  butter  and  one  ounce  of  glaze  ; season  with 
pepper  and  salt.  When  about  to  send  to  table,  fry  the  slices  of  beef  in  a 
sauta  or  frying-pan,  commencing  with  the  pieces  of  fat ; stir  the  cabbage 
on  the  fire  until  quite  hot,  and  then  pile  it  up  in  the  centre  of  the  dish ; 
place  the  slices  of  beef  and  the  pieces  of  fat  round  it,  pour  a little  thin 
brown  sauce  over  the  whole,  and  serve. 
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COMPRISING 

Braized  Ox-Cheeks,  with  Puree  of  Green-  Braized  Ox-Cheeks,  d la  Proven  fate. 

Peas.  „ „ with  stewed  Cabbage. 

„ „ a la  Flamandc.  „ „ « la  Jardiniere. 

,,  „ a la  Bretonne. 

815.  BRAIZED  OX-CHEEK,  WITH  PUREE  OF  GREEN-PEAS. 

Bone  an  ox-cheek,  and  steep  it  in  cold  water  for  two  hours  ; then  par- 
boil it  in  water  for  five  minutes,  immerse  it  in  cold  water,  drain,  and  trim 
it,  break  up  the  bones,  and  put  them  at  the  bottom  of  an  oval  stewpan, 
place  the  cheek  upon  them,  and  garnish  with  carrot,  onion,  celery,  gar- 
nished faggot  of  parsley,  six  cloves,  a blade  of  mace,  and  twelve  pepper- 
corns ; moisten  with  two  quarts  of  broth  or  water  (if  the  latter,  add  some 
salt) ; set  the  ox-cheek  to  braize  very  gently  by  the  side  of  a stove-fire 
for  about  two  hours ; when  done,  take  it  up  carefully,  and  put  it  in 
press  between  two  dishes.  Half  the  broth  may  be  used  for  prepar- 
ing some  brown  sauce  with,  and  the  remainder  boiled  down  to  a 'half 
glaze.  Next,  cut  the  ox-cheek  up  into  twelve  pieces  of  equal  size,  shape 
them,  either  round,  square,  oblong,  or  oval ; trim  them  neatly,  and  place 
them  in  a sautapan  with  the  half  glaze.  Ten  minutes  before  sending  to 
table,  put  the  ox-cheeks,  covered  with  the  lid,  to  simmer  gently  on  the 
stove-fire  until  they  are  warmed  through,  and  then  set  them  to  boil 
quickly  over  a brisk  fire  for  three  minutes ; roll  them  in  their  glaze,  and 
afterwards  dish  them  up  in  a circle,  closely  overlapping  each  other ; fill 
the  centre  of  the  entree  with  some  thick  puree  of  green-peas  (No.  106), 
pour  a little  brown  sauce  round  the  base,  and  serve. 

816.  BRAIZED  OX-CHEEK,  A LA  FLAMANDE. 

This  is  prepared,  cut  and  dished  up  as  the  foregoing.  Between 
each  scollop  of  ox-cheek  insert  a piece  of  carrot  previously  boiled  in  broth 
and  rolled  in  its  own  glaze ; fill  the  centre  with  a garnish  of  Brussels 
sprouts,  round  which  place  a neat  border  of  prepared  turnips  cut  in 
fancy  shapes ; pour  a little  thin  espagnole  sauce  round  the  entree,  and 
serve. 


817.  BRAIZED  OX-CHEEK,  A LA  BRETONNE. 

Prepare  and  dish  up  the  pieces  of  ox-cheek  as  directed  in  the  first 
case  ; and  just  before  sending  to  table,  fill  the  centre  with  some  puree  of 
potatoes  (No.  116),  pour  some  Bretonne  sauce  (No.  27)  over  the  pieces 
of  ox-cheek,  and  serve. 

818.  BRAIZED  OX-CHEEK,  A LA  PROVENCALE. 

This  when  dished  up  must  be  garnished  round  the  base  with  a border 
of  ripe  tomatas  prepared  au  gratin  (No.  1160)  ; fill  the  centre  of  the 
entree  with  some  Provengale  sauce  (No.  25),  and  serve. 

819.  BRAIZED  OX-CIIEEK,  WITH  STEWED  CABBAGES. 

When  the  ox-cheek  is  prepared  for  braizing,  as  directed  in  No.  815, 
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about  one  pound  of  German  sausage  must  be  added,  also  half 
a pound  of  streaky  bacon,  and  two  savoy  cabbages,  previously  cut  in 
halves,  parboiled  in  water,  the  stalks  removed,  and  afterwards  tied  up 
with  string.  The  whole  must  be  covered  with  a round  of  buttered  paper, 
and  set  to  braize  gently  for  about  two  hours ; as  soon  as  it  is  done,  the  ox- 
cheek  should  be  put  in  press,  and  when  cold  cut  into  scollops  and  placed  in 
a sautapan  with  some  half  glaze ; the  bacon  and  sausage  must  be  also 
cut  in  neat  scollops  and  kept  hot  in  a sautapan  with  a little  half  glaze. 
The  cabbage  must  first  be  drained  in  a colander,  and  then  pressed  in  a 
napkin,  and  afterwards  cut  out  in  cork-shaped  pieces.  The  scollops  of  ox- 
cheek  should  be  dished  up  in  a close  circle,  alternately  placing  a scollop  of 
ox-cheek  with  the  bacon  and  sausage  : and  so  on,  until  the  whole  is  used 
up.  Next,  place  the  cabbage  round  the  base  in  a neat  border,  and  upon 
each  piece  of  cabbage  set  a ring  of  carrot,  with  a piece  of  turnip  cut  in  the 
form  of  a very  small  pear,  in  its  centre  ; fill  the  well  of  the  entree  with 
a garnish  of  carrots  and  turnips,  cut  in  very  small  fancy  shapes,  pour  some 
espagnole  sauce  round  the  base,  and  serve. 

The  carrots  and  turnips,  above  alluded  to,  must  of  course  be  boiled  in 
broth,  with  a little  sugar,  and  afterwards  boiled  down  in  their  glaze. 

820.  BRAIZED  OX-CHEEK,  A LA  JARDINIERE. 

Braize,  cut  up,  and  dish  the  ox-cheek  as  directed  in  the  first  article  ; 
then  fill  the  centre  of  the  entree  with  a garnish  of  vegetables  a la 
jardiniere,  (No.  144)  pour  some  half  glaze  or  thin  espagnole  sauce  round 
the  base,  and  serve. 


DRESSED  OX-PALATES, 


COMPRISING 

Canelons  of  Ox-Palates,  with  Poivradc  Curry  of  Ox-Palates. 

•sauce.  Ox-Palates  in  cases,  with  fine-herbs. 

Paupicttes  of  Ox-Palates,  a la  Pinanciere.  Attcreaux  of  Ox-Palates,  a la  D'Uxclles. 
Ox-Palates,  a la  Tortue. 


821.  CANELONS  OF  OX-PALATES,  WITH  POIVRADE  SAUCE. 

Cleanse  and  braize  six  ox-palates,  and  put  them  in  press,  as  di- 
rected in  No.  209,  between  two  dishes  until  they  are  cold.  The  ox-pa- 
lates must  then  be  trimmed  and  split  in  halves,  lengthwise  ; each  of  these 
must  be  again  divided  across  in  two,  crosswise;  the  twenty-four  pieces  thus 
produced  should  be  laid  upon  a large  dish,  and  covered  on  one  side  only 
with  some  thick  cold  cC  Uxelles  sauce  (No.  1G).  The  canelons  must  then 
be  rolled  up  in  the  form  of  a cartridge,  and  each  first  dipped  in  beaten 
egg  (seasoned  with  a little  salt)  and  afterwards  bread-crumbed.  Just  be- 
fore sending  to  table,  the  canelons  should  be  fried  in  some  clean  hog’s 
lard,  made  quite  hot  for  the  purpose ; they  must  be  piled  up  in  the 
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dish,  in  a pyramidal  form,  with  green  fried  parsley  in  the  centre,  round 
the  base,  and  on  the  top.  Send  some  poivracle  sauce  (No.  29)  in  a boat. 

Note. — Instead  of  bread-crumbing  the  canelons,  if  preferred,  they  may 
be  dipped  in  a light  made  batter,  and  then  fried. 

822.  PAUPIETTES  OF  OX-PALATES,  A LA  FIXANCIERE. 

Braize  and  cut  up  the  ox-palates  as  in  the  foregoing  case  ; then  trim  the 
twenty-four  pieces  thus  produced  into  oblong  scollops,  measuring  about 
two  inches  by  three  and  a half ; lay  these  on  an  earthen  dish,  and  spread 
upon  each  a thin  layer  of  quenelle  force-meat  of  veal  or  poultry,  in  which 
some  fine-herbs  have  been  mixed.  The  ox-palates  should  then  be  rolled 
firmly  in  the  form  of  cartridges,  and  six  of  these,  disposed  lengthwise  in  a 
buttered  sheet  of  writing  paper,  must  be  rolled  up  tightly  in  it,  and 
placed  in  a deep  sautapan:  the  remainder  are  to  be  finished  in  the 
same  manner,  and  kept  in  the  cool  until  wanted.  Half  an  hour  before 
dinner  time,  set  the  paupiettes  on  a stove-fire,  at  the  same  time  adding  to 
them  about  a quart  of  boiling  broth  or  consomme  ; as  soon  as  they  be- 
gin to  boil,  put  the  lid  on,  and  set  them  to  simmer  gently  by  the  side  of 
the  stove-fire  for  twenty  minutes.  The  paupiettes  must  be  drained  on  a 
napkin,  the  ends  of  each  neatly  cut  off,  then  placed  in  a sautapan  with  a 
little  half  glaze,  and  again  set  on  the  fire  to  be  rolled  in  this  as  it  boils 
down ; after,  they  should  be  dished  up  in  a pyramidal,  or  a conical  form, 
and  a financiere  ragout  (No.  188)  poured  over  the  entree , and  sent  to 
table. 


823.  OX-PALATES,  A LA  TORTUE. 

Braize  the  ox-palates  as  before  directed,  put  them  in  press,  and  when 
cold,  stamp  them  out  in  scollops,  with  a circular  tin  cutter  two  inches  in 
diameter,  and  put  them  in  a small  deep  sautapan  with  a little  of  the 
sauce  intended  for  the  entree.  Twenty  minutes  before  sending  to  table, 
make  the  scollops  quite  hot,  and  place  them  in  neat  order  in,  and  round, 
the  base  of  an  ornamental  croustade  of  fried  bread,  previously  prepared 
for  the  purpose,  and  made  fast  on  the  centre  of  the  dish , with  a little 
paste  made  of  flour  and  white  of  egg  ; dispose  the  ragout  a la  tortue, 
omitting  the  pieces  of  calf’s-head  (No.  189),  tastefully  about  the  entree, 
and  serve. 

824.  CURRY  OF  OX-PALATES. 

Prepare  the  scollops  of  ox-palates,  as  in  the  foregoing  case,  and  put 
them  in  a good  curry-sauce  (No.  47).  Just  before  sending  to  table, 
make  the  curry  quite  hot,  and  dish  it  up  with  boiled  rice  pressed  into  a 
border-mould,  and  then  turned  out  on  its  dish. 

The  above  is  the  simplest  manner  of  serving  this  entree,  but  it  looks 
much  better  when  dressed  with  an  ornamental  rice  border,  in  which 
case  some  plain  boiled  Patna  rice  must  be  served  separately. 

825.  ATTEREAUX  OF  OX-PALATES,  A LA  D’UXELLES. 

Braize  four  ox-palates  ; when  done,  put  them  in  press  between  two 
dishes  ; as  soon  as  they  are  cold,  trim  both  sides,  cut  them  into  inch 
square  scollops,  and  place  these  on  a large  earthen  dish,  together 
with  about  half  their  quantity  of  square  pieces  of  truffles  and  mush- 
rooms ; pour  some  reduced  D'Uxelles  sauce  (No.  16)  over  the  whole,  and 
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when  the  sauce  has  become  set,  run  the  scollops  upon  twelve  small  silver 
skewers,  intermixing  the  truffles  and  mushrooms  alternately  with  the  ox- 
palates  ; gather  the  sauce  from  the  dish  with  a knife,  and  spread  it  upon 
the  cittereaux  to  give  them  a square,  smooth,  form.  They  must  then  be 
rolled  in  bread-crumbs,  afterwards  dipped  in  beaten  eggs,  and  again  bread- 
crumbed.  Half  an  hour  before  sending  to  table,  fry  the  attereaux  in 
clean  hog’s-lard,  made  hot  for  the  purpose  ; dish  them  up  neatly  with 
parsley,  fried  green  and  crisp,  placed  in  the  centre,  and  serve. 

826.  OX-PALATES  IN  CASES,  WITH  FINE-HERBS. 

Prepare  the  ox-palates  in  small  circular  scollops,  and  put  them  into 
a stewpan,  containing  about  two-thirds  of  their  quantity  of  scollops  of 
truffles  and  mushrooms ; to  these  add  sufficient  reduced  fine-herbs  Sauce 
(No  14)  for  the  entree,  mix  the  whole,  and  with  this  fill  twelve  small 
square,  or  pleated  circular  paper  cases,  previously  oiled  and  baked  in 
the  oven  for  five  minutes ; cover  them  with  a layer  of  raspings  of 
bread,  or  bread-crumbs  fried  of  a light  colour,  and  place  them  upon  a 
baking-sheet  covered  with  clean  paper.  About  half  an  hour  before 
sending  to  table,  put  these  cases  in  the  oven  to  be  baked,  or  rather  warmed 
through,  and  then  dish  them  up  on  a folded  napkin,  with  fried  parsley 
round  the  base  of  the  entree , and  serve. 


OX-PITHS, 

COMPRISING 

Ox-piths,  a la  Ravigottc.  Croustades  of  Ox-piths. 

,,  in  cases  with  fine-herbs. 

827.  OX-PITHS,*  A LA  RAYIGOTTE. 

Procure  about  lib.  of  ox-piths,  steep  them  in  water  for  a couple  of 
hours,  wash  them  thoroughly,  and  then  carefully  remove  the  membranous 
covering,  and  change  the  water.  Next,  slice  up  an  onion  and  a small 
carrot  very  thin,  and  put  these  into  a stewpan  with  a quart  of  hot  water, 
minionette  pepper,  and  salt,  a little  thyme  and  bayleaf,  three  cloves  and 
a blade  of  mace  ; set  these  to  boil  on  the  fire,  drop  in  the  ox-piths 
and  allow  them  to  boil  gently  for  ten  minutes ; then  set  them  aside 
to  cool.  Drain  them  on  a napkin,  and  cut  them  in  three-inch  lengths, 
then  place  them  in  a basin,  with  a few  sprigs  of  parsley,  three  sliced 
shalots,  some  minionette  pepper,  and  salt,  three  table-spoonfuls  of  salad 
oil,  and  one  of  vinegar.  The  ox-piths  must  be  left  to  steep  in  this  pickle 
till  within  about  ten  minutes  of  dinner-time,  when  they  must  be  drained 
upon  a napkin,  then  dipped  separately  in  some  light  batter,  and  fried  in 
clean  hog’s  lard  made  quite  hot  for  the  purpose.  Dish  them  up  with 

The  pitli  consists  of  the  spinal  marrow,  which  is  more  generally  taken  from  sides  of 
beef  ; that  taken  from  veal  and  mutton  is  also  occasionally  used. 


OX-PITIIS. 
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fried  parsley,  and  send  some  ravigotte  sauce  in  a boat,  to  be  handed 
round. 

To  save  trouble,  the  piths  when  fried,  may  be  dished  up  without  a 
napkin  or  fried  parsley,  and  the  sauce  poured  under  them.  But  in  this 
case,  unless  they  are  eaten  as  soon  as  dished  up,  the  vapour  arising  from 
the  sauce  destroys  much  of  their  crispness. 

Note. — Ox-piths  when  fried  according  to  the  foregoing  directions,  may 
also  be  served  with  any  of  the  following  sauces,  viz: — piquante,  poi- 
vrade,  Italian,  tomata,  &c. 

828.  OX-PITHS  IN  CASES,  WITH  FINE-HERBS. 

Prepare  these,  in  the  first  instance,  according  to  the  directions  con- 
tained in  the  foregoing  article.  They  must  then  be  drained  upon  a nap- 
kin, cut  into  inch-lengths,  and  placed  in  a small  stewpan,  with  sufficient 
d'Uxettes  sauce  (No.  16)  for  the  entree  ; they  should  then  be  gently  mixed 
together,  and  put  into  about  a dozen  small  square  or  round  paper  cases,  the 
surface  of  which  is  to  be  strewn  with  raspings,  or  fried  bread-crumbs,  and 
then  placed  upon  a clean  baking-sheet.  About  twenty  minutes  before 
sending  to  table,  put  the  cases  in  the  oven  to  get  thoroughly  warmed ; 
dish  them  up  neatly  in  a pyramidal  form,  and  serve  some  fine-herbs,  or 
brown  Italian  sauce,  separately  in  a boat. 

829.  CROUSTADES,  OR  TATTIES  OF  OX-riTHS. 

In  this  case,  the  ox-piths  must  be  prepared  according  to  the  first  part 
of  the  directions  for  dressing  them  d la  ravigotte  ; they  must  then  be  cut 
into  half-inch  lengths,  and  placed  in  a small  stewpan,  with  about  half 
their  quantity  of  prepared  mushrooms,  and  two  artichoke-bottoms,  pre- 
viously cut  into  small  dice  ; to  this  may  be  added  some  finished  espagnole 
sauce  (No.  3),  a little  cayenne  and  lemon  juice;  warm  the  whole 
together  on  the  stove-fire,  and  garnish  the  croustades,  or  patties,  with  it. 


OX-TONGUES. 

COMPRISING 

Ox-Tongues  with  Spinach.  Ox-Tongues,  d la  Jardiniere. 

„ , with  Brussels  Sprouts.  ,,  a I'AUemande. 

,,  a la  Macedoine.  „ with  Sauer- Kraut. 

830.  OX- TONGUE,  WITH  SPINACH. 

Procure  a pickled  tongue,  run  an  iron  skewer  through  it  from  the  root 
to  the  pointed  end,  tie  a piece  of  string  on  one  end  of  the  skewer,  and 
fasten  it  at  the  other,  so  as  to  keep  it  in  shape.  The  tongue  should  then 
be  put  on  the  fire  in  cold  water,  and  kept  gently  boiling  for  about 
three  hours,  when  it  must  be  taken  up,  and  after  removing  the  outer 
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cuticle,  should  be  placed  in  the  larder  to  cool ; it  should  then  be  neatly 
trimmed,  wrapped  in  a piece  of  buttered  paper,  and  put  into  an  oval 
stewpan,  with  a little  common  broth.  Three  quarters  of  an  hour  be- 
fore sending  it  to  table,  put  the  tongue  in  the  oven,  or  on  a slow  fire,  to 
get  wanned  through  ; then  glaze  it,  and  dish  it  up  with  some  prepared 
spinach  (No.  112)  round  it,  pour  a little  espagnole  sauce,  or  some  half 
glaze  round  the  base,  and  serve. 

831.  OX-TONGUE,  WITH  BRUSSELS  SPROUTS. 

This  is  prepared  in  the  same  manner  as  the  foregoing,  except  that 
Brussels  sprouts  (No.  1 192),  must  be  substituted  for  spinach. 

832.  OX-TONGUE,  A LA  MACEDOINE. 

Prepare  the  tongue  as  in  the  foregoing  cases,  and  when  about  to  send 
to  table,  glaze  and  dish  it  up  with  a white  macedoine  of  vegetables 
(No.  143)  placed  neatly  round  it,  and  serve. 

833.  OX-TONGUE,  A LA  JARDINIERE. 

The  tongue  when  dished  up,  must  be  garnished  round  with  groups  of 
glazed  carrots  and  turnips  cut  in  small  fancy  shapes,  and  boiled  in  broth 
with  a pinch  of  sugar  and  a little  salt,  previously  to  their  being  boiled 
down  in  their  own  glaze;  these  must  be  alternated  with  similar 
groups  of  flowrets  of  cauliflowers,  heads  of  asparagus-peas,  or  French- 
beans  cut  in  the  form  of  diamonds  and  boiled  green.  Pour  some  half 
glaze  or  Espagnole  sauce  round  the  base,  and  send  to  table. 

834.  BRAIZED  OX-TONGUE,  A l’aLLEMANDE. 

Scald  a fresh  ox-tongue  in  boiling  water  upon  the  fire  for  about  ten 
minutes  ; then,  immerse  it  in  cold  water,  remove  the  root  and  any  super- 
fluous fat.  Next,  place  the  tongue  in  an  oval  stewpan  with  a carrot,  an 
onion,  one  head  of  celery,  a garnished  faggot,  four  cloves,  and  a blade  of 
mace  ; add  a glass  of  brandy  and  sufficient  good  broth  or  stock  to  cover 
the  whole,  and  set  it  to  braize  very  gently  for  two  hours  and  a half  upon 
a slow  fire.  When  the  tongue  is  done,  take  it  out  of  the  braize,  trim  and 
put  it  into  a stewpan  with  its  own  liquor  previously  divested  of  all  the 
grease,  strained  through  a sieve,  and  boiled  down  to  half  its  quantity. 
About  half  an  hour  before  sending  to  table,  set  the  tongue  on  a very  slow 
fire  to  simmer  until  it  is  warmed  through ; roll  it  in  its  glaze,  dish  it  up 
with  some  cherry  sauce  a la  Victoria  (No.  64)  under  it,  garnish  it 
round  with  a border  of  potato  quenelles  (No.  312),  and  serve. 

835.  OX-TONGUE,  WITH  SAUER-KRAUT. 

For  this  purpose  choose  a smoked  tongue,  and  let  it  soak  in  cold  water 
for  four  and  twenty  hours  previously  to  its  being  dressed.  The  tongue  must 
now  be  parboiled  for  half  an  hour,  and  immersed  in  cold  water ; then  re- 
move the  root,  and  truss  it  with  a skewer  and  some  string  to  keep  it  in 
shape  ; next,  place  it  in  an  oval  stewpan  with  one  pound  and  a half  of 
sauer- leraut  (previously  well  washed  in  several  waters),  two  carrots,  two 
onions  stuck  with  six  cloves,  and  a garnished  faggot  of  parsley  ; moisten 
with  sufficient  stockpot  toppings  to  cover  the  whole ; place  a well- 
buttered  paper  on  the  top,  and  cover  with  a lid  containing  some  live 
embers  of  charcoal ; then  set  this  to  braize  very  gently  on  a slow  fire, 
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for  about  three  hours.  When  the  tongue  is  done,  take  it  up  on  a dish, 
trim  it,  and  put  it  in  a small  oval  stewpan  with  a little  good  stock,  to  be 
kept  hot  by  the  side  of  the  stove.  Meanwhile,  remove  the  carrot,  onion, 
and  faggot  of  parsley  from  the  sauer-krciut,  and  afterwards  press  it  in  a 
napkin  to  absorb  all  the  grease.  Then,  glaze  the  tongue,  and  place  it  in 
its  dish,  garnish  it  neatly  round  with  the  sauer-kraut,  and  put  a border 
of  small  turned  carrots  (previously  boiled  and  glazed  for  the  purpose) 
round  the  base ; pour  some  poivrade  sauce  over  the  whole,  and  serve. 

Note. Rein-deer  tongues  may  be  dressed  in  the  same  manner  as  the 

foregoing;  they  must  however,  be  soaked  in  cold  water  for  four  and 
twenty  hours  previously  to  their  being  dressed. 
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1.  Mutton  Cutlets,  sautees, 

COMPRISING 

Mutton  Cutlets,  with  Puree  of  Endives, 
&c. 

„ a la  Nivemaise,  $c. 

,,  with  New  Potatoes,  &c. 


Mutton  Cutlets,  plain. 

„ d la  Minute. 

„ a la  Maintcnon. 

„ a la  Bourguignotte. 


836.  MUTTON  CUTLETS,  PLAIN. 

Choose  a neck  of  mutton  that  has  been  killed  at  least  four  days,  saw 
off  the  scrag  end,  and  as  much  of  the  rib-bones  as  may  be  necessary  in 
order  to  leave  the  cutlet-bones  not  more  than  three  inches  and  a half 
long:  the  spine-bones  must  also  be  removed  with  the  saw,  without  dam- 
aging the  fillet.  Next,  cut  the  neck  of  mutton  thus  trimmed,  into  as 
many  cutlets  as  there  are  bones  ; detatch  the  meat  from  the  upper  part 
of  each  bone,  about  three-quarters  of  an  inch,  then  dip  them  in  water 
and  flatten  them  with  a cutlet-bat,  trim  away  the  sinewy  part,  and  any 
superfluous  fat.  The  cutlets  must  then  be  seasoned  with  pepper  and  salt, 
passed  over  with  a paste-brush  dipped  in  clarified  butter,  and  nicely 
broiled,  over  or  before  a clear  fire.  When  they  are  done,  dish  them  up 
neatly,  and  serve  with  plain  brown  gravy  under  them. 

Cutlets  prepared  in  this  way  may  also  be  served  with  either  of  the 
following  sauces;  Poor-man’s,  piquante,  Italian,  tomata,  provenpale, 
poivrade,  shalot,  gravy. 

837-  MUTTON  CUTLETS,  A LA  MINUTE, 

Trim  the  cutlets  as  above,  then  season  with  pepper  and  salt,  and 
place  them  in  a sautapan  with  about  two  ounces  of  clarified  butter.  The 
cutlets  must  be  fried  over  a rather  brisk  fire,  of  a brown  colour ; then, 
pour  off  the  grease,  and  add  a large  gravy-spoonful  of  Espagnole  sauce,  a 
piece  of  glaze,  and  the  juice  of  half  a lemon ; set  the  cutlets  again  on 
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the  fire  to  simmer  gently  for  two  minutes,  dish  them  up,  and  pour  their 
sauce  over  them. 

The  centre  of  this  entree  may  be  filled  with  mashed  potatoes,  mashed 
turnips,  spinach,  potatoes  a la  maitre  d’holel,  &c. 

838.  MUTTON  CUTLETS,  A LA  MAINTENON. 

These  are  prepared  in  the  first  instance,  according  to  the  former  part 
of  the  directions  for  cutlets  d la  minute ; season  with  pepper  and  salt, 
add  a table-spoonful  of  chopped  mushrooms,  the  same  quantity  of  parsley, 
and  three  shalots  also  chopped.  Fry  the  cutlets  brown  on  both  sides, 
pour  off  the  grease,  and  add  two  large  spoonfuls  of  brown  sauce,  a 
very  little  grated  nutmeg,  and  the  juice  of  a lemon;  allow  the  whole  to 
simmer  together  on  the  fire  for  five  minutes,  and  then  set  them  in 
the  larder  to  cool.  Meanwhile,  take  as  many  sheets  of  large  sized 
note  paper  as  there  are  cutfets,  cut  each  somewhat  in  the  form  of 
a heart,  and  then  let  them  be  oiled.  Next,  place  a cutlet  with  an 
equal  proportion  of  the  sauce  in  one  of  these  papers,  and  with  the  fore 
finger  and  thumb  of  the  right  hand,  twist  the  edges  of  the  paper  tightly 
under  into  very  close  folds : and  repeat  this  with  the  remainder.  A 
quarter  of  an  hour  before  sending  to  table,  put  the  cutlets  in  the  oven  in 
a sautapan,  to  get  warm  through ; then  with  a heated  iron  skewer,  mark 
the  papers  so  as  to  make  it  appear  that  they  have  been  broiled ; dish  them 
up  on  a napkin  with  fried  parsley  in  the  centre,  and  send  some  brown 
Italian  or  fine-herbs  sauce  in  a boat. 

839.  MUTTON  CUTLETS,  A LA  BOURGUIGNOTTE. 

Trim-  the  cutlets  and  arrange  them  in  circular  order  in  a sautapan  with 
a little  clarified  butter.  Then,  fry  them  quickly  on  a brisk  fire  to  brown 
them  on  both  sides,  and  before  they  are  quite  done,  pour  off  all  the  grease ; 
add  half  a pint  of  red  wine  (Port  or  Claret),  about  half  a pottle  of  pre- 
pared mushrooms,  and  the  same  quantity  of  small  button-onions,  (pre- 
viously simmered  in  a little  butter,  over  a slow  fire  until  nearly  done)  ; 
season  with  a pinch  of  minionette-pepper  and  a little  salt,  some  grated 
nutmeg  and  a tea-spoonful  of  pounded  sugar ; set  the  whole  to  boil  on  the 
stove  for  two  minutes,  and  then  add  a small  ladleful  of  brown  sauce ; 
allow  the  cutlets  (covered)  to  simmer  very  gently  on  a slow  fire  for  twenty 
minutes,  by  which  time  they  will  be  done,  and  the  sauce  sufficiently  re- 
duced. The  cutlets  must  then  be  dished  up  closely,  in  a circle ; add  half 
a glass  of  red  wine  and  a dozen  small  quenelles  to  the  sauce,  boil  the 
whole  together  for  a minute,  and  garnish  the  centre  of  the  entree  with  the 
mushrooms,  &c.,  pour  the  sauce  over  the  cutlets,  and  serve. 

840.  MUTTON  CUTLETS,  WITH  TUREE  OF  ENDIVES. 

These  are  prepared  and  finished  in  the  same  manner  as  the  cutlets 
d la  minute ; and  when  they  are  dished  up,  the  centre  of  the  entree 
must  be  filled  with  a puree  of  endives  (No.  114). 

Note. — Cutlets  dressed  in  this  way  may  be  served  with  purees  of 
vegetables  of  all  sorts. 
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841.  MUTTON  CUTLETS,  A LA  NIVERNAISE. 

Trim  and  prepare  the  cutlets  as  in  the  foregoing  case,  and  when  they 
have  been  fried  brown,  pour  off  the  grease,  and  add  a garnish  of 
carrots  and  turnips  d.  la  nivernaise  (No.  137);  allow  the  whole  to  sim- 
mer gently  on  a slow  fire  for  a quarter  of  an  hour,  dish  up  the  cutlets, 
and  fill  the  centre  with  the  vegetables,  pour  the  sauce  over  the  entree, 
and  serve. 

842.  ANOTHER  METHOD. 

The  cutlets,  when  fried,  may  be  glazed,  then  dished  up,  and  the 
garnish  a la  nivernaise  placed  in  the  centre.  The  advantage  of  the  first 
method  is,  that  the  cutlets  partake  of  the  flavour  of  the  vegetables  by 
simmering  with  them. 

843.  MUTTON  CUTLETS,  WITH  NEW  POTATOES. 

These  are  prepared  in  the  same  way  as  cutlets  a la  minute,  and  when 
dished  up,  must  be  garnished  with  new  potatoes  a la  maitre  cl'hotel 
(No.  1188). 

Mutton  cutlets  prepared  in  this  manner  may  be  garnished  with  any 
of  the  following  vegetable  garnishes,  viz.,  jardiniere,  macedoine,  aspara- 
gus-peas, stewed  peas,  Brussels  sprouts,  &c. 


2.  Mutton  Cutlets  bread-crumbed, 


COMI’IUSINU 


Mutton  Cutlets  Breadcrumbed,  and  broiled 

Mutton  Cutlets  Breadcrumbed,  a la  llre- 

with  Shalot  Gravy. 

tonne. 

„ „ with  Puree  of  Mush- 

„  „ a la  Macedoine. 

rooms. 

,,  „ a I'Indienne. 

„ „ with  Cucumbers. 

„ „ with  Puree  of  Chest- 

„  „ a la  Milanaise. 

nuts. 

844.  MUTTON  CUTLETS,  BREAD-CRUMBED  AND  BROILED  WITH 

SIIALOT  GRAVY. 

Trim  the  cutlets  in  the  usual  manner,  and  season  them  with  pepper 
and  salt ; then  egg  them  slightly  over  with  a paste-brush  dipped  in  two 
yolks  of  eggs,  beaten  up  on  a plate  for  the  purpose;  pass  each  cutlet 
through  some  fine  bread-crumbs ; then  dip  them  separately  in  some 
clarified  butter,  and  bread-crumb  them  over  once  more ; pat  them  into 
shape  with  the  blade  of  a knife,  and  lay  them  on  a gridiron,  to  be 
broiled  over  a clear  fire,  of  a light  brown  colour ; then,  glaze  and  dish 
them  up,  and  serve  them  with  plain  or  shalot  gravy.  These  cutlets  may 
also  be  served  with  any  of  the  sauces  directed  to  be  used  for  plain 
broiled  cutlets. 

845.  MUTTON  CUTLETS,  WITH  PUREE  OF  MUSHROOMS. 

Bread-crumb  the  cutlets  as  in  the  foregoing  case ; then,  place  them 
in  a sautapan  with  a little  clarified  butter,  fry  them  over  a brisk  fire, 
of  a light  colour,  and  when  done,  remove  them  on  to  a napkin  or  a sheet 
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of  paper,  and  glaze  them  ; dish  them  up,  fill  the  centre  with  a white 
pierce  of  mushrooms  (No.  122),  pour  some  half  glaze  round  the  entree , 
and  serve. 


846.  MUTTON  CUTLETS,  WITH  CUCUMBERS. 

Prepare  these  in  the  same  way  as  the  foregoing,  and  garnish  them, 
when  dished  up,  with  some  scollops  of  cucumbers  (No.  138). 

847.  MUTTON  CUTLETS,  A LA  MILANAISE. 

In  this  case,  the  bread-crumbs  used  for  the  cutlets  must  be  mixed 
with  2oz.  of  grated  Parmesan  cheese ; in  other  respects  they  are  to  be 
bread-crumbed  as  before.  When  about  to  send  to  table,  the  cutlets 
should  be  fried  of  a light  colour,  glazed,  and  dished  up ; and  the  centre 
garnished  with  some  macaroni,  finished  with  grated  Parmesan  cheese, 
and  a spoonful  of  bechamel,  or  any  other  white  sauce ; pour  some 
p ro  ve  n pale  sauce  (No.  25)  round  the  base  of  the  entree  and  serve. 

848.  MUTTON  CUTLETS,  A LA  BRETONNE. 

These  are  prepared  and  finished  in  the  same  way  as  cutlets  gar- 
nished with  a puree  of  mushrooms,  with  this  exception,  that  the  centre 
must  be  filled  with  small  potatoes  previously  cut  or  scooped  in  the  form 
of  olives,  and  fried  in  butter,  of  a yellow  colour ; pour  some  bretonne 
sauce  (No.  27)  under  the  cutlets,  and  serve. 

849.  MUTTON  CUTLETS,  A LA  MACEDOINE. 

Prepare  these  in  the  same  way  as  the  foregoing,  and  when  they  are 
dished  up,  garnish  the  centre  with  a macedoine  of  vegetables  (No.  143), 
pour  some  half  glaze  round  the  base  of  the  entree,  and  serve. 

850.  MUTTON  CUTLETS,  A L’iNDIENNE. 

Bread-crumb,  fry,  glaze,  and  dish  up  the  cutlets ; then  garnish  the 
centre  with  two  dozen  small  quenelles  of  anchovies  (No.  246),  the  force- 
meat of  which  must  be  mixed  with  a little  strong  curry  sauce  (No. 
47),  pour  some  mangoe  sauce  under  the  cutlets,  and  serve. 

The  mangoe  sauce  here  alluded  to,  is  thus  made  : — Split  a fine  man- 
goe, and  let  the  inside  be  reserved  in  a small  stewpan ; then,  cut  the 
outside  part  into  narrow  strips,  and  again  mince  these  into  shreds, 
or  thin  scollops,  and  place  them  in  the  stewpan  ; add  a small  ladleful 
of  espagnole  sauce  (No.  3),  boil  the  whole  together  for  five  minutes, 
when  it  will  be  fit  for  use. 

851.  MUTTON  CUTLETS,  WITH  TUREE  OF  CHESTNUTS. 

These,  when  dished  up  as  in  the  foregoing  cases,  should  be  garnished 
with  a puree  of  chestnuts  (No.  115),  and  some  thin  espagnole  poured 
round  them,  then  serve. 

Note. — Bread-crumbed  cutlets  may  be  served  with  every  sort  of 
vegetable  garnish  described  in  this  work,  and  with  all  the  sauces  directed 
to  be  served  with  plain  cutlets. 
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COMPRISING 

Mutton  Cutlets,  a la  Soubise.  Mutton  Cutlets,  a la  Pompadour. 

„ a la  Lyonnaise.  „ a la  Provenfale. 

„ with  Puree  of  Artichokes.  „ a la  Busse. 

„ a la  Chipolata. 

I! 52.  MUTTON  CUTLETS,  BRAIZED,  A LA  SOUBISE, 

Trim  one  or  two  necks  of  mutton  (according  to  the  size  of  the  entree ) 
in  the  way  described  for  plain  cutlets  ; the  neck  must  then  be  cut  up  into 
thick  cutlets,  and  placed  on  a dish  without  being  further  trimmed. 
Next,  cut  lib.  of  fat  bacon  into  narrow  strips,  about  the  sixth  of  an 
inch  square,  and  an  inch  and  a half  long,  and  with  these  the  cutlets  should 
be  larded  in  the  following  manner Take  a middle-sized  larding-pin, 
and  run  it  half  through  the  lean  of  the  cutlet ; then,  place  a strip  of 
bacon  in  the  open  end,  and  draw  the  larding-pin  through,  leaving  the 
bacon  in  the  cutlet : repeat  this,  until  the  cutlet  has  been  studded  with 
eight  strips  of  bacon,  and  proceed  in  the  same  manner  with  the  remain- 
der. Strew  some  of  the  trimmings  over  the  bottom  of  a large  stewpan, 
or  fricandeau  pan,  and  place  the  cutlets  upon  them  in  circular  order, 
with  the  bone-end  pointing  to  the  centre  ; cover  them  with  the  remainder 
of  the  trimmings,  and  garnish  with  a couple  of  sliced  carrots,  a large 
onion,  stuck  with  four  cloves,  a garnished  faggot  of  parsley,  and  one 
head  of  celery  ; season  with  a dozen  pepper-corns  and  a blade  of  mace, 
moisten  with  a glass  of  brandy,  and  sufficient  fresh  broth  or  stock  to 
cover  the  whole ; place  a buttered  paper  on  this,  put  on  the  lid,  and  set 
the  cutlets  to  braize  very  gently  on  a slow  fire,  or  in  the  oven,  for  about 
one  hour  and  a half;  when  they  are  become  nearly  tender  enough,  draw 
the  pan  off  the  fire,  and  allow  them  to  get  partially  cold  in  their  own 
liquor.  The  cutlets  must  then  be  carefully  taken  out,  one  at  a time, 
with  a small  slice  or  skimmer,  and  placed  in  rows  on  a large  earthen 
dish  : when  the  whole  are  thus  i-emoved,  another  dish  must  be  placed 
upon  these  to  press  them  slightly,  in  order  to  give  them  an  even  surface. 
As  soon  as  they  have  become  firm  by  getting  quite  cold,  trim  them 
neatly  with  a sharp  knife,  by  paring  off  the  surface  of  each  cutlet 
(without  waste)  so  as  to  show  the  bacon  inserted  in  the  lean ; put 
them  into  a deep  sautapan  with  some  half  glaze,  made  with  the  broth 
they  have  been  braized  in,  which  must  be  strained,  divested  of  all 
the  grease,  clarified,  and  afterwards  boiled  down  for  the  purpose.  A 
quarter  of  an  hour  before  sending  to  table,  put  the  cutlets  on  a brisk  fire 
to  warm,  allow  them  to  boil  quickly  for  five  minutes,  then  roll  the  sauta- 
pan about  carefully,  so  as  to  glaze  them  all  over,  and  dish  them  up  in  a 
close  circle  ; fill  the  centre  with  some  soubise  sauce,  or  puree  (No.  1 19), 
pour  the  remainder  of  the  half  glaze  round  the  base  of  the  entree,  and 
serve. 

853.  MUTTON  CUTLETS  BRAIZED,  A LA  LYONNAISE. 

Prepare,  finish,  and  dish  up  the  cutlets,  as  in  the  foregoing  case; 
then  fill  the  centre  with  some  Lyonnaise  sauce  (No.  24),  and  serve- 
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854.  MUTTON  CUTLETS  BRAIZED,  WITH  PUREE  OF  ARTICHOKES. 

These  are  prepared  exactly  as  for  soubise,  and  when  dished  up,  should 
be  garnished  with  a jmrce  of  artichokes  (No.  1 1 7) ; pour  a little  bechamel 
sauce,  or  some  half  glaze  round  their  base,  and  serve. 

855.  MUTTON  CUTLETS  BRAIZED,  A LA  CHIPOLATA. 

Prepare  and  dish  up  these  in  the  same  manner  as  the  foregoing ; 
garnish  them  with  a chipolata  ragout  (No.  190),  and  serve. 

85(5.  MUTTON  CUTLETS  BRAIZED,  A LA  POMPADOUR. 

These  must  be  prepared,  in  the  first  instance,  nearly  in  the  same 
manner  as  the  soubise  cutlets,  except  that,  instead  of  the  larding, 

they  must  be  studded  with  red 
tongue  and  black  truffles  ; when  the 
cutlets,  after  being  braized,  have 
been  trimmed,  mask  each  of  them 
with  a coating  of  reduced  soubise 
sauce  (No.  119);  and  when  this 
has  become  firmly  set,  by  cooling 
on  the  cutlets,  dip  them  separately 
in  three  whole  eggs,  seasoned  with  a 
little  salt,  and  beaten  up  for  the  pur- 
pose, and  afterwards  bread-crumb 
them  ; flatten  the  bread-crumbs  on  smoothly  with  the  blade  of  a knife, 
put  the  cutlets  carefully  away  on  a dish  in  a cool  place  until  within 
twenty  minutes  of  dinner-time.  The  cutlets  must  then  be  placed  in 
rows,  on  the  wire  lining  of  a deep  frying-pan ; when  the  hog’s-lard  is 
sufficiently  hot  for  the  purpose,  immerse  the  cutlets  in  it,  and  fry  them 
of  a deep  yellow  colour  ; then,  drain  them  on  a napkin,  or  a sheet  of 
paper,  in  order  to  absorb  all  the  grease,  and  dish  them  up  in  a close  circle 
upon  a vegetable  border.  Fill  the  centre  with  a macedoine  of  vegeta- 
bles (No.  143),  pour  some  half  glaze  round  the  base,  and  serve. 

857.  MUTTON  CUTLETS  BRAIZED,  A LA  PROVENCALE. 

Braize  and  trim  the  cutlets  as  in  the  foregoing  case ; except  that 
in  the  present  instance  the  cutlets  must  be  left  plain,  omitting  alto- 
gether the  larding  or  studding.  While  the  cutlets  are  being  braized, 
set  about  making  the  following  preparation  : — Cut  three  Portugal  onions 
into  very  small  dice,  parboil  these  in  water,  drain  them  on  a sieve,  and 
then  place  them  in  a small  stewpan  with  loz.  of  fresh  butter,  the  same 
quantity  of  glaze,  a little  minionette  pepper  and  salt,  and  some  grated 
nutmeg ; set  the  lid  on  the  stewpan,  and  place  the  onions  on  a very  slow 
fire,  to  be  thoroughly  stewed,  without  acquiring  any  colour.  Next,  add  a 
gravy-spoonful  of  white  sauce,  a little  grated  garlic  on  the  point  of  a 
kniie,  and  stir  the  whole  on  the  fire  until  reduced  to  a paste ; then  add 
the  yolks  of  three  eggs  and  a little  lemon  juice,  mix  well  together,  and 
use  this  preparation  to  cover  the  surface  of  one  side  only  of  the  cut- 
lets ; shake  a rather  thick  coating  of  bread-crumbs  and  grated  Par- 
mesan cheese,  in  equal  proportions,  over  this,  and  then  place  the  cutlets 
in  a sautapan  containing  a little  half  glaze.  About  twenty  minutes 
before  sending  to  table,  put  the  cutlets  in  the  oven  to  be  warmed  through  ; 
pass  the  red-hot  salamander  over  them,  to  give  them  a deep  yellow  colour, 
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mask  them  with  thin  glaze,  and  dish  them  up  ; then  pour  some  pro- 
venpale  sauce  (No.  25)  under  them,  and  serve. 

858.  MUTTON  CUTLETS  BRAIZED,  A LA  ItUSSE. 

Cut  twelve  thick  cutlets,  as  directed  in  the  first  article  of  this  section ; 
insert  eight  strips  of  lean  ham  through  the  lean  part,  in  a circular  form ; 
prepare  them  for  braizing  in  tire  usual  way,  and  in  addition  to  the  cus- 
tomary complement  of  vegetables  and  seasoning,  add  two  cloves  of 
garlic  and  a couple  of  capsicums ; moisten  with  a pint  of  Madeira,  and 
a quart  of  good  stock  ; set  the  cutlets  to  braize  for  an  hour  and  a half, 
on  a very  slow  fire,  and  when  nearly  done,  remove  them  from  the  hre, 
that  they  may  partially  cool  in  their  own  liquor ; and  then  put  them  in 
press  between  two  dishes.  When  the  cutlets  are  cold,  trim  them  neatly, 
and  cover  one  side  only  with  a rather  thick  coating  of  the  following  prepa- 
ration : — Clean  two  large  sticks  of  horse-radish,  and  grate  them ; put 
this  into  a small  stewpan  with  a small  pat  of  butter,  two  table-spoonfuls 
of  French  vinegar,  a pinch  of  minionette  pepper,  a little  grated  nutmeg, 
and  a tea-spoonful  of  sugar ; put  the  lid  on,  and  set  the  whole  to  stew 
very  gently  for  twenty  minutes  on  a very  slow  fire  ; then  add  two  gravy- 
spoonfuls  of  veloule  sauce,  boil  the  whole  well  together  for  ten  minutes, 
mix  with  this  sauce  the  yolks  of  four  eggs,  and  a small  piece  of  glaze, 
and  use  this  preparation  as  directed  above. 

Next,  mask  the  coated  side  of  the  cutlets  with  a paste-brush  dipped 
in  some  white  of  egg  that  has  been  beaten  up,  and  sprinkle  this  surface 
over  with  very  fine  bread-crumbs,  previously  fried  of  a light  colour,  with 
a little  butter ; place  the  cutlets  in  neat  order  in  a sautapan,  with  a little 
half  glaze,  and  a quarter  of  an  hour  before  sending  to  table,  put  them  in 
the  oven  to  be  warmed  through,  without  allowing  them  to  acquire  any 
more  colour ; dish  them  up  with  a very  small  paper  ruffle  on  the  bone 
of  each  cutlet,  pour  some  half  glaze  (made  with  their  own  liquor, 
previously  strained,  divested  of  all  grease,  and  afterwards  boiled  down,) 
under  them,  and  serve. 

Note. — Mutton  cutlets,  when  braized  according  to  any  of  the  foregoing 
directions,  may  be  served  with  all  sorts  of  dressed  vegetables,  such 
as  stewed  peas,  asparagus- peas.  French-beans,  broad-beans,  macedoine 
of  vegetables,  jardiniere,  braized  lettuces,  &c.  and  also  with  all  kinds 
of  purees  of  vegetables : for  making  which,  see  those  articles. 


SCOLLOPS  OF  MUTTON, 

COMPRISING 

Scollops  of  Mutton,  with  Fine-herbs.  Scollops  of  Mutton,  with  Olives/ara'es. 

„ a la  Claremont.  „ with  Mushrooms  and 

„ with  Oysters.  Truffles. 

„ a I'lndicnne. 

859.  SCOLLOPS  OF  MUTTON,  WITH  FINE-HERBS. 

Bone  a loin  of  mutton,  and  with  a sharp  knife  pare  off  the  sinewy 
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skin  which  lies  beneath  the  fat  of  the  upper  and  under  or  minion  fillets. 
Next,  cut  these  fillets  into  neatly-trimmed  scollops,  and  place  them  in 
circular  order  in  a sautapan  with  two  ounces  of  clarified  butter ; season 
with  pepper  and  salt,  and  fry  them  over  a brisk  fire,  until  browned 
on  both  sides  ; then  pour  off  the  grease,  and  add  sufficient  fine-herbs 
sauce  (No.  14)  for  the  entree ; allow  the  whole  to  simmer  together  over 
the  fire  for  three  minutes,  and  then  dish  up  the  scollops,  either  in  a pyra- 
midal form,  in  a close  circle,  or  else  in  an  ornamental  border  of  potato  or 
rice.  These  scollops  may  also  be  garnished  with  a border  of  croquettes  of 
mutton,  mushrooms,  potatoes,  or  rice. 

Note.  — The  garnishes  here  alluded  to,  will  serve  for  mutton  scollops 
generally. 

860.  SCOLLOPS  OF  MUTTON,  A LA  CLAREMONT. 

Prepare  the  scollops  as  in  the  foregoing  case,  fry  them  brown,  pour  off 
all  the  grease,  and  add  enough  Claremont  sauce  (No.  58)  for  the  entree , 
set  the  whole  to  simmer  briskly  on  the  fire  for  three  minutes,  and  serve. 

861.  SCOLLOPS  OF  MUTTON,  WITH  OYSTERS. 

These  are  prepared  according  to  the  foregoing  directions,  and  when 
the  grease  has  been  poured  off,  add  as  much  brown  oyster  sauce  (No.  51) 
as  will  suffice  for  the  entree,  simmer  the  whole  together  on  the  fire  for 
three  minutes,  and  serve. 

862.  SCOLLOPS  OF  MUTTON,  A lTNDIENNE. 

Prepare  tbe  scollops  in  the  usual  manner,  fry  them  brown,  pour  off 
the  grease,  add  then  some  curry  sauce  (No.  47),  and  a minced  mangoe; 
simmer  the  whole  together  on  the  fire  for  five  minutes,  and  send  to 
table  with  some  plain  boiled  rice  served  separately. 

863.  SCOLLOPS  OF  MUTTON,  WITH  OLIVES  FARCIES.* 

These  are  prepared  in  the  same  way  as  the  foregoing,  and  when 
they  have  been  fried  and  the  grease  poured  off,  add  two  dozen  olives 
farcies,  two  large  gravy-spoonfuls  of  Espagnole  sauce  (No.  3),  a 
little  cayenne  and  lemon-juice,  and  a small  piece  of  glaze ; toss  the  whole 
together,  allow  the  scollops  to  simmer  briskly  on  the  stove-fire  for 
three  minutes,  and  then  serve. 

864.  SCOLLOPS  OF  MUTTON,  WITH  MUSHROOMS  AND  TRUFFLES. 

Sciutez  or  fry  the  scollops  brown,  then  pour  off  the  fat,  and  add  a 
small  glass  of  Madeira,  a dozen  button-mushrooms,  three  ounces  of  truffles 
cut  into  scollops,  a little  cayenne,  and  a small  piece  of  glaze ; toss  the 
whole  together  over  the  stove-fire  until  mixed,  and  then  add  enough 
finished  Espagnole  sauce  for  the  entree,  and  a little  lemon-juice ; set  the 
scollops  to  simmer  on  the  fire  for  three  minutes,  and  serve. 

* Olives  farcies,  or  stuffed  olives,  are  sold  in  small  bottles,  and  may  be  procured  at 
most  Italian  warehouses. 


261 
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COMPRISING 


Carbonnades  of  Mutton,  a la  Richelieu. 


Fillets  of  Mutton,  larded,  with  Clievreuil 


a la  Dauphinoise. 
a la  Flamande. 


Sauce,  or  Roebuck  fashion,  &c. 
Haricot  of  Mutton,  a la  Nivernaise. 


865.  BRAIZED  CARBONNADES  OF  MUTTON,  A LA  RICHELIEU. 

Bone  two  loins  of  mutton,  leaving  the  small  fillets  adhering  thereto  ; 
divest  them  of  all  the  inside  fat,  season  with  pepper  and  salt,  cut  off  the 
loose  ends  and  flaps,  and  then  roll  them  up  tight,  keeping  the  fillet  in  the 
centre ; sew  each  of  them  up  closely  with  string  and  a small  trussing 
needle,  and  tie  them  round  with  string  to  preserve  their  shape.  Next, 
strew  the  trimmings  over  the  bottom  of  an  oval  braizing-pan,  place  the 
carbonnades  upon  these,  garnish  with  two  carrots,  two  onions  stuck  with 
four  cloves,  two  heads  of  celery,  and  a garnished  faggot  of  parsley  ; 
moisten  with  a glass  of  brandy  and  sufficient  broth  or  stock  to  cover  the 
whole.  Braize  the  carbonnades  on  a gentle  fire  for  about  two  hours,  and 
allow  them  partially  to  cool  in  their  own  liquor ; they  must  then  be  put 
in  press  between  two  dishes  taking  care  that  the  sewn- up  part  is  placed 
undermost.  When  cold,  trim  them  neatly  in  the  form  of  oblong  cushions, 
remembering  that  nearly  the  whole  of  the  fat  which  covers  them  must 
be  left  on : this,  however,  must  be  pared  smooth.  Strain  their  liquor,  re- 
move the  grease,  clarify  it  in  the  usual  way,  and  then  boil  it  down  to 
half  glaze,  half  of  which  is  to  be  put  with  the  carbonnades  in  a covered 
fricandeau- pan,  to  warm  them  in ; the  remainder  being  used  to  work  the 
sauce  with.  Half  an  hour  before  sending  to  table,  put  the  carbonnades 
in  the  oven  to  be  warmed  through ; then  take  the  lid  off,  allow  their  sur- 
face to  dry,  and  baste  them  frequently  with  their  own  glaze,  until  they 
assume  a bright  shiny  surface ; they  must  then  be  placed  side  by  side  in 
their  dish,  garnished  with  potatoes  previously  cut  in  the  form  of  olives, 
and  fried  in  clarified  butter;  pour  a richelieu  ragout  (No.  210)  under 
them,  and  serve. 

866.  BRAIZED  CARBONNADES  OF  MUTTON,  A LA  DAUPHINOISE. 

Bone  two  loins  of  mutton,  remove  all  the  inside  fat  and  the  small 
fillets  ; season  with  pepper  and  salt,  and  spread  some  highly-seasoned 
veal  force-meat  on  the  inside ; they  must  then  be  rolled,  sewn  up 
and  afterwards  corded  round  with  string  to  make  them  retain  their  shape. 
Braize  the  carbonnades  in  the  same  way  as  the  foregoing,  and  when 
done,  put  them  in  press,  and  cut  each  into  six  pieces  in  the  form  of 
a pointed  scollop  ; trim  these  neatly,  put  them  on  an  earthen  dish, 
and  then  cover  them  over  with  a thin  coating  of  d'Uxelles  sauce  (No.  16). 
Next  remove  them  to  a cold  place  that  the  sauce  may  the  sooner  be- 
come firmly  set;  then  dip  each  separately  in  some  beaten  egg,  and 
bread-crumb  them.  About  twenty  minutes  before  sending  to  table, 
place  the  carbonnades  upon  the  wire  lining  of  a frying-pan,  immerse 
them  in  some  clean  hog’s-lard  made  quite  hot  for  the  purpose,  and  fry 
them  of  a light  brown  colour;  drain  them  upon  a napkin,  and  dish  them 
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up  in  a circular  form,  with  the  pointed  ends  placed  towards  the  centre, 
so  as  to  make  them  fit  in  with  each  other.  Fill  the  centre  with  a group  of 
small  tomatas  “ au  gratin  ” (No.  1 1 60),  and  place  also  a border  of  these 
round  the  base  ; pour  some  provengale  (No.  25)  under  the  carbonnades, 
and  serve. 

8G7.  BRAIZED  CARBONNADES  OF  MUTTON,  A LA  FLAMANDE. 

Prepare  these  as  in  the  first  case ; and  when  they  are  become  suffici- 
ently cold,  cut  each  into  six  pieces  in  the  form  of  pointed  scollops,  trim 
them  smoothly  and  neatly,  and  then  place  them  in  a deep  sautapan  with 
some  half  glaze  made  from  their  own  liquor.  Half  an  hour  before  send- 
ing to  table,  put  them  in  the  oven  to  be  warmed  and  glazed,  as  before  di- 
rected ; dish  them  up  as  in  the  preceding  case,  fill  the  centre  with  some 
prepared  brussels  sprouts  (No.  156),  over  the  part  where  the  carbonnades 
join  to  each  other ; place  a crescent  of  turnip  round  the  base  of  the 
sprouts,  add  a neat  border  of  glazed  carrots,  and  garnish  the  base  of  the 
entree  with  a jardiniere  (No.  144);  pour  some  bright  thin  espagnole 
sauce  under  the  entree,  and  serve. 

Note. — Carbonnades  prepared  and  trimmed  as  directed  in  Nos.  865 
and  867,  may  also  be  served  with  every  sort  of  vegetable  garnish, 
or  puree  of  vegetables,  described  in  this  work. 

868.  FILLETS  OF  MUTTON  LARDED,  WITH  CHEVREUIL  SAUCE, 

OR  ROEBUCK  FASHION. 

Remove  the  fillets  from  two  loins  of  mutton,  pare  off  all  the  sinewy 
skin  that  lies  beneath  the  fat,  and  divide  each  fillet,  lengthwise,  into 
four,  these,  together  with  the  smaller  fillets  thus  trimmed  also,  will  make 
up  ten ; trim  these  and  lard  them  closely  with  strips  of  fat  bacon,  in 
the  usual  way.  The  fillets  must  then  be  steeped  in  a cold  marinade 
(No.  234)  for  about  forty-eight  hours ; after  which,  drain  them  upon 
a napkin  to  absorb  any  unnecessary  moisture.  Next,  place  the  fillets  in 
a sautapan  thickly  spread  with  butter,  and  turn  them  round  in  a semi- 
circular form ; moisten  with  a little  mirepoix  (No.  236),  or  a glass  of 
Sherry ; cover  them  with  a buttered  paper  and  set  them  in  the  oven  to 
simmer  for  about  twenty  minutes ; they  must  then  be  glazed,  trimmed 
neatly  round  the  ends,  and  dished  up  in  a close  circle,  overlapping  each 
other  ; fill  the  centre  with  potatoes  cut  in  the  form  of  olives,  and  fried  in 
butter  ; pour  some  poivrade  sauce  (No.  29)  under  the  fillets,  and  serve. 

Note. — Fillets  of  mutton  prepared  as  the  foregoing,  may  also  be  gar- 
nished with  quenelles  of  potatoes,  with  chevreuil  sauce  (No.  69), 
Victoria  sweet  sauce,  tomata,  piquante,  gherkins,  or  proven  gale  sauce. 

869.  HARICOT  OF  MUTTON,  A LA  NIVERNAISE. 

Cut  a neck  of  mutton  into  untrimmed  cutlets,  pare  off  any  superfluous 
fat,  put  them  into  a large  stewpan  with  four  ounces  of  butter,  and 
fry  them  over  a brisk  fire  until  they  become  brown  ; then  pour  oft'  the 
greater  portion  of  grease,  and  shake  in  a good  handful  of  flour,  stir  the 
whole  over  the  fire  for  about  five  minutes,  moisten  with  three  pints 
of  broth,  and  stir  the  haricGt  on  the  fire  till  it  boils.  Meanwhile,  prepare 
some  carrots  and  turnips,  cut  in  the  form  of  small  pears,  olives,  half- 
moons or  any  other  fancy  shape,  and  throw  these  into  the  haricot;  a 
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dozen  small  onions  may  also  be  added  : season  with  a garnished  faggot 
of  parsley,  and  some  minionette  pepper.  Keep  the  haricot  gently  boil- 
ing by  the  side  of  the  fire  for  about  one  hour  and  a half;  skim  off  all  the 
grease,  remove  the  faggot  of  parsley,  place  the  cutlets  and  vegetables  in 
another  stewpan,  and  after  having  boiled  the  sauce  down  (if  necessary), 
pass  it  through  a tammy  upon  the  cutlets.  When  about  to  send  to  table, 
warm  the  haricSt,  dish  the  cutlets  in  the  usual  manner,  fill  the  centre 
with  the  vegetables,  pour  the  sauce  over  all,  and  serve. 

Note. — Breasts  of  mutton  with  the  superfluous  fat  removed,  and  cut 
into  small  square  pieces,  make  a very  good  haricot , or  stew. 

The  foregoing  may  be  varied  by  substituting  green-peas,  young  carrots, 
turnips,  or  new  potatoes  for  the  vegetables  directed  to  be  used. 


SHEEP’S-TONGUES, 

COMPRISING 

Sheep’s-Tongues,  a I'Ecarlate,  with  Spi-  Sheep’s-Tongues,  a la  Napolitaine. 

nach,  &c.  „ with  Gherkin  sauce. 

„ a la  Maintenon 

Sheep’s  tongues  should  first  be  pickled  in  the  manner  directed  for 
briskets  of  beef,  &c. ; for  the  preparation  of  which,  see  No.  564. 

870.  SHEEP’S-TONGUES,  A L’ECARLATE,  WITH  SPINACH. 

From  six  to  a dozen  tongues  suffice  for  an  entree ; these  must  be 
braized  in  some  wine  mirepoix  (No.  236),  or  common  broth,  garnished 
with  the  usual  complement  of  vegetables,  &c. : after  about  three  quarters 
of  an  hour’s  gentle  boiling,  they  will  be  done  : they  must  then  be  placed 
upon  a dish,  on  their  sides,  and  another  dish  with  a weight  in  it  should 
be  laid  upon  them  to  press  them  evenly.  When  the  tongues  are  cold,  trim 
them  neatly,  and  place  them  in  a deep  sautapan  with  some  half  glaze,  and 
about  twenty  minutes  before  sending  to  table,  put  them  in  the  oven, 
to  be  warmed  through,  covered  with  a circular  piece  of  buttered  paper, 
to  prevent  their  being  dried  up  ; roll  them  in  their  glaze,  dish  them  up 
in  the  same  manner  as  cutlets,  fill  the  centre  with  spinach  (No.  112), 
mix  a spoonful  of  espagnole  with  the  remainder  of  their  glaze,  pour  it 
round  the  tongues,  and  serve. 

871.  SHEEP’S-TONGUES,  A LA  MAINTENON. 

These  must  first  be  braized,  and  when  done,  put  in  press  between 
two  dishes,  and  afterwards  neatly  trimmed.  The  tongues  must  then 
be  finished  in  every  respect  the  same  as  mutton  cutlets  a la  main- 
tenon (No.  838). 

872.  SIIEEP’S-TONGUES,  A LA  NAPOLITAINE. 

Braize  and  trim  the  tongues  as  above,  cover  them  all  over  with  a thin 
coating  of  cl'Uxelles  sauce  (No.  1 6),  and  when  this  has  become  firmly 
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set,  by  cooling,  dip  each  tongue  in  some  beaten  egg,  and  roll  it  in  bread- 
crumbs ; flatten  them  smoothly  with  the  blade  of  a knife,  and  then  place 
them  on  a dish  in  the  larder,  until  within  about  twenty  minutes  of  dinner- 
time. The  tongues  must  then  be  fried  of  a light  brown  colour,  in  clean 
hog’s-lard  made  hot  for  the  purpose,  then  drained  upon  a napkin, 
and  dished  up  in  the  form  of  a close  circle,  the  centre  of  which  must 
be  filled  with  macaroni  dressed  with  cheese  and  a little  bechamel  sauce ; 
pour  some  Napolitaine  sauce  (No.  63),  under  them,  and  serve. 

873  SHEEP’S -TONGUES,  WITH  GHERKIN  SAUCE. 

Prepare,  finish,  and  dish  up  the  tongues  according  to  the  directions  in 
the  first  case,  pour  some  gherkin  sauce  (No.  19)  in  the  centre  of  the 
entree,  and  serve. 

Note. — Sheep's-tongues  prepared  after  the  foregoing  directions,  may  be 
served  with  every  kind  of  brown  sauce  or  ragout ; and  also  with  any  of 
the  vegetable  garnishes  or  'purees  described  in  this  work. 


SHEEP’S-HEAD  AND  KIDNEYS, 

COMPRISING 

Sheep’s-Kidneys,  a la  Brochette.  Sheep’s- Kidneys,  with  fine-herbs. 

„ breadcrnmbed,  a I'Epicu-  „ d la  Claremont. 

rienne.  Sheep’s-Head,  a la  Gallimaufri. 

874.  SHEEP’S-KIDNEYS,  A LA  BROCHETTE. 

Slit  the  kidneys  lengthwise,  without  cutting  through  the  sinew  ; re- 
move the  thin  skin  which  covers  them,  and  place  them  in  a small  dish  ; 
season  with  pepper  and  salt,  and  a table-spoonful  of  salad  oil,  and  allow 
them  to  steep  in  their  seasoning  until  broiled.  They  must  then  be  run 
on  a small  silver  or  any  other  kind  of  skewer,  (two  or  three  on  each)  and 
placed  upon  a gridiron  over  a clear  fire  to  be  broiled,  with  the  open 
side  downwards ; when  done  brown,  they  must  be  turned  up,  as, 
from  the  heat  of  the  fire,  their  sides  become  contracted,  which  causes 
them  to  form  a sort  of  cup,  to  hold  the  gravy  in  when  the  kidneys  are  done  : 
care  must  be  taken  not  to  spill  this  gravy  in  dishing  them  up  : fill  each 
with  a small  piece  of  cold  maitre-d' hotel  butter  (No.  44),  pour  a little 
half  glaze  under  them,  and  send  to  table  quite  hot, 

Broiled  kidneys  may  also  be  served  with  anchovy  butter,  plain  gravy, 
or  a pat  of  fresh  butter,  and  a spoonful  of  Harvey  sauce. 

875  SHEEP’S-KIDNEYS  BREADCRUMBED,  A L’EPICURIEiNNE. 

Split  the  kidneys  as  before  directed,  season  them  with  pepper  and  salt, 
dip  them  in  clarified  butter,  and  roll  them  in  fresh-made  bread-crumbs ; 
place  them  on  the  skewers,  and  broil  them  on  both  sides ; when  done 
dish  them  up  with  a small  piece  of  epicurean  butter  (No.  186)  in  each, 
the  juice  of  a lemon  and  a little  half-glaze  under  them,  and  serve  quite 
hot. 
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076.  SIIEEP’S-KIDNEYS,  WITH  FINE-HERBS. 

Prepare  some  fine-herbs  sauce  (No.  14),  slit  the  kidneys  lengthwise, 
quite  through  ; remove  the  skin,  and  then  slice  them  into  thin  scollops. 
Place  a sauta  or  frying-pan,  with  two  ounces  of  butter  in  it,  on  a brisk 
fire ; fry  the  kidneys  brown,  then  add  a glass  of  Sherry  or  Madeira  ; let 
this  boil  till  reduced,  then  pour  in  the  sauce  prepared  for  the  purpose, 
allow  the  whole  to  simmer  together  on  the  stove  for  three  minutes,  dish 
them  up  with  some  pastry  fleurons  round  them,  and  serve. 

877.  ANOTHER  METHOD. 

Prepare  the  kidneys  in  thin  scollops,  season  with  pepper  and  salt,  and 
fry  them  brown  in  a little  butter ; then  throw  in  a table-spoonful  of 
chopped  mushrooms,  the  same  of  parsley,  and  two  shalots,  also 
chopped  ; after  allowing  the  whole  to  fry  a few  minutes  longer,  shake 
in  a table-spoonful  of  flour,  mix  together,  and  moisten  with  a glass  of 
Sherry ; let  this  boil  for  two  minutes,  then  add  a large  spoonful  of 
brown  gravy  or  broth  ; allow  the  whole  to  simmer  on  the  fire  for  ■ five 
minutes,  add  a little  lemon  juice,  and  serve. 

878.  SIIEEP’S-KIDNEYS,  A LA  CLAREMONT. 

Scollop  and  fry  the  kidneys  as  directed  for  those  dressed  with  fine 
herbs  ; and  when  they  are  browned,  add  some  Claremont  sauce  (No.  58)  ; 
simmer  the  whole  together  for  three  minutes,  and  serve  with  a border  of 
potato  croquettes. 

879  SHEEP’S-HEAD,  A LA  GALLIMAUFRE. 

Procure  the  head  and  pluck  of  a fresh-killed  sheep,  split  the  head  into 
halves,  remove  the  brains,  steep  the  whole  in  water,  and  wash  them 
thoroughly.  Next,  place  the  head,  heart,  and  liver  in  a stewpan,  with 
carrot,  onion,  garnished  faggot  of  parsley,  and  green  onions,  two  blades  of 
mace,  a dozen  cloves,  and  a tea-spoonful  of  peppercorns ; moisten  with  a 
glass  of  brandy,  and  sufficient  broth  or  water  (if  the  latter  be  used,  salt 
must  be  added)  ; cover  the  whole  with  buttered  paper,  and  put  the  lid 
on  ; then  set  the  stewpan  on  a gentle  fire  to  braize  for  about  one  hour  and 
a half.  When  the  head,  &e.,  are  done,  take  them  up  carefully  on  a dish, 
strain  the  broth,  and  after  having  divested  it  of  all  grease,  boil  down  one 
half  to  thin,  glaze,  and  with  the  remainder  make  some  brown  sauce.  The 
pieces  of  the  head  should  be  trimmed,  seasoned  with  pepper  and  salt, 
chopped  parsley,  and  two  shalots,  then  rubbed  over  with  a paste  brush 
dipped  in  beaten  egg,  well  covered  with  bread-crumbs,  and  placed  on  a 
dish  in  the  larder.  The  liver  and  heart  must  be  minced  up  fine,  and  when 
the  sauce  has  been  reduced  to  the  usual  consistency,  add  it  to  the  mince 
together  with  a spoonful  of  fine-herbs  and  a little  lemon-juice.  When 
about  to  send  to  table  make  the  mince  quite  hot,  and  turn  it  out  on  its 
dish,  place  the  pieces  of  the  head — previously  broiled  on  both  sides,  of  a 
bright  yellow  colour,  and  afterwards  nicely  glazed — upon  the  mince; 
pour  some  of  the  thin  glaze  round  the  entree,  and  serve. 

Note. — Sheep’s  or  lamb’s  heads,  when  braized  and  bread-crumbed,  may 
also  be  served  with  any  kind  of  sharp  sauce. 
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Fricandeau,  with  Puree  of  Green- peas. 

„ a la  Macedoine,  etc ■ 

Noix  of  Veal,  a la  Regence. 

,,  a la  Toulouse. 

Grenadins  of  Veal,  with  Spinach,  &c. 
Tendons  of  Veal,  with  stewed  Peas,  &c. 

„ a la  Villeroi , with  Puree 

of  Celery,  &c. 

Veal  Kernels,  with  Puree  of  Artichokes. 

,,  a la  Talleyrand. 

Veal  Cutlets,  a la  Financiere. 


Veal  Cutlets,  a la  Dreux. 

„ a la  Perigord. 

,,  a la  Zingara. 

,,  a la  Duchesse. 

„ in  Papillottcs. 

Blanquette  of  Veal,  with  Mushrooms,  &c. 
Croquettes  of  Veal. 

Veal  and  Ham  Scollops,  with  Italian  Sauce. 
Scotch  Scollops. 

Minced  Veal,  and  Poached  Eggs. 

,,  a la  Portuguaise. 


880.  FRICANDEAU,  WITH  PUREE  OF  GREEN-PEAS. 

The  fricandeau  piece  consists  of  that  part  of  the  leg  of  veal  gene- 
rally called  the  cushion,  and  is  found  on  the  inner  side  of  the  leg,  lying 
immediately  under  the  udder  or  fatty  covering.  This  part  must  be  care- 
fully cut  out,  by  making  a semicircular  incision  from  one  end  round  to  the 
other,  following  the  evident  natural  indication.  Flatten  the  piece  of  veal 
slightly  with  a cutlet-bat,  and  then  pare  off  the  upper  and  under  sinewy 
covering,  leaving  the  surface  perfectly  smooth.  The  fricandeau  must 
then  be  closely  larded  with  the  strips  of  fat  bacon  in  the  usual  manner. 
Next,  strew  the  bottom  of  a fricandeau  pan  with  sliced  carrot,  onion, 
and  celery,  and  a well-garnished  faggot  of  parsley  and  green  onions ; 
cover  these  over  with  thin  layers  of  fat  bacon,  and  then  place  the  frican- 
deau on  the  top  of  all ; moisten  with  good  stock  or  broth  in  sufficient 
quantity  to  reach  up  to  the  larding,  but  not  to  cover  it  under  ; place  a 
round  of  paper  well  buttered  on  the  top,  and  cover  with  the  lid.  The 
fricandeau  should  be  allowed  to  braize  very  gently  for  about  three  hours, 
either  in  the  oven  or  upon  a very  slow  stove-fire,  during  which  time  it 
must  be  frequently  basted  with  its  own  liquor ; when  nearly  done, 
the  paper  and  the  lid  must  be  altogether  removed,  in  order  to  enable  the 
larding  to  dry,  and  it  should  be  frequently  basted  with  its  own  glaze, 
to  give  it  a bright  shiny  appearance.  Care  must  be  taken  to  prevent 
the  fricandeau  from  acquiring  too  much  colour  during  the  latter  part 
of  the  process.  Put  some  puree  of  green -peas  (No.  106)  in  the  centre 
of  the  dish,  and  with  two  forks  carefully  lift  up  the  fricandeau,  and 
place  it  upon  the  puree ; pour  a little  half-glaze  round  the  base,  and 
serve. 

Note. — Fricandeaux  prepared  as  above  may  also  be  served  with  every 
kind  of  vegetable  puree  or  garnish  described  in  this  work. 

881.  FRICANDEAU,  A LA  MACEDOINE. 

This  must  be  trimmed  and  larded  as  in  the  foregoing  case ; then  an  in- 
cision of  about  three  inches  in  length  should  be  cut  through  its  entire 
thickness,  and  a round  or  oval  tin  cutter  placed  therein  to  distend  the  hol- 
low part,  so  as  to  give  it  the  appearance  of  a circle.  Prepare  and  braize  the 
fricandeau  as  before,  and  when  done  place  it  in  its  dish  upon  a base  of 
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quenelle  force-meat ; fill  the  centre  of  the  fricandeau  with  a well-prepared 
Macedoine  of  vegetables  (No.  143),  round  which  place  a neatly-arranged 
border  of  small  spring  turnips  split  into  halves  turned  in  the  shape  of 
deep  cups,  and  filled  with  green-peas  ; ornament  the  base  of  the 
fricandeau  with  a border  of  young  spring  carrots,  nicely  glazed  ; pour 
some  thin  Espagnole  round  the  entree , and  serve. 

882.  NOIX  * OF  VEAL,  A LA  REGEXCE. 

In  this  case  the  udder  must  be  left  adhering  to  the  noix,  or  cushion  of 
veal ; it  must  be  neatly  trimmed,  and  the  udder  made  to  represent  the 
form  of  a half-moon,  with  the  lean  part  (within  the  inner  semi-circle) 
smoothly  pared,  and  larded  in  the  same  manner  as  a fricandeau.  This 
should  then  be  placed  in  an  oval  stewpan  upon  a bed  of  vegetables,  covered 
with  layers  of  fat  bacon,  moistened  with  half  a pint  of  Sherry  or  Madeira, 
and  about  a pint  of  good  stock.  The  udder  must  be  covered  with  layers 
of  fat  bacon,  to  preserve  it  white  ; then  place  a thickly -buttered  paper  over 
all,  and  cover  with  the  lid.  The  noix  must  be  very  gently  braized  on  a 
slow  fire,  or  in  the  oven,  and  frequently  basted  with  its  own  liquor, 
— care  being  taken  that  the  larding  is  nicely  glazed;  when  nearly 
done,  the  bacon  must  be  removed  from  the  udder,  and  the  noix 
placed  in  its  dish;  garnish  it  round  with  a financiere  ragout  (No. 
188),  incorporated  with  the  glaze  from  the  noix;  stick  three  orna- 
mental silver  skewers  previously  garnished  with  a large  truffle,  cock’s- 
comb,  and  a crayfish  in  the  udder,  glaze  the  larding,  and  serve. 

883.  NOIX  OF  VEAL,  A LA  TOULOUSE. 

Prepare  this  as  in  the  foregoing  case,  and  when  dished  up,  garnish 
with  a white  Toidouse  ragout  ( No.  187),  using  allemande  sauce  for  the 
purpose)  ; stick  in  three  ornamental  silver  skewers,  garnished  with  a 
large  cock’s-comb,  a truffle,  and  a decorated  quenelle ; keep  the  udder 
white,  glaze  the  larding,  and  serve. 

Note. — This  entree  may  also  be  served  with  a garnish  of  prepared 
vegetables  & la  Macedoine  (No.  143). 

884.  GRENADINS  OF  VEAL,  WITH  SPINACH,  ETC. 

Trim  a fricandeau  piece  of  white  veal,  and  cut  this  into  eight  or  ten 
fillets,  beginning  at  the  thick  end ; these  must  be  flattened  with  a cutlet- 
bat  dipped  in  water,  and  trimmed  somewhat  in  the  shape  of  fillets  of 
fowl  ; they  should  then  be  closely  larded  with  fat  bacon,  placed  in  neat 
order  in  a deep  sauta,  or  f ricandeau  pan,  upon  a bed  of  sliced  vegetables 
covered  over  with  layers  of  fat  bacon  ; moisten  with  sufficient  good  stock 
just  to  reach  up  to  the  larding,  place  the  buttered  paper,  and  cover  with 
the  lid.  The  grenadins  will  require  to  be  braized  for  about  one  hour  and 
a quarter,  during  which  time  they  must  be  frequently  basted ; when 
nearly  done,  remove  the  paper  and  glaze  them.  Next,  drain  them  on  a 
napkin,  trim  them,  and  dish  them  on  a foundation  of  force-meat,  in  close 
order  ; fill  the  centre  with  some  puree  of  spinach,  pour  some  half  glaze 
round  the  base  of  the  entree  (made  with  the  liquor  from  the  grenadins), 
and  serve. 

* Noix  is  the  French  technical  term  for  that  part  of  a leg  of  veal  generally  used  for 
fricandeauai : the  English  term  for  which  is,  cushion,  or  mouse-piece. 
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Note. — Grenadins  may  also  be  garnished  with  all  kinds  of  ragouts 
and  vegetable  garnishes  directed  to  be  served  with  fricandeaux. 

885.  TENDONS  OF  VEAL,  WITH  STEWED  TEAS. 

Tendons  of  veal  consist  of  that  part  which  lies  along  the  breast 
end  of  the  ribs,  forming  an  opaque  gristly  substance,  which  in  the  ox 
becomes  bone.  To  extract  these  an  incision  must  be  made  right 
down  the  extreme  edge  of  the  breast  of  veal,  without  damaging  the 
tendons,  which  should  then  be  laid  quite  bare  with  the  knife  up  to  the 
commencement  of  the  ribs,  where  they  must  be  divided  from  them.  The 
bony  part,  if  any  remain,  must  be  pared  away,  and  the  tendons  put  to 
steep  in  water  for  an  hour  or  so.  They  must  then  be  tied  up  securely 
with  string,  and  put  to  boil  in  the  stockpot  for  about  four  hours ; or 
else,  if  there  be  no  stockpot  boiling  at  the  time,  place  them  in  a 
stewpan,  with  the  usual  complement  of  vegetables  and  seasoning,  co- 
vered over  with  a buttered  paper ; moisten  with  three  quarts  of 
fresh  broth,  or  water,  set  them  to  braize  on  a slow  fire,  for  about  four 
hours,  and  when  done,  put  them  in  press  between  two  dishes,  until  they 
are  cold.  The  tendons  must  then  be  cut  slantwise,  into  rather  large 
scollops,  measuring  about  two  inches  in  diameter,  and  when  neatly 
trimmed,  should  be  placed  in  a sautapan  with  some  half-glaze  to  warm 
them  in.  Twenty  minutes  before  sending  to  table,  put  the  tendons  in 
the  oven,  or  on  the  stove-fire,  to  simmer  for  ten  minutes ; then,  allow 
them  to  boil  briskly,  so  as  to  reduce  the  glaze,  in  which  they  must  be 
gently  rolled,  to  make  it  adhere  to  them  ; dish  them  up  in  a close 
circle  upon  a base  of  quenelle  force-meat,  fill  the  centre  with  stewed 
peas,  pour  a little  thin  espctgnole  sauce  into  the  sautapan,  to  be 
mixed  with  the  glaze  by  boiling,  use  this  to  put  round  the  entree,  and 
serve. 

Note. — Tendons  of  veal,  prepared  as  above,  may  also  be  served  with 
every  other  kind  of  dressed  vegetable  garnishes,  as  well  as  with  all  sorts 
of  purees  of  vegetables  ; for  making  which  see  those  articles. 

886.  TENDONS  OF  VEAL,  A LA  VILLEROI,  WITH  TUREE  OF 

CELERY. 

Prepare,  braize,  and  trim  the  tendons,  as  directed  in  the  foregoing 
case  ; put  them  on  a large  earthen  dish,  and  mask  them  over  with  a 
coating  of  stiffly  reduced  allemande  sauce  ; when  this  has  become  firmly 
set  upon  the  tendons,  by  cooling,  let  them  be  dipped  in  beaten  egg  and 
bread-crumbed,  and  afterwards  fried  of  a light  colour  in  clean  hog’s  lard, 
made  quite  hot  for  the  purpose.  Let  them  be  dished  up  in  a close 
circle,  overlapping  each  other,  fill  the  centre  with  some  puree  of  celery 
(No.  110),  pour  some  half  glaze  or  a little  supreme  or  bechamel  sauce 
round  the  entree,  and  send  to  table. 

Note. — Tendons  prepared  in  this  manner  may  also  be  garnished  as 
the  former. 

887.  VEAL  KERNELS,  WITH  PUREE  OF  ARTICHOKES, 

Veal  kernels  are  an  oblong  fatty  substance,  containing  a kind  of 
small  kidney  of  great  delicacy,  lying  to  the  left  of  the  blade-bone  of  the 
shoulder ; these  must  be  steeped  in  water  for  about  an  hour,  then  par- 
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boiled  for  five  minutes,  immersed  in  cold  water,  drained  upon  napkin, 
and  put  in  press  between  two  dishes.  From  ten  to  sixteen  kernels 
suffice  for  an  entree.  The  kernels  must  be  trimmed  without  waste,  and 
placed  in  a deep  circular  fricandeau  pan,  upon  thin  layers  of  white  veal ; 
then  moisten  with  some  white  wine  mirepoix  (No.  236),  and  set  them 
on  a slow  fire  to  braize  very  gently  for  about  three  quarters  of  an  hour, 
bearing  in  mind  that  the  heat  of  the  stove  is  to  be  so  regulated  as  to  cause 
their  liquor  to  be  reduced  to  one-half  its  original  quantity.  The  kernels 
must  then  be  carefully  removed  into  a sautapan,  and  their  half-glaze, 
when  strained  and  divested  of  all  grease,  poured  upon  them.  Place 
them  on  a brisk  fire,  and  let  them  boil  quickly  till  their  moisture 
is  reduced  to  a glaze,  roll  them  gently  in  this,  causing  as  much  of  it  as 
possible  to  adhere  to  them,  to  give  them  a bright  appearance.  Then, 
dish  them  up  in  a close  circle  upon  a base  of  force-meat  of  veal,  with  a 
crouton  of  fried  bread  of  the  same  shape,  between  each  kernel ; fill  the 
centre  with  some  puree  of  artichokes  (No.  117),  pour  some  half-glaze 
round  the  entree,  and  serve. 

Note. — Veal  kernels  prepared  and  dished  up  in  this  manner  may  be 
garnished  with  all  kinds  of  dressed  vegetables  and  purees. 

888.  VEAL  KERNELS,  A LA  TALLEYRAND. 

Parboil  and  trim  the  kernels,  then  place  them  in  a fricandeau  pan 
between  thin  layers  of  fat  bacon ; moisten  with  some  wine  mirepoix 
(No.  236),  and  braize  them  gently  for  three  quarters  of  an  hour  ; when 
done,  put  them  on  an  earthen  dish  to  cool,  and  mask  each  of  them  all 
over  with  a coating  of  stiffly-reduced  allemande  sauce,  mixed  with  loz. 
of  truffles,  chopped  fine ; when  the  sauce  has  become  firmly  set  as  it 
cools,  dip  each  in  some  beaten  egg,  and  bread-crumb  them  carefully. 
About  twenty  minutes  before  sending  to  table,  fry  them  of  a bright  yellow 
colour,  with  clarified  butter,  in  a deep  sautapan ; drain  them  upon  a nap- 
kin, dish  them  up  in  a circle,  garnish  the  centre  with  a ragout  composed 
of  small  scollops  of  fat  livers,  truffles,  mushrooms,  and  cock’s  kernels,  the 
whole  of  which  must  be  tossed  in  good  allemande  sauce ; pour  some  thin 
Espagnole  sauce  (finished  with  some  of  the  mirepoix ) under  the  kernels, 
and  serve. 


889.  VEAL  CUTLETS,  A LA  FINANCIERE. 

Procure  a neck  of  very  white  veal,  saw  off  the  chine  bone,  and  the 
upper  end  of  the  ribs,  leaving  the  cutlet-bones  about  three  inches  and  a 
half  long ; then,  divide  it  into  cutlets  ; flatten  these  with  a bat  dipped 
in  water,  trim  them  neatly,  and  lard  the  lean  of  the  cutlets  closely  with 
bacon,  in  the  usual  way.  Next,  prepare  the  cutlets  for  braizing  in  the 
same  manner  as  directed  for  a fricandeau;  about  one  hour  and  a- quarter 
will  suffice  to  braize  them,  when  they  must  be  nicely  glazed,  dished  up 
with  the  larded  part  of  the  cutlet  uppermost,  and  the  centre  of  the 
entree  filled  with  a rich  financiere  ragout  (No.  3 88);  pour  some  of  the 
sauce  round  the  base  of  the  cutlets,  and  serve. 

890.  VEAL  CUTLETS,  A LA  DREUX. 

These  should  be  cut  rather  thicker  than  usual,  but  neither  flattened  nor 
trimmed ; they  must  be  interlarded  or  studded  through  the  lean  part  with 
about  a dozen  oblong  pieces  of  red  tongue,  or  ham,  and  black  truffles 
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about  an  inch  long  and  a quarter  of  an  inch  in  depth  and  thickness  ; 
these  must  be  placed  in  a braizing-pan,  upon  a bed  of  sliced  vegetables 
covered  with  thin  layers  of  fat  bacon,  some  mace,  four  cloves,  twelve 
peppercorns  and  a garnished  faggot  of  parsley  and  green  onions  in  the 
centre,  and  the  whole  again  covered  with  layers  of  bacon  ; moisten  with 
two  glasses  of  Sherry  and  as  much  good  stock  as  will  suffice  to  cover  the 
surface  of  the  cutlets,  and  set  them  to  braize  on  a slow  fire  for  about  one 
hour  and  a half,  with  the  lid  on  ; when  done,  allow  them  partially  to  cool 
in  their  own  liquor.  Then,  put  them  in  press  between  two  dishes,  and  when 
cold,  let  them  be  trimmed  smooth,  so  as  to  show  the  truffle  and  tongue- 
studding.  They  should  next  be  placed  in  a sautapan  with  some  half  glaze, 
made  from  their  own  liquor,  and  put  away  in  the  larder.  Twenty 
minutes  before  sending  to  table,  put  the  cutlets  in  the  oven  to  be  warmed 
through,  then  place  them  on  the  stove- fire  to  glaze ; dish  them  up  in  a 
close  circle,  fill  the  centre  with  a white  Toulouse  ragout  (No.  187),  pour 
some  thin  Espagnole  sauce  round  the  base  of  the  entree,  and  serve. 

891.  VEAL  CUTLETS,  A LA  PERIGORD. 

Trim  the  cutlets  neatly,  season  with  pepper  and  salt,  then  dip  them  in 
some  whipped  white  of  eggs,  and  afterwards  in  some  black  truffles  chopped 
very  fine ; flatten  this  on  securely  with  the  blade  of  a knife,  and 
place  them  in  clarified  butter  in  a sautapan,  in  circular  order.  Twenty 
minutes  before  sending  to  table,  fry  the  cutlets  over  a gentle  fire,  on  both 
sides,  until  done  through  — taking  care  that  tire  chopped  truffles  do  not 
burn  : when  done,  drain  them  on  a piece  of  paper,  glaze,  and  dish  them 
up,  fill  the  centre  with  scollops  of  red  tongue  and  truffles ; pour  some 
Perigueux  sauce  (No.  25)  under,  and  serve. 

892.  VEAL  CUTLETS,  A LA  ZINGARA. 

Trim  the  cutlets  neatly,  season  with  pepper  and  salt,  and  place  them 
in  a sautapan  with  some  clarified  butter.  In  another  sautapan,  prepare  a 
similar  number  of  thin  oval  scollops  of  raw  ham.  When  about  to  send 
to  table,  fry  the  cutlets  and  the  ham,  glaze  both,  and  dish  them  up — alter- 
nately placing  a cutlet  and  a piece  of  ham ; fill  the  centre  with  scol- 
loped mushrooms  and  truffles,  pour  some  thin  espagnole  sauce  into  the 
sautapan  the  cutlets  have  been  fried  in,  to  this  add  a little  cayenne,  and 
lemon  juice,  simmer  these  together  on  the  fire,  pour  the  sauce  over  the 
cutlets,  and  serve. 

893.  VEAL.  CUTLETS,  A LA  DUCIIESSE. 

Prepare  these  in  the  same  way  as  the  cutlets,  a la  Dreux  ; and  when 
they  have  been  trimmed,  mask  them  all  over  with  a coating  of  atelet 
sauce  (No.  36)  and  breadcrumb  them  as  for  a Villeroi.  Fry  the  cutlets 
of  a bright  yellow  colour  in  clarified  butter,  dish  them  up,  and  fill  the 
centre  with  circular  scollops  of  red  tongue  and  button  mushrooms  tossed 
in  a little  thick  allernande  sauce ; pour  some  tomata  sauce  (No.  22)  round 
the  base  of  the  entree,  and  serve. 

894.  VEAL  CUTLETS,  IN  PAFILLOTES. 

Trim  the  cutlets  neatly,  season  with  pepper  and  salt,  and  fry  them  in 
a little  clarified  butter ; when  they  are  nearly  done,  add  some  mushrooms, 
parsley,  and  three  shalots,  the  whole  chopped  fine ; fry  these  together  over 
the  fire  for  five  minutes,  and  then  add  two  gravy-spoonfuls  of  veloutc,  or 
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any  other  white  sauce,  a little  nutmeg,  lemon  juice,  and  a small  piece  ot 
glaze  ; simmer  the  whole  together  over  a gentle  fire  for  a few  minutes, 
then  add  a leason  of  four  yolks  of  eggs,  toss  the  cutlets  about  to  mix  the 
leason  in  with  the  sauce,  and  let  them  become  cool.  In  other  respects, 
finish  in  the  same  way  as  diiected  for  mutton  cutlets,  a la  Maintenon 
(No.  838). 

895.  BLANQUETTE  OF  VEAL,  WITH  MUSHROOMS. 

The  veal  for  this  purpose  must  first  be  roasted,  and  when  cold,  cut 
into  round  thin  scollops  about  an  inch  in  diameter  ; to  these  add,  some 
button-mushrooms  also  cut  into  scollops,  and  enough  Allemande  sauce 
(No.  7)  for  the  entree.  Just  before  sending  it  to  table,  warm  the 
blanquette,  and  dish  it  up  with  a border  of  croquettes  of  veal,  of  rice,  or 
potatoes.  This  dish  may  be  varied  by  substituting  scollops  of  truffles, 
cucumbers,  or  red  tongue,  for  the  mushrooms. 

896.  CROQUETTES  OF  VEAL. 

Cut  about  lib.  of  roasted  veal  into  very  small  dice,  or  mince  it  into 
very  fine  shreds  ; add  this  to  about  half  its  quantity  of  mushrooms, 
truffles  or  red  tongue,  cut  up  in  the  same  manner.  Next,  reduce 
by  boiling,  enough  Allemande , bechamel,  veloide,  or  supreme  sauce  for 
the  entree ; and  when  it  has  become  rather  stiff,  throw  in  the  mince ; 
season  with  a little  pepper  and  grated  nutmeg  ; stir  the  whole  well  toge- 
ther, and  then  spread  the  preparation  on  a dish,  about  an  inch  thick ; 
smooth  it  over  with  the  blade  of  a knife,  cover  with  buttered  paper,  and 
put  it  into  the  larder  to  cool.  It  must  then  be  divided  into  about 
two  dozen  pieces,  and  each  of  these  rolled  in  breadcrumbs  in  the  form 
of  a common  sized  cork  or  a round  ball,  or  in  the  shape  of  a pear,  and 
after  being  dipped  in  some  beaten  egg,  must  again  be  rolled  in  bread- 
crumbs, and  placed  on  an  earthen  dish  till  within  twenty  minutes  of  din- 
ner time  ; the  croquettes  must  now  be  fried  in  clean  hog’s-lard  made 
quite  hot  for  the  purpose,  and  when  done,  drained  upon  a napkin  to 
absorb  all  the  grease,  then  dished  up  with  fried  parsley,  and  served  imme- 
diately. 

Note. — When  croquettes  are  shaped  in  the  form  of  pears,  some  parsley 
stalks  of  equal  lengths  should  be  stuck  in  at  the  pointed  ends,  before 
they  are  fried,  to  imitate  the  stalk  of  a pear. 

897.  VEAL  AND  HAM  SCOLLOPS,  WITH  ITALIAN  SAUCE. 

Procure  about  lib.  of  veal,  either  from  the  leg,  the  chump-end  of 
the  loin,  or  best  end  of  the  neck:  cut  this  into  round  or  oval  scollops, 
season  with  pepper  and  salt,  and  place  them  in  a sautapan  with  some 
clarified  butter ; an  equal  number  of  similarly  cut  scollops  of  ham 
may  either  be  put  with  these,  or  separately.  Fry  the  veal  and  ham 
scollops  nicely  brown,  pour  off  the  grease,  add  the  brown  Italian  Sauce 
(No.  12)  and  some  button-mushrooms;  simmer  the  whole  together  for 
three  minutes,  dish  them  up,  alternately  placing  a scollop  of  veal  with 
the  ham;  fill  the  centre  with  the  mushrooms,  pour  the  sauce  round  the 
entree,  and  serve. 

898.  SCOTCH  SCOLLOPS. 

Trim  the  scollops  as  in  the  foregoing  case,  season  with  parsley  and 
shalots  chopped  fine,  pepper  and  salt ; place  the  scollops  after  they  have 
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been  breadcrumbed  in  the  usual  way,  in  a sautapan  with  a little  clarified 
butter ; mark  the  scollops  of  ham  separately,  prepare  also  two  dozen 
small  round  quenelles  with  some  highly  seasoned  veal  force-meat.  When 
about  to  send  to  table,  fry  the  scollops  of  veal  and  ham  of  a light 
colour,  glaze  them,  and  dish  them  alternately  in  a close  circle  — 
first  placing  a scollop  of  veal  and  then  one  of  ham ; fill  the  centre  with 
the  quenelles  (previously  poached),  pour  a little  thickened  brown  gravy 
with  a little  glaze  in  it,  or  some  well  finished  Espagnole  sauce,  round  the 
entree,  and  serve. 

899.  MINCED  VEAL,  AND  POACHED  EGGS. 

Pare  off  the  outside  part  of  lib.  of  veal,  and  then  let  it  be  chopped 
very  fine  or  cut  it  into  thin  shreds.  Put  about  half  a pint  of  bechamel 
sauce  (No.  5)  into  a stewpan  and  reduce  it  by  boiling,  until  it  be- 
comes rather  thick,  then  add  the  minced  veal,  and  a little  cream ; season 
with  pepper  and  salt,  and  a very  little  nutmeg  ; stir  the  whole  well  to- 
gether over  the  fire  until  warm,  and  dish  it  up  in  conical  form  ; 
place  six  poached  eggs  round  it  with  a circular  scollop  of  glazed  red 
tongue  or  ham  between  each  egg ; pour  a little  bechamel  sauce  (No. 
5)  round  the  base  of  the  entree,  and  serve. 

900.  ANOTHER  METHOD. 

Put  a pat  of  butter  into  a stewpan  on  the  fire,  and  when  melted, 
throw  in  a table-spoonful  of  flour;  stir  this  with  a wooden  spoon  over 
the  fire  for  two  minutes ; then  gradually  mix  in  half  a pint  of  broth,  put 
the  sauce  on  the  fire,  stirring  it  until  reduced  to  the  thickness  of  becha- 
mel. sauce ; then  add  the  minced  veal,  a gill  of  cream,  a small  piece  of 
glaze,  and  a little  nutmeg,  pepper  and  salt ; stir  this  on  the  fire  for  three 
minutes,  and  serve  as  in  the  foregoing  case. 

Note. — Mushrooms,  truffles,  tongue  or  ham,  either  minced  or  cut  into 
shreds,  may  be  added  to  the  veal,  in  either  of  the  two  foregoing  cases. 

901.  MINCED  VEAL,  A LA  PORTUGUAISE. 

See  the  directions  for  dressing  beef  in  this  method  (No.  810). 
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HEART  SWEETBREADS,* 

COMPRISING 

Sweetbreads  larded,  with  Stewed  Peas,&c.  Sweetbreads  larded,  a la  St.  Cloud. 

,,  a la  Monarque.  ,.  a la  Parisicnne. 

„ a la  Conti.  „ &c. 

902.  SWEETBREADS  LARDED,  WITH  STEWED  PEAS. 

Three  heart  sweetbreads  generally  suffice  for  a dish.  They  must 
be  procured  quite  fresh,  otherwise  they  are  unfit  for  table,  and  should 
be  steeped  in  water  for  several  hours,  and  the  water  frequently 
changed  ; the  sweetbreads  are  then  to  be  scalded  in  boiling  water  for 
about  three  minutes,  and  immersed  in  cold  water  for  half  an  hour ; after 
which  they  must  be  drained  upon  a napkin,  trimmed  free  from  any 
sinewy  fat,  and  put  between  two  dishes  to  be  slightly  pressed  flat,  and 
then  closely  larded  with  strips  of  bacon  in  the  usual  manner.  The 
sweetbreads  must  next  be  placed  in  a deep  sautapan  on  a bed  of  thinly 
sliced  carrot,  celery  and  onions,  with  a garnished  faggot  of  parsley  and 
green  onions  placed  in  the  centre,  and  covered  with  thin  layers  of  fat 
bacon.  Moisten  with  about  a pint  of  good  stock,  place  a round  of  but- 
tered paper  on  the  top,  cover  with  the  lid,  and  after  having  put  the 
sweetbreads  to  boil  on  the  stove-fire,  remove  them  to  the  oven  or  on  a 
moderate  fire  (in  the  latter  case  live  embers  of  charcoal  must  be  placed 
on  the  lid),  and  allow  them  to  braize  rather  briskly  for  about  twenty 
minutes — frequently  basting  them  with  their  own  liquor.  When  done, 
remove  the  lid  and  paper  covering,  and  set  them  again  in  the  oven,  to  dry 
the  surface  of  the  larding ; glaze  them  nicely,  and  dish  them  up  on 
some  stewed  peas  (No.  1175). 

Sweetbreads  prepared  in  this  way,  may  also  be  served  with  dressed 
asparagus-peas,  French-beans,  scollops  of  cucumbers,  braized  lettuces, 
celery,  macedoine  of  vegetables,  jardiniere,  and  also  with  every  kind  of 
vegetable  puree  described  in  this  work. 

To  raise  the  sweetbreads  above  the  garnish  or  sauce  served  with 
them,  it  is  necessary  to  place  as  many  foundations  as  there  are  sweet- 
breads in  the  dish ; these  may  be  made,  either  by  boiling  some  rice  in 
broth  until  it  becomes  quite  soft,  then  working  it  into  a paste ; 
after  this  has  been  spread  on  a dish  about  an  inch  thick,  a circular  tin 
cutter  must  be  used  to  stamp  it  out.  They  may  also  be  prepared  from 
veal  force-meat.  Or  even  fried  croutons  of  bread  will  serve  the  purpose. 

903.  SWEETBREADS,  A LA  MONARQUE. 

These  must  be  larded  and  braized  as  the  foregoing;  then  cut  a kind 
of  pillar  out  of  a piece  of  stale  bread,  of  angular  shape,  about  three  inches 
high,  each  side  of  the  angle,  measuring  about  two  inches  ; this  should 
be  fried  in  hog’s  lard,  of  a bright  yellow  colour,  and  stuck  in  a perpendi- 
cular position  in  the  centre  of  the  dish  with  a little  paste  made  of  flour 
and  egg.  The  sweetbreads  are  to  be  so  arranged  as  to  have  one  end 
resting  up  against  this  croustade,  and  between  each  a decorated  minion 

* Sweetbreads,  or  Pancreas,  are  the  two  white  glands  found  in  calves  : the  one  being 
placed  immediately  below  the  throat,  and  the  other  of  a rounder  form,  lying  nearer  the 
heart  ; hence  they  are  designated  heart  and  throat  sweetbreads  : the  former  is  the  most 
delicate,  and  when  in  perfection,  is  white  and  fat  ; the  latter  is  of  an  elongated  form,  not 
so  fat  as  the  other,  and  is  only  used  for  secondary  purposes. 
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HEART  SWEETBREADS. 


fillet  of  fowl  is  to  be  placed  ; crown  the  top  with  a row  of  white  double 
cock’s- combs,  stick  in  an  ornamental  silver  skewer  garnished  with  a large 
cock’s-comb,  a mushroom,  a large  crayfish  and  a truffle ; pour  a financiere 
ragout  (No.  1 SS)  round  the  entree,  and  serve. 

904.  SWEETBREADS,  A LA  CONTI. 

After  the  sweetbreads  have  been  gcalded  and  pressed  flat,  make  about 
a dozen  incisions  round  the  sides  of  their  upper  surface  with  the  point  of 
a small  knife,  in'  a slanting  direction,  to  the  depth  of  half  an  inch  ; in 
these  incisions  insert  circular  scollops  of  black  truffle,  and  repeat  this  so 
as  to  form  an- inner  circle  in  the  same  manner.  Next,  prepare  the  sweet- 
breads for  braizing,  placing  them  upon  a bed  of  thinly-sliced  carrot, 
onion,  and  celery,  covered  with  thin  layers  of  bacon,  layers  of  the  same 
being  placed  also  over  the  sweetbreads  ; moisten  with  good  white  stock, 
and  braize  the  sweetbreads  about  twenty  minutes.  When  the  sweetbreads 
are  done,  drain  them  on  a napkin,  and  glaze  them  lightly,  without  drying 
the  glaze  on  ; when  about  to  dish  them  up,  garnish  with  a ragout  com- 
posed of  small  quenelles  of  fowl,  button  mushrooms,  cocks-combs  and 
kernels,  crown  the  whole  with  a large  truffle,  place  a crayfish  between 
each  sweetbread,  pour  some  Perigueux  sauce  (No.  23)  under  the  entree , 
and  serve. 

Note. — The  sweetbreads  may  be  varied  by  scolloping  one-half  with 
truffle,  and  the  remainder  with  red  tongue,  or  mixing  the  latter  with 
green  gherkins. 

905.  SWEETBREAD,  A LA  ST.  CLOUD. 

These  should  be  scalded  and  pressed  in  the  usual  way,  and 
studded  over  in  neat  circular  order  with  pieces  of  black  truffle  or  red 
tongue,  cut  out  in  the  form  of  large  hob-nails  ; then  make  twelve  openings 
with  a blunt  wooden  skewer  in  each  sweetbread,  and  introduce  in  these 
the  nail-like  pieces  of  tongue  perpendicularly.  Braize  them  according 
to  the  directions  for  the  foregoing,  and  when  done,  dish  them  up  with  a 
white  Toulouse  ragout  (No.  187);  garnish  the  entree  round  the  base 
with  a border  of  small  quenelles  decorated  with  truffles,  and  place  a group 
of  trimmed  crayfish-tails,  previously  tossed  in  a little  glaze,  coloured  with 
lobster-coral ; slightly  glaze  the  sweetbreads,  and  serve. 

906.  SWEETBREADS,  A LA  BARISIENNE. 

After  the  sweetbreads  have  been  scalded  and  pressed,  let  them  be 
larded  in  the  following  manner  : one  with  shreds  of  very  black  truffles, 
another  with  shreds  of  the  tip  of  a red  tongue,  and  the  third  with  some 
green  stalks  of  parsley;  braize  them  between  layers  of  fat  bacon,  and 
moisten  with  a wine  mirepoix  (No.  236).  When  they  are  done,  dish 
them  up  against  a triangular  croustade  garnished  with  a well-arranged 
Parisian  ragout  (No.  203) ; stick  an  ornamental  silver  skewer,  garnished 
with  a double  comb,  a large  truffle  and  a decorated  quenelle , in  the 
centre  of  the  croustade,  and  round  the  base  of  the  skewer,  stud  a border 
of  crayfish-tails,  slightly  glaze  the  sweetbreads,  and  serve. 

Note. — Sweetbreads  may  also  be  served  roasted  for  persons  of  delicate 
health,  being  very  nutritious,  and  easy  of  digestion.  In  such  cases 
they  may  be  served  with  a little  plain. gravy,  supreme  or  brown  sauce. 
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THROAT  SWEETBREADS. 


COMPRISING 


Epigranime  of  Sweetbreads. 

Scollops  of  Sweetbreads,  with  Shalot 

Gravy. 

„ „ d la  Dauphiue. 

„ „ a la  D'  Uxelles. 


Scollops  of  Sweetbreads,  a la  Marecihale. 
,,  ,,  a la  Soubise. 

,,  „ d la  Pou/ette. 

Croquettes  of  Sweetbreads. 


907.  “EPIGRAMME  OF  SWEETBREADS. 

Procure  four  throat  sweetbreads,  and  steep  them  in  water  for  several 
hours,  changing  the  water  frequently,  until  they  are  freed  from  red- 
ness ; they  must  then  he  scalded  for  five  minutes  in  boiling  water,  and 
after  being  immersed  in  fresh  water  to  cool  them,  should  he  put  in 
press  between  two  dishes,  to  flatten.  Next,  put  one  of  the  sweetbreads 
to  braize  in  some  white  broth  ; when  done,  set  it  aside  to  get  cool,  and 
let  it  be  afterwards  cut  into  small  circular  scollops,  and  placed  in  a small 
stewpan,  with  an  equal  quantity  of  scollops  of  red  tongue  and  mushrooms. 
Cut  the  three  remaining  sweetbreads,  in  a slanting  direction,  into  oval 
scollops  a quarter  of  an  inch  thick  ; bread-crumb  one-half  with  two  coatings 
of  bread-crumbs,  by  dipping  them  the  first  time  in  beaten  egg,  and  the 
second  in  clarified  butter ; place  these  in  a sautapan  with  a little  clarified 
butter,  and  prepare  the  other  half  separately  in  a similar  manner, 
without  bread-crumbing  them ; both  must  be  seasoned  with  pepper 
and  salt.  When  about  to  send  to  table,  fry  the  bread-crumbed 
scollops  of  a light  colour,  but  the  others  should  be  merely  simmered 
over  a slow  fire,  in  order  to  keep  them  as  white  as  possible ; glaze 
the  former  and  toss  the  latter  in  a little  bechamel  sauce,  dish  them 
up,  alternately  placing  a bread-crumbed  scollop  with  a white  one  ; fill  the 
centre  with  the  small  scollops  of  tongue,  &c.,  previously  warmed  in  a 
little  bechamel  sauce,  pour  some  of  the  sauce  round  the  base,  and  serve. 

908.  SCOLLOPS  OF  SWEETBREADS,  WITH  SIIALOT  GRAVY. 

Breadcrumb  the  whole  of  the  scollops,  as  directed  in  the  foregoing 
case,  fry  them  of  alight  colour,  drain  them  on  a piece  of  paper,  and  glaze  ; 
dish  them  up  in  a close  circle,  pour  some  rich  shalot  gravy  (No.  167) 
under  them,  and  serve. 

909.  SCOLLOPS  OF  SWEETBREADS,  A LA  DAUPHINE. 

Cut  the  sweetbreads  into  oval  scollops,  place  them  in  a sautapan  with 
a little  clarified  butter,  season  with  pepper  and  salt,  a little  nutmeg  and 
some  chopped  parsley,  squeeze  the  juice  of  half  a lemon  over  them,  and 
simmer  them  gently  over  the  fire  for  ten  minutes ; they  must  then  be 
removed  into  a dish,  and  when  partially  cold,  covered  with  a thin  coating 
of  puree  of  fowl,  mixed  with  an  equal  proportion  of  reduced  allemande 
sauce,  and  when  this  has  become  firmly  set  by  cooling,  dip  them  in 
beaten  egg,  and  bread-crumb  them.  Twenty  minutes  before  sending  to 
table,  let  them  be  carefully  fried  in  plenty  of  hog’s  lard,  made  hot  for 
the  purpose  ; drain  them  on  a napkin  to  absorb  all  the  grease,  dish  them 
up  in  a close  circle,  pour  some  puree  of  mushrooms  (No.  122)  in  the 
centre,  and  serve. 
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■910.  SCOLLOPS  OF  SWEETBREADS,  A LA  D’UXELLES. 

These  are  prepared  in  almost  every  particular  just  as  the  foregoing, 
except  that  D'Uxelles  sauce  (No.  1G)  must  be  substituted  for  the  puree 
to  mask  the  scollop  with.  After  having  simmered,  let  them  be  masked 
with  the  sauce,  and  afterwards  bread-crumbed ; then  fried,  dished  up 
and  served  with  either  of  the  following  sauces  : — Brown  or  white  Italian, 
poiyrade,  half  glaze,  scollops  of  mushrooms  or  truffles,  puree  of  truffles, 
plain  gravy,  or  puree  of  mushrooms. 

911.  SCOLLOPS  OF  SWEETBREADS,  A LA  MARECHALE. 

These  must  be  seasoned  with  a little  pepper  and  salt,  masked  over 
with  a thin  coating  of  reduced  allemande  sauce,  and  afterwards  bread- 
crumbed  upon  this ; they  should  then  be  placed  in  circular  order  in  a 
sautapan  with  some  clarified  butter,  and  fried  of  a bright  yellow  colour. 
When  done,  dish  them  up  in  close  order,  and  let  the  centre  be  filled  with 
a Toulouse  ragout  (No.  187). 

912.  SCOLLOPS  OF  SWEETBREADS,  A LA  SOUBISE. 

Prepare  and  dish  up  these,  as  the  foregoing;  fill  the  centre  with 
soubise  sauce  (No.  119),  and  serve. 

They  may  also  be  scored  with  all  kinds  of  garnishes  of  dressed 
vegetables,  purees  of  vegetables,  or  any  kind  of  sauce  served  with  cutlets. 

913.  SCOLLOPS  OF  SWEETBREADS,  A LA  POULETTE. 

When  the  sweetbreads  have  been  scalded  in  the  usual  manner,  cut 
them  into  circular  scollops,  place  them  in  neat  order  in  a sautapan,  with 
a little  clarified  butter,  and  season  with  pepper  and  salt,  chopped  parsley 
and  lemon  juice ; simmer  them  over  a moderate  fire  for  about  ten 
minutes,  and  when  done,  remove  them  into  a stewpan  containing  enough 
sauce  a la  poidette  for  the  entree,  add  some  scollops  of  mushrooms  or 
truffles,  toss  the  whole  together  gently  over  the  stove-fire  until  suffi- 
ciently hot,  and  then  dish  them  up  in  a pyramidal  form,  and  serve 
with  a border  of  croquettes  of  potatoes  round  the  entree. 

Note. — Scollops  of  sweetbreads  a la  Russe,  and  a la  Provengale,  are 
prepared  in  the  same  manner  as  veal  cutlets  under  these  names. 

914.  CROQUETTES  OF  SWEETBREADS. 

When  the  sweetbreads  have  been  scalded,  put  them  into  a small 
stewpan  with  two  shalots,  a little  minionette-pepper  and  salt,  half  a bay- 
leaf,  and  a sprig  of  thyme  ; moisten  with  some  stockpot  toppings,  and 
set  them  to  braize  gently  for  about  twenty  minutes ; when  done,  drain 
them  on  a plate  to  get  cold,  after  which  let  them  be  cut  up  into  very 
small  dice,  and  mix  with  some  stiff  reduced  allemande  sauce  ; season  with 
a little  pepper  and  salt,  and  grated  nutmeg ; stir  the  whole  gently  over 
the  stove-fire  for  two  minutes,  spread  the  preparation  on  a dish  about 
an  inch  thick,  and  put  it  in  the  larder  to  get  cold.  The  croquettes  then 
must  be  shaped,  bread-crumbed  and  fried  in  the  same  manner  as  directed 
for  veal  croquettes. 

Note. — Some  red  tongue,  mushrooms  or  truffles,  cut  into  small  dice, 
may  also  be  mixed  in  with  the  sweetbreads. 
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CALF’S  EARS,  FEET,  LIVER  AND  BRAINS, 

COMPRISING 


Calf’s  Ears,  a la  Tortue. 

„ fried,  with  Tomata  Sauce. 

Calf’s  Feet,  a la  Pascaline. 

„ fried,  with  Italian  Sauce. 

Calf's  Liver  braized,  with  Vegetables. 


Calf’s  Liver  fried,  with  Fine-herbs  Sauce. 
Calf’s  Brains,  with  Matelotte  sauce. 

„ with  Nutbrown  Butter. 

,,  fried,  a la  Provengale. 

„ Scolloped. 


915.  CALF’S  EARS,  A LA  TORTUE. 

Procure  four  white  calf’s  ears,  (cut  with  a broad  base,)  scald  them  in 
boiling  water  for  five  minutes,  after  which  plunge  them  in  cold  water,  and 
let  them  be  wiped  dry  ; then  hold  them  on  the  point  of  a skewer  over 
the  flame  of  a charcoal  fire,  to  singe  off  any  remaining  hairs  ; wipe  them 
clean,  rub  them  over  with  lemon  juice,  and  braize  them  in  some  blanc 
(No.  235)  for  about  an  hour  and  a half  or  two  hours.  When  the  ears 
are  done,  drain  them  on  a wet  napkin,  and  with  the  back  of  the  blade  of 
a small  knife  scrape  off  all  the  soft  skin ; trim  them  neatly,  and  with 
the  point  of  a knife,  cut  the  white  gristle  of  each  into  slits, — taking  par- 
ticular care  not  to  draw  the  knife  through  — so  that  when  the  thin 
part  of  the  ears  is  turned  down,  the  stripes  may  form  themselves  into 
loops  or  curls.  When  the  ears  are  ready  to  dish  up,  fill  each  with  a 
decorated  quenelle  or  a round  truffle,  garnish  with  a ragout  a la  Tortue 
(No.  189),  and  serve. 

916.  CALF’S  EARS  FRIED  IN  BATTER,  WITH  TOMATA  SAUCE. 

Prepare  the  ears  as  directed  in  the  foregoing,  and  when  done,  let  them 
be  trimmed  ; scrape  off  the  soft  skin  from  the  upper  part,  and  cut  each  ear 
into  four  pieces  lengthwise ; put  them  to  steep  in  a basin  with  two 
spoonsful  of  salad  oil,  one  of  vinegar,  two  sliced  shalots,  parsley,  bay- 
leaf,  and  thyme,  and  a little  minionette-pepper  and  salt.  About  twenty 
minutes  before  dinner  time,  drain  the  pieces  of  ears  on  a cloth,  dip  them 
in  some  light  batter,  and  fry  them  in  plenty  of  hog’s-lard  heated  to  the 
proper  degree  for  the  purpose.  When  fried,  dish  them  up  in  a pyramidal 
form,  pour  some  tomata  sauce  (No.  22)  under  them,  and  serve. 

Note. — Calf’s  ears  prepared  in  this  manner,  may  also  be  served  with 
afiy  of  the  following  sauces  : piquante,  poivracle,  Italian,  gherkin,  poor- 
man’s,  provenpale,  or  Richelieu.  If,  however,  this  kind  of  fritter  is  not 
eaten  as  soon  as  served,  it  would  be  better  to  send  the  sauce  separately. 

917.  CALF’S  FEET,  A LA  PASCALINE. 

Separate  each  foot  into  halves,  by  splitting  the  hoof  with  a knife,  take 
the  bone  out,  and  scald  these  in  boiling  water  for  five  minutes  ; the  feet 
must  then  be  braized  in  blanc  (No.  235),  and  when  done,  drained  upon 
a cloth,  cut  into  pieces  about  two  inches  square,  and  put  into  a stew- 
pan  containing  some  button-mushrooms  and  pascaline  sauce  (No.  15);  toss 
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CALF’S  liver,  etc. 


them  in  this  over  the  stove-fire  until  sufficiently  hot,  and  serve  with  a 
border  of  fleurons  or  potato  croquettes  round  the  entree . 

913.  calf’s  FEET  FRIED  IN  BATTER,  WITH  ITALIAN  SAUCE. 

These  are  prepared  in  all  respects  the  same  as  calf’s  ears  fried,  but, 
substituting  Italian  sauce  (No.  12)  for  tomata  sauce. 

919.  CALF’S  LIVER  BRAIZED,  WITH  VEGETABLES. 

Choose  a liver  of  a bright  pinky  colour,  entirely  free  from  any  whitish 
spots ; wash  and  wipe  it  dry,  and  then  lard  it  through  with  strips  of 
ham  and  fat  bacon, — previously  seasoned  with  chopped  parsley,  pepper, 
and  a very  little  salt ; cover  the  bottom  of  a stewpan  with  veal  or 
other  trimmings  of  meat,  place  the  liver  upon  them,  garnish  with  two 
carrots,  two  onions  stuck  with  four  cloves  each,  two  heads  of  celery,  and  a 
garnished  faggot  of  parsley ; moisten  with  two  glasses  of  Sherry,  and  a 
quart  of  strong  stock,  place  a buttered  paper  on  the  top,  cover  with  the 
lid,  and  set  the  liver  to  braize  very  gently  on  a slow  fire  for  about  two 
hours  and  a half : frequently  basting  it  with  its  own  liquor  while  it  is 
being  braized.  When  done,  remove  the  liver  into  a deep  sautapan,  with 
part  of  its  liquor,  previously  reduced  to  half-glaze  ; use  the  remainder  to 
work  some  brown  sauce  for  the  entree  ; put  the  liver  in  the  oven  to  be 
glazed  with  its  own  liquor,  and  when  done,  dish  it  up  with  groups  of 
small  carrots,  turnips,  and  glazed  onions  round  its  base,  pour  the  sauce 
under  it,  and  serve. 

920.  FRIED  CALF’S  LIVER,  WITH  FINE-HERBS  SAUCE. 

Cot  the  liver  up  into  neat  scollops  about  a quarter  of  an  inch  thick, 
season  with  pepper  and  salt,  and  fry  them  brown  in  a sautapan  with  a 
little  clarified  butter  ; when  this  is  done,  pour  off  all  the  grease,  add  some 
fine-herbs  sauce  (No.  14),  simmer  the  whole  together  on  the  fire  for 
about  three  minutes,  and  serve. 

921.  CALF’S  BRAINS,  WITH  MATELOTTE  SAUCE. 

Steep  three  sets  of  brains  in  water  for  several  hours, — care  being  taken 
to  change  the  water  frequently — and  remove  the  loose  skin  that  contains 
them ; after  being  washed,  and  placed  in  a stewpan,  containing  some 
boiling  water,  and  seasoned  with  a gill  of  vinegar,  some  thinly  sliced 
carrot  and  onion,  thyme  and  bay  leaf,  pepper  and  salt,  let  them  boil  gently 
for  about  twenty  minutes.  The  brains  must  then  be  drained  upon  a 
cloth,  and  six  croutons  cut  in  the  shape  of  large  cock’s-combs  previously 
stuck  on  the  bottom  of  an  entree  dish,  so  as  to  form  as  many  compart- 
ments ; place  a lobe  of  brains  in  each  of  these,  make  a slight  incision  in 
each  portion  of  the  brains,  and  insert  in  it  a scolloped  circular  piece  of  red 
tongue ; pour  a matelotte  ragout  (No.  193)  over  the  entree,  and  serve. 

922.  CALF’S  BRAINS,  WITH  NUTBROWN  BUTTER. 

Phepabe,  and  dish  up  the  brains  as  in  the  foregoing  case;  pour  some 
nutbrown  butter  (No.  93)  over  them,  place  a bouquet  of  fried  parsley  in 
the  centre,  and  serve. 

923.  CALF’S  BRAINS  FRIED  IN  BATTER,  A LA  FROVENCALE. 

These  must  be  cleaned,  gently  boiled  in  water,  vinegar,  &c.  ; and 
when  drained,  cut  into  oval  scollops,  and  steeped  in  a basin  with  a little 
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oil,  vinegar,  pepper,  and  salt.  When  about  to  send  to  table,  fry  them  in 
batter  in  the  usual  way  (see  directions  for  calf’s  ears,  No.  916),  after  which 
dish  them  up  with  some  provenpale  sauce  (No.  25)  under  them,  and 
serve. 

Note. — They  may  also  be  served  with  tomata,  Italian,  piquante,  or 
poivrade  sauce. 

924.  CALFS  BRAINS  SCOLLOPED. 

When  the  brains  have  been  dressed,  cut  them  into  rather  small  scol- 
lops, and  put  them  into  a sautapan  with  a few  scolloped  mushrooms  and 
truffles,  season  with  a little  cayenne  and  grated  nutmeg,  pour  in  some 
Allemande  sauce  (No.  7)  and  the  juice  of  half  a lemon ; toss  the  whole 
gently  together  over  the  fire,  and  with  this  preparation  fill  as  many  silver 
scollop  shells  as  will  hold  it ; cover  these  over  with  a coating  of  fried 
breadcrumbs  or  raspings,  place  them  for  two  minutes  in  a hot  oven  to 
gratmate,  dish  them  up  on  a napkin,  and  serve. 


ENTREES  OF  LAMB, 


COMPRISING 


Shoulder  of  Lamb  larded,  a la  Finanoiere. 
Neck  of  Lamb,  a la  Htyencc. 

Epigramme  of  Lamb,  with  Mushrooms. 

„ a la  Villeroi,  with  Peas. 

Breasts  of  Lamb,  a la  Marcchale , with  new 
Potatoes. 

Lamb  Cutlets  (plain),  with  Cucumbers,  &c. 


Lamb  Cutlets,  breadcrumbed,  with  Aspara- 
gus Peas. 

„ a la  Chevreuse, 

Braized  Carbonnailes  of  Lamb. 

Lamb’s  Sweetbreads,  d la  Toulouse,  &c. 
Blanquette  of  Lamb’s  Sweetbreads. 

Lambs’  Sweetbreads  Scolloped. 


925.  SHOULDER  OF  LAMB  LARDED,  A LA  F1NANCIERE. 

Saw  off  the  upper  part  of  the  shank  bone  of  a shoulder  of  Lamb,  then 
bone  it  entirely — with  the  exception  of  about  three  inches  of  the  shank 
or  leg  bone,  which  must  be  left  in.  Spread  the  shoulder  open,  season 
with  pepper  and  salt,  garnish  it  with  a thick  layer  of  veal  or  fowl  force- 
meat ; then  with  a small  trussing- needle  and  some  fine  string,  draw 
the  outer  edges  of  the  skinny  part  of  the  shoulder  into  a purse-like 
form,  and  tighten  the  strings  so  as  to  give  it  the  appearance  of  a cushion  ; 
and,  after  removing  the  superficial  skin  in  a circular  shape,  lard  it 
closely.  Next,  strew  the  bottom  of  a stewpan  with  sliced  carrot,  onion, 
celery,  and  a garnished  faggot  of  parsley ; cover  this  with  thin  layers 
of  fat  bacon,  and  place  the  shoulder  of  lamb  upon  it ; moisten  with  suffi- 
cient good  stock  to  reach  up  to  the  larding,  place  a buttered  paper  on  the 
top,  and  cover  with  the  lid  ; then  set  it  to  braize  very  gently  upon  a slow 
fire  for  about  an  hour  and  a half, — with  some  live  embers  of  charcoal  on 
the  lid — and  take  care  to  baste  it  frequently.  When  done,  remove  it  into 
a deep  sautapan,  and  after  having  strained  the  liquor,  free  it  from  all 
grease,  boil  it  down  to  half-glaze,  pour  this  on  to  the  lamb,  and  put  it 
in  the  oven  to  glaze,  repeatedly  basting  the  larding  till  the  moisture 
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is  lessened.  The  ballotvne  * or  shoulder  of  lamb  must  then  be  placed 
upon  its  dish,  and  garnished  with  a jmanciere  ragout  (No.  188);  put  a 
paper  ruffle  on  the  bone,  and  serve. 

926.  NECK  OF  LAMB,  A LA  REGENCE. 

Prepare  this  inexactly  the  same  way  as  directed  for  Necks  of  Mutton 
larded  en  clievaux  cle  frise  (No.  611).  When  braized,  glaze  it  nicely, 
and  place  it  upon  its  dish,  garnish  it  with  a white  Toulouse  ragout  (No 
187),  and  serve. 

Note. — Necks  of  lamb  prepared  as  the  foregoing,  may  also  be  served 
with  a macedoine  of  vegetables  or  a jardiniere. 

927.  EFIGRAMME  OF  LAMB,  A LA  TOULOUSE. 

Trim  a neck  of  Lamb  into  cutlets,  and  place  them  in  a sautapan  with 
some  clarified  butter ; then  braize  a breast  of  lamb  until  quite  tender, 
take  it  up,  remove  the  bones  and  put  it  in  press  between  two  dishes  ; 
when  cold,  cut  it  into  as  many  cutlet-shaped  pieces  as  there  are  cutlets 
from  the  neck,  insert  a small  piece  of  bone  in  each,  and  breadcrumb  them 
over  a coating  of  Allemande  sauce,  dip  them  in  some  beaten  egg, 
breadcrumb  them  again,  and  place  them  in  a sautapan  with  clarified  but- 
ter. When  about  to  send  to  table,  fry  the  cutlets  in  both  sautapans  ; 
as  soon  as  they  are  done,  glaze  them  lightly  and  dish  them  up  — alter- 
nately placing  a plain  cutlet  and  one  that  is  breadcrumbed : fill  the 
centre  with  a white  Toulouse  ragout  (No.  187),  pour  some  Espagnole 
half-glaze  round  the  entree , and  serve. 

Note. — Epigrammes  of  lamb  may  also  be  garnished  with  a blanquctte, 
with  scollops  of  cucumbers,  stewed  peas,  asparagus-peas,  &c. 

928.  BREASTS  OF  LAMB,  A LA  VILLEROI,  WITH  PEAS. 

Braize  two  breasts  of  Lamb,  in  the  stock-pot,  or  in  any  kind  of  white 

broth ; when  done,  take  them  up  carefully,  remove  all  the  bones,  and 
reserve  these  for  the  purpose  of  making  cutlet  bones  with  ; put  the  breast 
in  press  between  two  dishes,  and  when  cold  cut  them  into  about  twelve 
pieces,  in  the  form  of  an  elongated  heart,  or  of  a cutlet ; stick  a small 
bone  in  at  the  narrow  end,  and  spread  a coating  of  reduced  allemande  sauce 
over  them ; when  this  is  set  firm  by  cooling,  roll  them  first  in  bread- 
crumbs and  then  dip  them  in  beaten  egg,  and  breadcrumb  them  over  again. 
When  about  to  send  to  table,  fry  these  cutlets  in  plenty  of  hog’s  lard 
quite  hot,  dish  them  up,  garnish  them  with  stewed  peas,  pour  some  half- 
glaze round  the  base,  and  serve. 

Note. — Breasts  of  Lamb  prepared  d la  Villeroi  may  also  be  served 
with  spinach,  endives,  cucumbers,  asparagus-peas,  macedoine,  &c. 

929.  BREAST  OF  LAMB,  A LA  MARECHALE,  WITH  NEW 

POTATOES. 

Trim  and  prepare  these,  in  the  same  way  as  the  foregoing,  but 


* Shoulders  of  Lamb  prepared  in  the  foregoing  manner — called  in  French  “ Ballot- 
incs," — may  also  be  served  with  every  kind  of  dressed  vegetables,  or  purees  of 
vegetables. 
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the  coating  of  sauce  must  be  thinner  in  this  case  ; breadcrumb  them 
twice  over  the  sauce,  first  dipped  in  beaten  egg  and  then  in  clarified 
butter,  over  which  breadcrumb  them  the  second  time ; put  them  in  shape 
with  the  blade  of  a knife,  and  place  them  in  a sautapan  with  a little  cla- 
rified butter.  When  about  to  send  to  table,  fry  the  cutlets  of  a light  colour, 
drain  them  on  a sheet  of  paper  and  glaze  them  lightly;  dish  them 
up,  and  serve  some  white  Italian  sauce  (No.  13)  under  them.  They 
may  also  be  served  with  all  kinds  of  vegetable  garnishes. 

930.  LAMB  CUTLETS  PLAIN,  WITH  CUCUMBERS. 

In  trimming  these  cutlets,  care  must  be  taken  not  to  pare  off  any  more 
of  the  fat  than  is  positively  necessary  to  give  them  shape.  When 
trimmed,  place  the  cutlets  in  a sautapan  with  clarified  butter,  season  with 
pepper  and  salt,  fry  them  on  both  sides  of  a light  brown  colour,  pour  off 
the  grease,  throw  in  a little  glaze,  toss  them  over  the  fire  in  this,  and 
dish  them  up  ; garnish  the  centre  with  prepared  scollops  of  cucumbers  (No. 
138),  pour  a little  Espagnol , or  half-glaze  round  the  entree,  and  serve. 

931.  LAMB  CUTLETS  BREADCRUMBED,  WITH  ASrARAGUS-PEAS. 

Trim  the  cutlets,  season  with  pepper  and  salt,  rub  them  over  with 
a paste-brush  dipped  in  yolks  of  eggs,  and  roll  them  in  breadcrumbs ; 
then  dip  them  in  some  clarified  butter  and  breadcrumb  them  over  again  ; 
put  them  in  shape  with  the  blade  of  a knife,  and  place  them  in  neat  order  in 
a sautapan  with  some  clarified  butter.  When  about  to  send  to  table, 
fry  the  cutlets  of  a light  colour,  drain  them  upon  a sheet  of  paper,  glaze 
and  dish  them  up  ; fill  the  centre  with  asparagus-peas  (No.  148),  pour 
some  thin  Espagnole  or  half  glaze  round  them,  and  serve. 

932.  LAMB  CUTLETS,  A LA  CHEYREUSE. 

These  must  be  cut  rather  thick,  allowing  two  ribs  for  each,  but  they 
should  not  be  trimmed  ; prepare  and  braize  them  in  the  same  manner  as 
veal  cutlets  d la  Dreux  (No.  890)  ; and  when  done,  pressed  and  trimmed, 
mask  them  over  with  a pziree  of  onions  mixed  with  two  ounces  of 
grated  Parmesan  cheese ; when  cold  they  should  be  dipped  in  beaten  egg 
and  afterwards  rolled  in  breadcrumbs  ; put  them  into  shape  with  the 
blade  of  a knife,  and  place  them  in  order  upon  a dish  or  sautapan,  until 
dinner  time.  Then  fry  them  in  heated  hog’s  lard,  of  a bright  yellow 
colour,  dish  them  up,  put  a small  paper  frill  on  the  bone  of  each  cutlet  ; 
fill  the  centre  with  small  circular  scollops  of  truffles,  mushrooms,  and 
fat  livers,  tossed  in  some  supreme  sauce  (No.  38),  pour  some  of  the 
sauce  round  the  base  of  the  entree,  and  serve. 

Note. — In  addition  to  the  foregoing  methods  for  dressing  Lamb  cutlets, 
they  may  also  be  served  in  every  variety  of  form  in  which  Yeal  or  Mut- 
ton cutlets  are  prepared. 

933.  BRAIZED  CARBONNADES  OF  LAMB. 

Loins  of  Lamb  are  used  for  this,  and  should  be  prepared  and  finished 
according  to  the  directions  for  carbonnades  of  Mutton  (No.  865). 

934.  LAMB’S  SWEETBREADS,  A LA  TOULOUSE. 

About  ten  heart  sweetbreads  are  necessary  for  an  entree  ; steep  these 
in  cold  water  for  a couple  of  hours,  and  then  scald  them  slightly  to  set 
them,  for  the  purpose  of  being  afterwards  larded ; they  must  next  be 
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placed  in  a deep  sautapan,  covered  with  thin  layers  of  fat  bacon  or  else 
spread  with  butter;  moisten  with  sufficient  strong  consomme  to  reach 

nearly  up  to  the  larding ; place  a but- 
tered paper  upon  them,  and  put  them 
to  boil  briskly  on  a stove-fire  for 
five  minutes,  then  set  them  in  the 
oven,  or  cover  them  with  a lid  con- 
taining live  embers  of  charcoal,  and 
place  them  on  a moderate  stove-fire 
to  simmer  gently  for  a quarter  of  an 
hour,  frequently  basting  them  with 
their  own  liquor.  When  the  sweet- 
breads are  nearly  done,  remove 
the  lid  and  the  paper,  put  them  in 
the  oven  or  pass  the  red  hot  salamander  over  them  to  dry  the  larding,  and 
then  glaze  them.  When  dished  up,  each  sweetbread  should  be  placed  in 
the  dish  upon  a base,  formed  of  quenelle  force-meat  made  of  fowl  or  veal, 
and  shaped  to  resemble  a dariole  mould : these  of  course  should  be  pre- 
viously poached.  Fill  the  centre  of  the  entree  with  stewed  peas, 
pour  some  JEspagnole  sauce  round  the  base,  and  serve. 

Note. — Lamb’s  sweetbreads  prepared  as  the  foregoing,  may  also  be 
served  with  asparagus,  Macedoine  or  jardiniere  of  vegetables ; also 
with  Toulouse  or  financiere  ragouts  ; and  indeed  in  every  form  directed 
for  other  sweetbreads. 

935.  BLANQUETTE  OF  LAMB’S  SWEETBREADS. 

Throat  sweetbreads  will  serve  for  this  purpose,  about  eight  being  suffi- 
cient for  a dish  ; steep  them  in  water,  scald  them,  and  then  braize  them 
in  a small  stewpan  with  very  little  moisture : they  will  be  done  in  about 
a quarter  of  an  hour:  put  them  on  a dish  to  cool,  cut  them  into 
scollops,  and  put  them  into  a stewpan  containing  some  sauce  d lapoulelle, 
toss  the  whole  together  till  warm,  then  dish  up  the  blanquette  in  a 
conical  form,  garnish  it  round  with  a border  of  potato  croquettes 
made  in  the  form  of  pears,  and  serve. 

Note. — Mushrooms,  truffles,  cucumbers,  or  asparagus-peas  may  be 
added. 


936.  SCOLLOPED  LAMB’S  SWEETBREADS. 

Braize  the  sweetbreads,  when  cold  cut  them  into  rather  thin 
small  scollops,  and  finish  these  according  to  the  directions  for  scolloped 
Calf's  brains  (No.  924). 
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Lanib’s-head,  a la  Pascaline. 
Lamb’s-ears,  a la  Financiered 
„ a la  Daupliine. 

„ a la  Venitienne. 


Lamb’s-ears,  fried  in  batter. 
LambVfeet,  d la  Poulcttc. 

„ d la  D'Uxellcs. 

fried  in  batter. 


937.  LAMB’S-HEAD,  A LA  PASCALINE. 

The  lamb’s-head  must  be  scalded  in  the  same  way  as  a calf’s-head 
for  mock-turtle,  then  boned,  and  filled  up  with  force-meat  made  of  the 
liver,  as  for  a gratin  (No.  249)  ; sew  the  head  up  with  a trussing  needle 
and  small  twine,  secure  it  in  shape  by  fastening  it  in  a napkin  previously 
spread  with  butter,  and  set  it  to  braize  in  a stewpan  seasoned  with  a car- 
rot, an  onion,  one  head  of  celery,  a garnished  faggot  of  parsley,  six  cloves, 
and  a blade  of  mace ; moisten  with  good  stock,  and  allow  it  to  boil  gently 
for  about  an  hour  and  a half. 

While  the  above  is  in  preparation,  four  lamb’s  sweetbreads  should  be 
larded  and  prepared  ready  for  glazing ; two  sets  of  lambs’  brains  must 
also  be  cleansed,  and  boiled  in  a little  vinegar  and  water,  with  sliced 
carrot  and  onion,  pepper  and  salt,  afterwards  drained,  cut,  and  made 
into  croquettes.  Four  lambs’  tongues,  after  being  braized,  must  be  cut 
into  scollops,  and  placed  in  a stewpan  with  an  equal  quantity  of  scol- 
loped mushrooms,  and  enough  of  pascaline  sauce  (No.  15),  for  the 
entree. 

When  about  to  send  to  table,  place  the  head  with  the  ears  curled, 
upon  its  dish,  and  the  larded  sweetbreads  at  the  four  corners ; between 
these,  put  the  croquettes  of  brains,  previously  fried,  pour  the  scollops  of 
tongue,  mushrooms,  and  sauce,  round  the  head,  glaze  it,  and  serve. 

938.  LAMB’S-EARS,  A LA  FINANCIERE. 

Procure  a dozen  lamb’s  ears,  scald  these,  then  immerse  them  in 
cold  water  ; when  cold,  wipe  them  dry,  and  singe  them  over  the  flame  of  a 
charcoal  fire  ; they  must  then  be  gently  braized  in  some  Wane  (No.  235), 
for  about  three  quarters  of  an  hour,  and  when  done,  drained  upon  a nap- 
kin ; the  thin  part  of  the  ears  should  be  carefully  scraped  with  the  back 
part  of  the  blade  of  a knife  to  remove  the  skin,  leaving  the  white  carti- 
laginous part  entire  ; this  last  must  then  be  slit  in  narrow  bands,  without 
cutting  through  the  ends,  so  that  when  the  ears  are  turned  down,  these 
bands  by  curling  over  should  appear  like  a row  of  loops  ; place  the  ears 
as  they  are  trimmed  in  a deep  sautapan  or  stewpan  containing  some  of 
their  own  liquor,  cover  them  with  a buttered  paper  and  the  lid,  and  set 
them  aside  till  dinner  time. 

While  the  ears  are  braizing,  prepare  some  veal  force-meat,  and  fill  a 
plain  low  cylinder  border  mould  (previously  buttered)  with  the  force- 
meat ; poach  this  in  the  usual  way,  and  when  about  to  send  to  table, 
turn  it  out  upon  its  disii,  place  the  lamb’s  ears  all  round  the  top  of  it,  and 
in  each  of  these  put  a round  ball  of  black  truffle ; fill  the  centre  with  a 
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rich  financiere  ragout  (No.  188),  pour  some  of  the  sauce  round  the  base, 
and  serve. 

Note. — This  entree  may  also  be  served  with  a ragout  a la  tortuii  (No. 
189). 

939.  LAMB’S-EAUS,  A LA  DAUPHINE. 

Scald,  singe,  braize  and  trim  the  lamb’s-ears  as  in  the  foregoing  case, 
but  they  must  not  be  slit.  Fill  them  with  force-meat  made  with  the  fil- 
lets of  a fowl,  or  some  veal,  in  which  has  been  mixed  a spoonful  of 
white  sauce  and  some  chopped  mushrooms ; mask  the  ears  over  with  a 
coating  of  reduced  allemande  sauce,  and  when  this  has  become  firmly  set 
upon  them,  roll  them  in  breadcrumbs,  and  dip  each  separately  in 
some  beaten  egg  seasoned  with  a little  salt,  then  breadcrumb  them 
over  again,  place  them  upon  a dish,  and  set  them  aside  in  the  larder.  When 
about  to  send  to  table,  fry  the  ears  in  plenty  of  heated  hog’s-lard,  of  a 
fine  light  colour,  dish  them  up  in  a circular  row,  or  pyramidally,  pour  some 
supreme  or  bechamel  sauce,  containing  a few  mushrooms  cut  into  shreds 
or  scollops,  round  and  under  them,  and  serve. 

940.  LAMB’S  EARS,  A LA  VENITIENNE. 

Prepare  these  in  exactly  the  same  manner  as  for  a la  financiere 
(No.  938),  dish  them  up  in  a circle  on  the  dish,  fill  the  centre  with  small 
round  balls,  or  croquettes  of  rice,  prepared  as  follows  : Boil  four  ounces 
of  rice  in  white  broth  till  done  quite  soft,  then  season  with  a pat  of  but- 
ter, two  ounces  of  grated  Parmesan  cheese,  a little  nutmeg,  cayenne  pep- 
per and  salt ; mix  the  whole  well  together,  and  form  it  into  small  round 
balls  the  size  of  marbles,  roll  these  in  flour,  and  fry  them  in  clarified  but- 
ter in  a sautapan.  Pour  some  Yenitian  sauce  (No.  26)  over  the  ears, 
and  serve. 


941.  LAMB’S-EARS,  FRIED  IN  BATTER. 

See  Calf’s  ears  so  prepared,  (No.  916). 

942.  LAMB’S-FEET,  A LA  POULETTE. 

Remove  the  shank  bones  from  a dozen  Lamb’s  feet,  without  tearing  or 
cutting  through  the  part  that  covers  the  bone ; scald  them  for  about  five 
minutes  in  boiling  water,  and  then  immerse  them  in  cold  water ; wipe 
and  singe  them  over  the  flame  of  a charcoal  fire,  rub  them  over  with 
lemon-juice,  and  braize  them  in  some  blanc  (No.  235)  for  about  an  hour  ; 
then  drain  them  upon  a cloth,  trim  off  the  extremities  neatly,  make  an  in- 
cision in  the  hoof,  and  remove  the  round  tuft  of  wool ; place  the  Lamb’s 
feet  in  a stewpan  containing  some  button-mushrooms  and  enough  sauce 
a la  poulettc  for  the  entree , toss  them  in  this  over  the  stove-fire 
until  quite  warm  ; then  dish  them  up  neatly,  and  serve  with  a border 
of  fieurons,  or  croutons  of  fried  bread. 

943.  LAMB’S-FEET,  A LA  D’UXELLES. 

Braize  and  trim  the  feet  as  in  the  foregoing  case,  cover  them  with  a 
coating  of  D'Uxelles  sauce  (No.  16),  and  when  this  has  become 
firmly  set  by  cooling,  breadcrumb  them  twice  over  in  the  usual  manner, 
and  fry  them  in  hog’s-lard ; when  done,  drain  them  upon  a cloth,  dish 
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them  up  with  fried  parsley  upon  a napkin,  and  serve  some  Italian 
sauce  (No.  12)  separately  in  a boat. 

944.  LAMB’S-FEET,  FRIED  IK  BATTER. 

See  Calf’s-feet  (No.  918). 


ENTREES  OF  PORK, 


COMPRISING 


Griskin,  or  Spare-rib  of  Pork,  a la  Sou- 

bise. 

„ „ a la  Lyonnaise. 

,,  ,,  a,  la  Perigueux. 

Pork  Cutlets,  with  plain  gravy,  &c. 

„ a la  sauce  Robert,  &c. 

„ a VAurore. 


Pork  Cutlets,  d VIndienne. 
Pig’s-feet,  a la  Ste.  Menehould. 
„ a la  Perigord. 

, ala  Richelieu,. 

Black  Puddings,  a la  Francaise. 

„ a VAnglaise. 

White  Puddings,  d la  Royale. 


945.  GRISKIN,  OR  SPARE-RIB  OF  PORK,  A LA  SOUBISE. 

Trim  a griskin  of  pork  and  lard  it  closely,  then  put  it  in  a deep  dish 
with  sliced  onion  and  carrot,  parsley,  a gill  of  salad  oil,  some  slices  of 
peeled  lemon,  and  a little  minionette-pepper  ; allow  the  griskin  to  steep 
in  this  for  several  hours,  or  a whole  day  if  possible.  When  about  to  dress 
the  griskin,  twist  it  round,  run  a stout  iron  skewer  through,  and  fasten  it 
upon  the  spit  tightly  with  string ; cover  the  larding  with  buttered  paper, 
and  roast  it  before  the  fire  for  about  an  hour;  as  soon  as  a kind  of 
vapour  arises  and  it  sputters  towards  the  fire,  it  is  time  to  take  it  up. 
When  the  griskin  is  placed  upon  its  dish,  pour  some  soubise  sauce  (No. 
119)  round  it,  garnish  with  a border  of  potatoes  fried  in  clarified  butter, 
glaze  the  griskin,  and  serve. 

94G.  GRISKIN  OF  PORK,  A LA  LYONNAISE. 

Prepare  and  roast  this  in  the  same  way  as  the  foregoing,  and  when 
done,  dish  it  up  with  some  Lyonnaise  sauce  (No.  24)  round  it ; garnish 
with  a border  of  tomatas  au  gratin  (No.  1160),  glaze  the  griskin,  and 
serve. 


947.  GRISKIN  OF  PORK,  A LA  PERIGUEUX. 

This  must  be  prepared  and  roasted  as  the  foregoing;  when  done, 
serve  with  some  perigueux  sauce  (No.  23)  and  a border  of  mushrooms 
au  gratin  (No.  1161)  round  it. 

948.  PORK  CUTLETS,  PLAIN  BROILED,  WITH  GRAVY,  ETC. 

These  cutlets  must  be  cut  from  the  neck  or  loin  of  dairy -fed  pork,  not 
too  fat,  they  should  be  trimmed  but  very  little,  the  rough  part  of  the  chine- 
bone  only  requiring  to  be  removed  ; the  skin  must  be  left  on,  and  scored 
in  six  places.  Season  the  cutlets  with  pepper  and  salt,  and  broil  them 
on  a gridiron  over  a clear  fire  ; coke  makes  a better  fire  than  coal  for  broil- 
ing, as  it  emits  no  gas,  and  causes  less  smoke.  Take  care  that  they  are  tho- 
roughly done  and  not  scorched ; dish  them  up  with  any  of  the  following 
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gravies  or  sauces,  and  serve  : Plain  sage  and  onion,  shalot,  onion,  fine-herbs, 
gravies,  or  essences : piquante,  gherkin,  tomata,  poivracle,  poorman's, 
richelieu  and  gasconne  sauces. 

949.  PORK  CUTLETS,  A LA  SAUCE  ROBERT,  ETC. 

Trim  the  cutlets  neatly,  observing,  however,  that  nearly  half  an  inch 
of  the  fat  must  be  left  on,  to  encircle  the  fillet  of  the  cutlet ; place  them 
in  an  earthen  dish  with  a table-spoonful  of  salad  oil ; season  with  a 
little  salt  and  pepper,  and  strew  some  parsley  over  them.  When  about 
to  send  to  table,  broil  the  cutlets  nicely  with  the  gravy  in  them,  glaze 
and  dish  them  up  ; pour  under  some  sauce  d la  Robert,  (No.  67)  and 
serve. 

950.  PORK  CUTLETS,  A L’aURORE. 

Trim  the  cutlets  neatly,  season  with  pepper  and  salt,  and  place  them 
in  a sautapan  with  some  clarified  butter.  About  twenty  minutes  before 
sending  to  table,  fry  the  cutlets  over  a brisk  fire,  so  as  to  lightly  colour 
them  on  both  sides  before  they  are  done,  then  pour  off  all  the  grease, 
leaving  the  cutlets  neatly  arranged  in  the  sautapan,  and  glaze  them. 
Next  rub  the  yolks  of  six  eggs,  previously  boiled  hard,  equally  over  all 
the  cutlets,  and  pass  the  red  hot  salamander  over  them  to  colour  the 
yolk  of  egg  a shade  darker ; then  dish  up  the  cutlets,  with  some  essence 
of  anchovies  (No.  176)  poured  under  them,  and  serve. 

951.  PORK  CUTLETS,  A L’lNDIENNE. 

Fry  the  cutlets  brown  on  both  sides,  then  pour  off  all  the  grease,  adding 
about  half. a pint  of  Espagnole  sauce,  and  a table-spoonful  of  Cook’s 
curry  paste ; put  the  lid  on  the  sautapan,  and  simmer  the  cutlets  on  the 
fire  very  gently  for  ten  minutes  longer ; then  add  a small  piece  of  glaze, 
toss  the  whole  together,  dish  them  up  in  a close  circle,  fill  the  centre 
with  rice  boiled  in  plain  broth,  pour  the  sauce  over  the  cutlets,  and 
serve. 

952.  PIG’S-FEET,  A LA  STE.  MENEHOULD. 

For  this  purpose  procure  the  feet  of  bacon  hogs,  as  the  feet  of  porkers 
are  not  large  enough  to  be  worth  dressing  for  the  table.  The}'-  must  first 
be  pickled  in  common  salt  brine,  for  about  ten  days,  and  then,  after  be- 
ing washed,  should  be  gently  braized  in  common  broth,  seasoned  with  car- 
rot, onion,  celery,  and  garnished  faggot  of  parsley  3 if  the  feet  are  large, 
they  will  require  about  four  hours  gentle  boiling.  When  done,  drain 
them  on  an  earthen  dish,  cut  them  into  halves,  and  remove  all  the  large 
bones,  press  them  into  shape  with  the  hands,  and  put  them  in  the  larder 
to  cool.  Next,  season  the  pieces  of  pig’s-feet  with  pepper  and  salt, 
rub  them  over  with  a paste-brush  dipped  in  clarified  butter,  then  roll 
them  in  fresh  made  breadcrumbs  and  pat  these  closely  on  with  the 
blade  of  a knife  ; broil  them  on  a gridiron  over  a clear  fire,  taking  care 
that  they  are  frequently  turned  until  warmed  through  : they  are  then  to 
be  dished  up  and  served  with  piquante  sauce  (No.  18). 

953.  FIG’S-FEET,  A LA  PERIGORD. 

These  should  be  braized  and  the  bones  taken  out,  and  before  they 
become  quite  cold,  filled  inside,  and  partially  covered,  with  some 
force-meat  of  fat  livers  in  which  has  been  mixed  some  chopped  truffles ; 
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and  when  this  is  placed  on  the  feet,  some  scollops  of  truffles  must  also 
be  intermixed  with  it.  The  feet  must  next  be  wrapped  up  in  appro- 
priate sized  pieces  of  pig’s  caul,  and  then  bread  crumbed  over  this. 
When  about  to  send  to  table,  broil  the  feet  upon  oiled  paper  placed  upon 
the  gridiron,  to  prevent  them  from  burning  or  falling  to  pieces,  which, 
from  the  delicacy  of  the  force-meat  (if  properly  prepared),  they  are  liable 
to.  When  nicely  broiled  on  both  sides,  glaze  and  dish  them  up,  and 
serve  with  some  perigueux  sauce  (No.  23)  under  them. 

954.  PIG’S-FEET,  A LA  RICHELIEU. 

Braize  the  feet,  remove  all  the  bones,  and  cut  each  foot  in  halves, 
lengthwise ; spread  them  all  over  with  a coating  of  D'Uxelles  sauce  (No. 
1 6),  and  when  this  has  become  firmly  set  by  cooling,  breadcrumb  them 
twice  over,  the  first  time  dipped  in  egg,  and  the  second  in  clarified  butter  : 
place  them  in  a sautapan  with  clarified  butter,  and  fry  them  over  a 
stove-fire  of  moderate  heat,  so  as  to  allow  them  time  to  warm  through 
before  they  acquire  much  colour.  When  done,  dish  them  up,  and  serve 
with  some  Richelieu  ragout  (No.  207)  under  them. 

955.  BLACK-PUDDINGS,  A LA  FRANCAISE. 

To  one  pint  of  pig’s-blood,  add  rather  more  than  half  a pint  of  boiled 
double  cream,  three  quarters  of  a pound  of  the  fat  from  the  inside  of  a pig, 
cut  into  rather  small  pieces,  and  four  large  onions  chopped  and  fried  in  a 
little  butter  without  becoming  coloured ; season  with  a little  chopped 
bay-leaf  and  thyme,  nutmeg,  pepper  and  salt ; mix  well  together,  and 
stuff  the  linings  prepared  perfectly  clean  for  the  purpose  with  the  above, 
taking  care  to  allow  room  for  tying  them  into  lengths  of  about  six  inches. 
Some  water  must  be  kept  nearly  at  the  boiling-point,  and  then  removed 
from  the  fire  down  to  the  side,  and  the  puddings  immersed,  and  allowed 
to  remain  in  it  until  they  become  somewhat  firm  to  the  touch  ; they  must 
not  however  be  kept  in  the  water  longer  than  will  suffice  to  set  the  pre- 
paration. The  puddings  when  taken  out  of  the  water,  should  be  hung 
up  in  the  larder  to  cool. 

956.  BLACK-PUDDINGS,  A L’ANGLAISE. 

The  chief  difference  from  the  foregoing,  in  making  black-puddings  ac- 
cording to  the  English  method,  lies  in  the  omission  of  the  nutmeg,  bay- 
leaf  and  thyme,  and  in  the  addition  of  boiled  Emden  grits,  or  rice ; in 
all  other  respects,  the  same  directions  must  be  followed. 

When  about  to  dress  the  black-puddings,  they  should  be  scored  all 
over  to  prevent  them  from  bursting  while  being  broiled,  and  when  done, 
are  to  be  dished  up  with  strips  of  dry  toast  placed  between  each  piece 
of  pudding:  the  centre  of  the  dish  should  be  filled  with  mashed  potatoes  to 
keep  them  quite  hot. 

957.  WHITE-PUDDINGS,  A LA  ROYALE. 

To  half  a pound  of  the  breast  of  roast  fowl  thoroughly  pounded  and 
passed  into  a puree,  add  half  a pint  of  boiled  double  cream,  half  a pound 
of  fresh  made  and  very  fine  breadcrumbs,  one  onion  chopped  fine,  and 
boiled  down  in  some  white  broth,  and  four  ounces  of  butter  and  eight 
yolks  of  eggs  ; season  with  pepper  and  salt,  and  grated  nutmeg ; mix 
well  together,  put  this  preparation  into  the  linings,  and  finish  them  in 
the  same  manner  as  the  black-puddings.  When  about  to  send  to 
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table,  score  the  puddings  before  they  are  broiled,  and  place  them  on  the 
gridiron  upon  a sheet  of  oiled  paper ; when  nicely  broiled,  serve  them 
dished  up  with  either  of  the  following  sauces:  Supreme,  Richelieu, 
poivrade , essence  of  shalots,  of  truffles,  or  of  mushroom. 
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Haricot  of  Venison, 
Civet  of  Venison. 
Venison  Scollops. 
Venison  Chops. 
Venison  Fry. 


COMPRISING 

Cutlets  of  Roebuck,  a la  Chasseur. 

Fillets  of  Roebuck,  a la  Kirmaird. 

,,  „ with  Poivrade  sauce. 

Civet  of  Roebuck. 


958.  HARICOT  OF  VENISON. 

Trim  a neck  of  venison  into  cutlets  without  paring  off  any  of  the  fat, 
season  them  with  pepper  and  salt,  and  fry  them  quickly  brown  on  both 
sides  before  they  are  more  than  half  done  ; then  pour  off  all  the  grease, 
shake  a handful  of  flour  over  the  cutlets  and  toss  them  about  over  the 
fire  for  three  minutes,  moisten  with  a pint  of  red  wine  and  a quart  of 
good  stock  ; add  half  a pint  of  small  button  onions,  and  twice  that 
quantity  of  turnips  and  carrots,  cut  into  small  fanciful  shapes  of  the 
size  of  the  onions,  and  a garnished  faggot  of  parsley ; stir  the  haricot 
over  the  stove-fire  with  a wooden  spoon  until  it  boils,  and  then  remove 
it  to  the  side  of  the  stove  to  continue  gently  boiling  for  about  an  hour  and 
a half ; when,  if  the  cutlets  are  found  to  be  done  tender,  remove  them 
into  a deep  sautapan  ; then  add  the  vegetables  with  a ragout  spoon  ( with 
holes  in  it),  and  after  the  sauce  has  boiled  up  and  skimmed,  reduce  it  if 
necessary  to  its  proper  consistency,  and  pass  it  through  a tammy  into  a 
sautapan  containing  the  cutlets,  &c.  ; then  add  a little  salt,  if  needed,  sim- 
mer the  whole  together  on  the  stove-fire,  dish  the  cutlets  in  the  usual 
way,  fill  the  centre  with  the  vegetables,  pour  the  sauce  over  the  entree, 
and  serve. 


959.  ANOTHER  METHOD. 

Fry  the  cutlets  brown,  pom-  off  all  the  grease,  add  a pint  of  red  wine, 
a pint  of  Espagnole,  and  the  same  proportion  of  consomme,  season  with  a 
carrot,  an  onion,  head  of  celery,  and  a garnished  faggot  of  parsley  ; allow 
the  whole  to  simmer  gently  by  the  side  of  the  stove-fire  until  the  cutlets 
are  tender;  they  must  then  be  removed  into  a sautapan,  with  a little 
of  the  sauce  to  warm  them  in,  the  lid  put  on,  and  kept  warm.  The 
remainder  of  the  sauce  must  then  be  strained  through  a sieve  into  a 
smaller  stewpan  ; and  after  it  has  been  clarified,  by  gently  boiling  it  by 
the  side  of  the  stove-fire,  and  thoroughly  skimming  all  that  rises  to  the 
surface,  reduce  it  by  boiling  to  its  proper  consistency,  and  pass  it  through 
a tammy  into  a bain-marie.  When  about  to  send  to  table,  dish  the  cut- 
lets up,  fill  the  centre  with  some  glazed  carrots  and  turnips,  previously 
prepared  for  the  purpose ; place  some  groups  of  small  glazed  button-onions 
round  the  entree,  pour  the  sauce  over  the  cutlets,  and  serve. 

Some  neat  frills  of  paper  may  be  put  on  the  bone  of  each  cutlet. 
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9G0.  CIVET  OF  VENISON. 

This  dish,  although  not  very  choice,  is  often  served  at  the  tables  of 
wealthy  epicures  ; in  general,  the  inferior  parts  of  venison, — such  as  the 
shoulder  and  scrag  end  of  the  neck — are  used  for  this  purpose.  The 
venison-  must  be  cut  up  into  pieces,  and  for  its  preparation  follow  the 
directions  for  making  a Civet  of  hare  (No.  1070). 

961.  VENISON  SCOLLOPS. 

Venison  for  this  purpose  ought  to  be  kept  until  it  has  become  quite  ten- 
der : a piece  of  the  end  of  the  neck  may  be  used.  Cut  the  fillet  from  the 
bones  with  all  the  fat  adhering  to  it,  remove  the  outer  skin,  and  then  cut 
it  into  scollops — taking  care  not  to  trim  off  more  of  the  fat  than  is  neces- 
sary ; place  them  in  a sautapan  with  clarified  butter,  season  with  pepper 
and  salt,  and  fry  them  brown  on  both  sides ; pour  off  all  the  grease,  add 
some  scollops  of  mushrooms,  a piece  of  glaze,  and  a glass  of  port  wine ; 
simmer  the  whole  together  over  the  stove-fire  for  about  three  minutes,  and 
then  pour  in  some poivrade  sauce  (No.  29)  ; toss  the  scollops  in  the  sauce 
on  the  fire  until  quite  hot,  and  then  dish  them  up  with  a border  of  que- 
nelles of  potatoes  (No  312),  and  serve. 

These  scollops  may  also  be  served  with  Portarlington  sweet  sauce  (No. 
66),  in  which  case  the  mushrooms  must  be  omitted. 

962.  VENISON  CHOPS. 

Cut  the  chops  about  an  inch  thick,  from  the  end  of  the  haunch  or 
the  best  end  of  the  neck,  flatten  them  a little  with  a cutlet  bat,  trim  them 
without  waste,  season  with  pepper  and  salt,  and  broil  them  on  a gridiron 
over  a clear  fire  of  moderate  heat ; turning  them  over  every  three  minutes 
while  on  the  fire  ; when  done  through  with  their  gravy  in  them,  lift  them 
carefully  off  the  gridiron  without  spilling  the  gravy  that  may  be  swim- 
ming on  the  surface,  dish  them  up  with  a little  rich  brown  gravy 
under  them,  and  serve  some  currant  jelly  or  venison  sweet  sauce  (No. 

6 5), separately  in  a boat. 


963.  VENISON  FRY. 

Cut  the  fry  into  appropriate  sized  pieces,  season  with  pepper  and  salt, 
place  them  in  a napkin,  and  shake  them  up  with  a handful  of  flour,  then 
fry  them  brown  and  crisp  in  a sautapan  or  frying-pan  with  some  butter  ; 
when  done,  dish  them  up  in  a pile  with  fried  parsley  round,  pour  either 
of  the  following  sauces  under  it,  and  serve  quite  hot : rich  brown  gravy, 
essence  of  anchovies,  poivrade,  espagnole,  Italian,  or  piquante  sauce. 

964.  CUTLETS  OF  ROEBUCK,  A LA  CHASSEUR. 

Trim  the  cutlets  in  the  usual  way,  and  place  them  in  a sautapan 
with  clarified  butter,  season  with  pepper  and  salt,  and  set  them  in  the 
larder.  Put  the  shoulder  on  the  spit,  wrap  it  in  buttered  paper,  and 
roast  it  before  a fire  of  moderate  heat  until  done ; all  the  meat  must  then 
be  cut  from  the  bone,  chopped  fine,  and  thoroughly  pounded  in  a mortar 
with  a spoonful  of  sauce  and  a pat  of  butter,  then  rubbed  through  a 
tammy  or  very  fine  wire  sieve,  into  a puree;  this  must  be  gathered  up  into 
a small  stewpan  and  placed  with  the  cutlets.  When  about  to  send  to 
table,  fry  the  cutlets  brown,  pour  off  the  grease,  add  a piece  of  glaze, 

u 


290 


ENTREES  OF  VENISON. 


two  large  spoonfuls  of  espagnole  or  poivrade  sauce  (if  the  former, 
add  some  lemon  juice  also) ; allow  the  cutlets  to  simmer  over  the  fire 
for  a few  minutes,  and  then  dish  them  up  ; fill  the  centre  with  the 
puree — previously  warmed  with  care,  and  to  which  a piece  of  glaze  has 
been  added — pour  the  sauce  over  the  entree,  and  serve. 

965.  FILLETS  OF  ROEBUCK,  A LA  KINNAIRD. 

Cut  out  the  fillets  from  two  necks  of  roebuck,  trim  these  neatly,  and 
lard  them  closely ; steep  them  for  about  two  days  and  nights  in  some  cold 
marinade  (No.  234),  and  when  about  to  dress  the  fillets,  drain  them 
upon  a cloth,  place  them  in  a sautapan  spread  with  butter,  and  moisten 
with  some  wine  mirepoix  (No.  236)  in  sufficient  quantity  to  reach  up 
to  the  larding  ; place  a buttered  paper  on  the  top,  and  put  them  to  braize 
in  the  oven  ; baste  them  frequently  with  their  own  liquor,  and  when  done, 
glaze  them  nicely,  and  place  them  on  their  dish ; garnish  with  groups  of 
quenelles  made  with  roebuck,  and  small  potatoes  cut  in  the  form  of  large 
olives  and  fried  in  clarified  butter;  pour  some  Napolitaine  sauce  (No. 
63)  under  the  entree,  glaze  the  fillets,  and  serve. 

966.  FILLETS  OF  ROEBUCK,  WITH  POIVRADE  SAUCE. 

These  are  prepared  in  the  same  manner  as  the  foregoing ; when  done 
and  glazed,  dish  them  up  with  a border  of  potatoes  cut  in  the  form  of 
olives,  and  fried  in  clarified  butter,  pour  some  poivrade  sauce  (No.  29) 
under  them,  and  serve. 

967-  CIVET  OF  ROEBUCK 

Is  prepared  in  the  same  way  as  civet  of  hare  (No.  1070). 
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COMPRISING 


Fricassee  of  Chickens,  with  Mushrooms,  &c. 
„ a la  St.  Lambert. 

„ a la  Dauphine. 

„ a la  Financiere. 

„ <i  la  Chevaliere. 

„ a la  Romaine. 

Chickens,  a la  Marengo. 

„ with  Oysters,  &c. 

„ with  Truffles,  &c. 

„ a la  Provenfale. 


Chickens,  a la  Lyonnaise, 

„ ii  la  l liable. 

„ a la  Tartare. 

,,  a 1'  Algerienne. 

,,  a la  Florentine. 

Curry  of  ditto,  a I'Indienne. 

Fritot  of  Chickens  with  Tomato  Sauce,  &c. 
Capilotade  of  Chickens,  a I'ltalienne. 
Chickens,  a la  Toscane. 

Marinade  of  Chickens  fried  in  batter. 


9(58.  FRICASSEE  OF  CHICKENS,  WITH  MUSHROOMS,  ETC. 

Procure  two  fat  plump  chickens,  and  after  they  have  been  drawn, 
singe  them  over  the  flame  of  a charcoal  fire,  and  then  cut  up  into 
small  members  or  joints,  in  the  following  manner : — First,  remove  the 
wings  at  the  second  joint,  and  the  legs  at  the  knotty  bend  of  the  first 
joint ; then  take  hold  of  the  chicken  with  the  left  hand,  and  with  a sharp 
knife,  make  two  parallel  cuts,  lengthwise,  on  the  back,  about  an  inch 
and  a half  apart,  so  as  partly  to  detach  or  at  least  to  mark  out  where 
the  legs  and  wings  are  to  be  removed ; the  chicken  must  next  be 
placed  upon  its  side  on  the  table,  and,  after  the  leg  and  fillet  (with  the 
pinion  left  on  the  upper  side)  have  been  cut,  the  same  must  be  repeated 
on  the  other,  and  the  thigh-bones  must  be  removed.  Then,  separate  the 
back  and  breast,  trim  these  without  waste,  and  cut  the  back  across  into 
two  pieces ; steep  the  whole  in  a pan  containing  clear  tepid  water  for 
about  ten  minutes  ; frequently  squeezing  the  pieces  with  the  hand  to  ex- 
tract all  the  blood.  Next,  strew  the  bottom  of  a stewpan  with  thinly 
sliced  carrot,  onion  and  a little  celery,  three  cloves,  twelve  peppercorns,  a 
blade  of  mace,  and  a garnished  faggot  of  parsley  ; place  the  pieces  of 
chicken  in  close  and  neat  order  upon  the  vegetables,  &c.,  moisten  with 
about  a quart  of  boiling  broth  from  the  stockpot,  or  failing  this,  with 
water  ,•  cover  with  the  lid,  and  set  the  whole  to  boil  gently  by  the  side  of 
the  stove-fire  for  about  half  an  hour,  when  the  chickens  will  be  done. 
They  must  then  be  strained  in  a sieve,  and  their  broth  reserved  in  a basin  ; 
next,  immerse  the  pieces  of  chicken  in  cold  water,  wash  and  drain 
them  upon  a napkin,  and  afterwards  trim  them  neatly  and  place  them  in 
a stewpan  in  the  larder.  Then  put  2oz.  of  fresh  butter  to  melt  in  a stew- 
pan,  to  this  add  two  tablespoonfuls  of  flour,  and  stir  the  roijx  over 
the  fire  for  three  minutes  without  allowing  it  to  acquire  any  colour; 
it  should  then  be  removed  from  the  stove,  and  the  chicken  broth  being 
poured  into  it,  the  whole  must  be  thoroughly  mixed  together  into  a smooth 
sauce  ; throw  in  some  trimmings  of  mushrooms,  and  stir  the  sauce  over  the 
fire  until  it  boils,  then  set  it  by  the  side  to  continue  gently  boiling  to 
throw  up  the  butter  and  skum.  When  the  sauce  has  boiled  half  an 
hour,  skim  it,  reduce  it  by  further  boiling  to  its  proper  consistency,  and 
then  incorporate  with  it  a lcason  of  four  yolks  of  eggs,  mixed  with  a pat  of 
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butter  and  a little  cream ; set  the  leason  in  the  sauce  by  stirring  it  over 
the  fire  until  it  nearly  boils,  then  pass  it  through  a tammy  into 
the  stewpan  containing  the  pieces  of  chicken,  and  add  thereto  half  a 
pottle  of  prepared  button-mushrooms.  When  about  to  send  to  table, 
warm  the  fricassee  without  allowing  it  to  boil,  and  dish  it  up  as  follows  : 

First,  put  the  pieces  of  the  back  in  the  centre  of  the  dish,  place  the 
legs  at  the  angles,  the  bones  pointed  inwardly  ; next,  place  the  fillets  upon 
these,  and  then  set  the  pieces  of  breast  on  the  top ; pour  the  sauce  over 
the  entree , and  place  the  mushrooms  about  the  fricassee  in  groups  ; 
surround  the  entree  with  eight  or  ten  glazed  croutons  of  fried  bread  cut  in 
the  form  of  hearts,  and  serve. 

Note. — Truffles  cut  into  scollops  or  shaped  in  the  form  of  olives ; cray- 
fish tails,  button  onions,  or  artichoke  bottoms  cut  into  small  pointed 
quarters,  may  also  be  served  with  a fricassee  of  chickens. 

9(59.  FRICASSEE  OF  CHICKENS,  A LA  ST.  LAMBERT. 

Cut  into  small  dice,  the  following  vegetables,  &c. : one  carrot,  an  onion, 
one  head  of  celery,  and  4oz.  of  raw  ham  ; put  these  into  a stewpan  with 
a small  piece  of  butter,  half  a bayleaf,  a sprig  of  thyme,  three  cloves,  a 
blade  of  mace,  and  a few  pepper-coms  ; stir  these  over  a slow  fire  for 
about  ten  minutes,  without  allowing  them  to  acquire  any  colour,  then 
moisten  the  whole  with  a pint  of  French  white  wine,  and  the  same 
quantity  of  common  broth ; boil  this  gently  for  half  an  hour,  and  then 
strain  it  through  a sieve  into  a basin.  Next,  cut  the  chickens  up  as  di- 
rected in  the  foregoing  case  ; melt  3oz.  of  butter  in  a stewpan,  throw  in 
the  pieces  of  chicken  and  toss  them  over  the  fire  until  they  become  set 
and  feel  firm  to  the  touch,  without  however  acquiring  any  colour  ; then 
shake  in  two  tablespoonfuls  of  flour,  toss  the  whole  together  over  the  fire 
for  two  minutes,  and  pour  in  the  broth  prepared  for  the  purpose ; stir  the 
fricassee  over  the  fire  until  it  boils,  and  finish  it  in  the  same  way  as  the 
foregoing.  When  about  to  send  to  table,  warm  and  dish  up  the  fricassee, 
place  about  it  small  groups  of  glazed  carrots,  turnips,  and  French-beans, 
cut  into  small  fanciful  shapes ; and  garnish  the  base,  by  placing  a border 
composed  of  about  eight  small  artichoke  bottoms,  nicely  turned  and  boiled, 
each  filled  alternately  with  glazed  carrots,  and  green-peas ; pour  the 
sauce  round  the  entree , and  serve. 

970.  FRICASSEE  OF  CHICKENS,  A LA  DAUPHINE. 

Prepare  a fricassee  in  the  same  manner  as  described  in  No.  968, 
and  place  the  pieces  of  chicken  when  trimmed  on  an  earthen  dish  ; 
after  having  reduced  the  sauce  to  the  consistency  of  allemcinde,  incor- 
porate the  leason,  &c.,  and  when  this  is  set  in  the  sauce,  pass  it  through  a 
tammy  into  a small  basin  ; dip  each  of  the  pieces  of  chicken  in  this,  and 
replace  them  on  the  dish ; when  the  sauce  has  become  set  upon  them 
by  cooling,  roll  them  in  breadcrumbs,  let  them  be  dipped  in  beaten  egg,  and 
breadcrumbed  over  again.  When  about  to  send  to  table,  place  the  pieces 
of  chicken  thus  prepared  carefully  upon  the  wire  lining  of  a frying-pan, 
immerse  them  all  at  once  in  plenty  of  clean  hog’s-lard  heated  for  the 
purpose,  fry  them  of  a light  colour  ; and  when  done,  drain  them  upon  a 
cloth,  dish  them  up  on  a clean  napkin  with  fried  parsley,  and  serve 
some  white  Italian  sauce  (No.  13)  separately  in  a boat. 
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Note. — This  entree  may  also  be  dished  up  without  a napkin,  and  some 
allemande  or  bechamel  sauce  containing  a few  scollops  of  mushrooms  or 
truffles,  may  be  poured  under,  and  round  it. 

971.  FRICASSEE  OF  CHICKENS,  A LA  FINANCIERE. 

Prepare  this  as  directed  in  No.  968,  and  when  it  is  dished  up,  garnish 
it  with  groups  of  cock’s-combs,  mushrooms,  truffles,  and  some  small 
quenelles  of  fowl ; place  eight  large  crayfish  in  an  upright  position  round 
the  entree,  and  a larded  sweetbread  on  the  top. 

972.  FRICASSEE  OF  CHICKENS,  A LA  CHEVALIERE. 

When  the  chickens  have  been  drawn  and  singed,  remove  the  legs 
and  wings,  and  then  with  the  point  of  a knife,  slit  the  skin  of  the 
breast,  spread  it  off  the  fillets  and 
remove  these  with  the  pinion  bone 
left  on  them;  each  fillet  must  be 
trimmed,  then  closely  larded,  and 
placed  in  a small  sautapan  upon 
thin  layers  of  fat  bacon ; the 
minion  fillets  should  also  be  trim- 
med, (the  sinew  being  first  extract- 
ed), then  decorated  or  conliscs 
with  black  truffle  and  placed  in  a sau- 
tapan with  butter;  the  remainder  of 
the  chickens  must  be  cut  up  and 
made  into  a fricassee  in  the  ordinary 
way.  When  this  is  done,  the  four  legs 
must  be  neatly  trimmed  and  set  aside  in  the  larder,  and  the  smaller  pieces 
placed  in  a stewpan  with  a few  button-mushrooms,  cock’s-combs  and  ker- 
nels, and  truffles  ; then,  reduce  the  same  by  boiling  it  to  the  consistency 
of  allemande  sauce,  incorporate  these  with  a leason  of  four  yolks  of  eggs,  a 
little  grated  nutmeg,  minionette  pepper,  a small  piece  of  glaze  and  the 
juice  of  half  a lemon;  when  this  has  become  set  in  the  sauce  by  stirring 
it  over  the  fire  for  two  minutes,  pass  two-thirds  of  it  through  a tammy 
on  to  the  fricassee,  and  reserve  the  remainder  for  the  purpose  of  masking 
the  legs  with  it.  These  must  be  afterwards  breadcrumbed  and  fried  of  a 
light  colour.  The  larded  fillets  should  be  moistened  with  a little  half-glaze, 
and  put  in  the  oven,  or  on  a slow  stove  with  fire  on  the  lid,  to  braize  or 
simmer  for  about  twenty  minutes  ; they  are  then  to  be  glazed.  In  dishing 
up  this  entree , first  place  all  the  small  members  of  the  chicken  in  the  bot- 
tom of  the  dish  in  neat  and  square  order  ; the  legs  are  next  to  be  added, 
and  then  the  larded  fillets  must  be  placed  between  these  with  the  taper- 
end  pointing  upwards ; the  four  minion  fillets  (turned  round  in  the 
form  of  rings)  should  be  placed  so  as  to  rest  upon  the  upper  part  of  each 
of  the  legs,  and  the  whole  surmounted  with  a large  truffle,  and  a border 
of  large  crayfish,  and  white  double  cock’s-combs  should  be  placed  round 
the  entree,  add  the  remainder  of  the  sauce,  and  serve. 

973.  FRICASSEE  OF  CHICKENS,  A LA  ROMAINE. 

When  the  chickens  have  been  cut  up  and  trimmed  in  the  usual  way, 
place  the  pieces  neatly  in  a sautapan  with  a gill  of  salad  oil,  bayleaf  and 
thyme,  four  shalots,  minionette-pepper  and  salt,  a little  grated  nutmeg,  one 
clove  of  garlic,  and  a dozen  small  pimentos ; fry  the  chickens  over  a rather 
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brisk  fire  until  the  pieces  become  firm  to  the  touch,  but  without  allow- 
ing them  to  acquire  any  colour;  shake  in  twx  spoonfuls  of  flour,  toss 
the  whole  over  the  fire  for  three  minutes,  and  moisten  with  a pint  of  Chablis 
or  Sauterne  wine,  and  a pint  of  white  consomme;  stir  the  fricassee  on  the  fire 
till  it  boils,  then  remove  it  to  the  side  to  continue  gently  boiling  for  half  an 
hour.  Skim  off  the  oil,  &c.,  that  has  risen  to  the  surface,  drain  the 
pieces  of  chicken  on  a sieve,  reserving  the  sauce  in  a stewpan  to  be  reduced 
and  finished  in  the  ordinary  manner  ; trim  the  pieces  of  chicken  neatly,  and 
put  them  into  a stewpan  with  the  sauce,  some  button-mushrooms  or  morels, 
trimmed  crayfish- tails  and  cock’s-kernels.  When  about  to  send  to  table, 
warm  the  fricassee,  and  add  the  juice  of  half  a lemon  and  a pat  of  butter, 
previously  pounded  with  six  small  red  pimentos  and  a piece  of  lobster 
coral,  and  passed  through  a sieve.  Dish  this  in  the  same  manner  to  the 
first,  garnish  it  round  with  a border  of  raviolis  (No.  375),  and  serve. 

974.  CHICKENS,  A LA  MARENGO. 

Cut  up  the  chickens  or  fowls  into  small  joints,  as  for  a fricassee  ; place 
them  in  a sautapan  with  half  a gill  of  salad  oil,  and  half  a pound  of  truffles 
cut  into  the  form  of  olives,  a garnished  faggot  of  parsley  and  green  onions, 
a bruised  clove  of  garlic,  minionette-pepper,  and  salt ; set  the  sautapan  on  a 
moderate  fire,  and  put  some  live  embers  of  charcoal  on  the  lid.  Allow 
the  chickens  to  fry  rather  briskly,  so  as  to  acquire  a deep  yellow  or  brown 
colour  ; about  twenty  minutes  will  suffice  to  do  them.  Then  pour  off 
nearly  all  the  oil,  and  remove  the  faggot  of  parsley  ; add  half  a pottle  of 
prepared  button-mushrooms,  a small  ladleful  of  worked  espagnole  sauce, 
(No.  3),  and  a piece  of  glaze;  simmer  the  whole  together  on  the  fire  for  five 
minutes,  add  the  juice  of  a lemon,  and  dish  up  the  entree  in  the  following 
order.  First,  place  the  pieces  of  the  backs  and  the  wings,  next  the  legs, 
the  fillets,  and  lastly  the  pieces  of  the  breasts  ; then  pour  the  sauce,  &c., 
over  tire  entree,  garnish  it  round  with  croutons  of  bread,  and  large  crayfish, 
and  serve. 

975.  CHICKENS  SAUTES,  WITH  OYSTER  SAUCE,  ETC. 

These  must  be  cut  up  in  the  ordinary  way,  and  after  being  neatly 

trimmed,  should  be  placed  in  a sautapan  with  some  clarified  butter,  seasoned 
with  pepper  and  salt,  and  fried  of  a bright  brown  colour.  Pour  off 
the  butter,  add  three  dozen  parboiled  oysters  with  their  liquor  (pre- 
viously reduced  in  quantity  by  boiling),  and  two  large  gravy-spoonfuls  of 
espagnole  sauce,  a piece  of  glaze,  and  the  juice  of  half  a lemon;  set  the 
whole  on  the  fire  to  simmer  for  five  minutes,  and  then  dish  up  the  entree 
with  fried  croutons  of  bread  round  it. 

Note. — This  method  of  dressing  chickens  or  fowls  may  be  varied  by 
substituting  muscles,  cockles,  olives,  truffles,  mushrooms,  or  morels,  for 
the  oysters. 

976.  CHICKENS  WITH  TRUFFLES,  A LA  FINANCIERE. 

Prepare  these  as  in  the  foregoing  case,  and  when  they  are  fried  brown, 

pour  off  the  grease  ; add  a rich  jinanciere  ragout  (No.  1S8),  and  half  a 
pound  of  truffles  cut  into  scollops  or  round  balls  ; simmer  the  whole  to- 
gether on  the  fire  for  five  minutes,  and  then  dish  up  the  entree  as  directed 
in  the  foregoing  cases;  pour  the  ragout  over  it,  garnish  with  croutons  and 
cray-fish,  and  serve. 
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977.  CHICKENS,  A LA  PROVEN^ALE. 

Cut  four  large  onions  into  rings,  put  them  into  a sautapan  with  a gill 
of  salad-oil,  and  fry  them  of  a light  brown  colour ; then  add  two  chickens 
cut  up  and  trimmed  as  for  a fricassee ; season  with  minionette-pepper 
and  salt,  a garnished  faggot  of  parsley,  and  a clove  of  garlic ; cover  with 
the  lid  containing  some  live  embers  of  charcoal,  and  set  the  chickens  to 
simmer  briskly  over  a moderate  fire  for  about  half  an  hour.  Put  about 
two  dozen  morels  or  mushrooms  into  a small  stewpan  with  some  chopped 
truffles,  shalots,  mushrooms,  and  parsley  ; moisten  with  a table-spoonful 
of  salad  oil,  and  a glass  of  Madeira ; stew  these  on  the  fire  for  five  min- 
utes, and  then  boil  the  whole  down  to  a glaze.  When  the  chickens  are 
done,  pour  off  all  the  grease,  add  the  morels,  &c.,  a piece  of  glaze  and 
some  tomata  sauce  (No.  22) ; simmer  the  whole  together  for  five  min- 
utes over  the  fire,  then  dish  up  the  entree  in  a conical  form,  pour  the 
ragout  over  it,  and  serve. 

978.  CHICKENS,  A LA  LYONNAISE. 

Cut  these  up  and  fry  them  in  butter,  as  directed  for  the  chickens  with 
oysters ; when  they  are  done,  pour  off  all  the  grease,  add  some 
lyonnaise  sauce  (No.  24),  simmer  the  whole  together  on  the  stove-fire 
for  ten  minutes,  and  serve. 

979.  CHICKENS,  A LA  DIABLE. 

First  draw  and  singe  the  chickens,  and  then  twist  their  legs  inside 
neatly  through  the  sides  without  tearing  the  skin ; next  cut  them  through 
the  breast-bone,  lengthwise,  into  halves ; take  out  all  the  bones,  season 
with  pepper  and  salt,  rub  them  over  with  a paste-brush  dipped  in  clarified 
butter,  and  broil  them  on  both  sides,  of  a light  colour ; when  done,  dish 
them  up  and  glaze  them  over-,  pour  some  sauce  d la  (liable  (No.  17) 
under  them,  and  serve. 

980.  CHICKENS,  A LA  TARTARE. 

Bone  the  chickens  as  in  the  foregoing  case,  season  with  pepper  and 
salt,  rub  them  over  with  a paste-brush  dipped  in  yolks  of  eggs,  bread- 
crumb them,  then  spread  on  some  clarified  butter,  and  bread-crumb 
them  over  again ; pat  the  bread-crumbs  close  together  with  the  blade  of 
a knife,  broil  them  carefully  to  prevent  their  acquiring  much  colour,  and 
when  done,  glaze  them  lightly,  and  serve  with  some  half  glaze  under 
them.  Send  some  tartare  sauce  (No.  96)  separately  in  a boat. 

981.  CHICKENS,  A L’ALGERIENNE. 

Cut  these  up  as  for  a fricassee,  place  the  pieces  in  a deep  sautapan 
with  some  clarified  butter,  and  about  one  pound  of  raw  ham  cut  into 
neat  scollops,  season  with  cayenne,  a garnished  faggot  of  parsley  and 
green-onions,  and  a clove  of  garlic ; fry  the  chickens  over  a brisk  fire 
until  they  acquire  a fine  yellow  colour ; then  pour  off  the  grease,  and  add 
a glass  of  Madeira,  a tea-spoonful  of  curry  paste,  a piece  of  glaze,  two 
gravy-spoonfuls  of  espagnole  sauce,  and  half  a pottle  of -mushrooms ; 
simmer  the  whole  together  over  the  fire  for  ten  minutes,  then  add  a pat 
of  butter  and  the  juice  of  half  a lemon.  Dish  up  the  entree,  in  a 
pyramidal  form,  reserving  the  pieces  of  breast  and  the  fillets  to  be  placed 
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uppermost ; garnish  with  the  ham  and  mushrooms,  pour  the  sauce  over 
all,  place  twelve  croutons  of  bread  round  the  base,  and  serve. 

982.  CHICKENS,  A LA  FLORENTINE. 

For  this  purpose,  choose  two  very  small  spring  chickens,  bone  them  in 
halves,  trim  them  neatly,  season  with  minionette-pepper  and  salt,  and 
place  them  in  a deep  sautapan  with  half  a gill  of  salad-oil,  and  a 
garnished  faggot  of  parsley  and  green-onions  containing  a clove  of  garlic  ; 
then  add  half  a pound  of  raw  ham  or  streaky  bacon,  cut  up  into  square 
pieces  and  parboiled  in  water  for  ten  minutes,  a table-spoonful  of  the 
powder  of  sweet  red  pimento,  half  a pint  of  small  button-onions, 
also  parboiled  in  water  for  five  minutes,  the  same  quantity  of 
small  carrots  turned  in  the  form  of  olives,  and  half  a pottle  of  mush- 
rooms. Set  the  whole  over  a moderate  fire  until  the  pieces  of  chicken 
&c.  acquire  a light  colour,  then  pour  off  all  the  grease,  add  a glass  of 
Malaga  wine,  and  a piece  of  glaze ; simmer  the  whole  together  over  a 
brisk  fire  until  the  moistening  is  reduced  to  a glaze ; toss  the  pieces 
of  chicken,  &c.  about  in  this  to  make  it  adhere  to  them,  and  immediately 
dish  up  the  entree,  reserving  the  mushrooms,  &c.  to  be  placed  in  groups 
about  the  dish ; next,  pour  a spoonful  of  espagnole  sauce  into  the  sauta- 
pan, add  the  juice  of  half  a lemon,  allow  this  sauce  to  simmer,  pour  it 
over  the  entree,  and  serve. 

983.  CURRY  OF  CHICKENS,  A L’lNDIENNE. 

Cut  these  as  for  a fricassee,  trim  them  neatly,  place  them  in  a sautapan 
with  some  clarified  butter,  and  fry  them  over  a stove-fire  until  they  be- 
come firm  to  the  touch ; then  pour  off  all  the  grease,  add  sufficient  curry 
sauce  (No.  47),  for  the  entree,  and  set  the  curry  to  simmer  very  gently 
over  a slow  stove-fire  until  the  pieces  of  chicken  have  become  perfectly 
tender ; the  entree  may  then  be  dished  up,  the  sauce  poured  over  it,  and 
with  some  plain  boiled  rice  separately. 

984.  ANOTHER  METHOD. 

Fry  the  pieces  of  chicken  or  fowl  in  butter,  until  they  are  brightly 
browned  all  over,  and  remove  them  into  a stewpan ; then  slice  up  three 
large  onions  and  two  heads  of  celery,  and  put  these  into  the  stewpan 
together  with  a clove  of  garlic,  a garnished  faggot  of  parsley,  a blade  of 
mace,  and  four  cloves.  Fry  the  whole  over  a slow  fire  until  they  acquire 
a light  brown  colour;  add  a large  tablespoonful  of  Cook’smeat-curry- 
paste,  and  a similar  proportion  of  flour ; mix  all  the  above  together  and 
moisten  with  a pint  of  good  broth  or  gravy  ; stir  the  sauce  over  the  fire 
and  keep  it  boiling  for  about  twenty  minutes,  then  rub  the  whole  through 
a hair-sieve  or  tammy,  and  afterwards  pour  it  to  the  pieces  of  chicken. 
Set  the  curry  to  simmer  gently  over  a slow  fire  until  the  pieces  of  chicken 
become  tender,  when  the  entree  may  be  served  as  in  the  former  case. 

985.  FRITOT  OF  CHICKENS,  WITH  TOMATA  SAUCE,  ETC. 

The  chickens  must  be  cut  up  as  for  a fricassee  and  the  pieces  neatly 
trimmed ; then  place  them  in  a basin  with  some  slices  of  onion,  parsley, 
bayleaf,  and  thyme,  minionette-pepper  and  a little  salt,  three  table-spoon- 
fuls of  salad-oil,  and  the  juice  of  a lemon  ; steep  them  in  this  for  several 
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hours ; and  when  about  to  send  to  table,  drain  the  pieces  of  chicken 
upon  a cloth,  shake  some  flour  over  them  so  as  to  entirely  cover  the 
pieces  with  a coating  of  it,  form  them  into  shape,  drop  them  into 
some  hog’s-lard  made  hot  for  the  purpose,  and  fry  them  of  a yellow  colour. 
When  done,  drain  the  pieces  of  chicken  on  a sieve  covered  with  paper, 
lay  them  upon  a sautapan,  and  glaze  them  over  slightly ; dish  them  up 
in  a pyramidal  form,  garnish  the  entree  round  with  a border  of  fried 
eggs  and  croutons  of  bread,  placed  alternately ; pour  some  tomata  or 
poivrade  sauce  (Nos.  22  & 29)  under  the  fritdt,  and  serve. 

986.  CAPILOTADE  OF  CHICKENS  OR  FOWLS,  A L’lTALIENNE. 

This  entree  is  mostly  served  when  there  happens  to  be  roast  fowl 
or  poultry  of  any  kind  in  reserve.  This  should  be  cut  up  into  small 
joints  neatly  trimmed,  and  placed  in  a stewpan  containing  some  Italian 
sauce  (No.  12),  and  scollops  of  mushrooms  and  truffles;  when  about 
to  send  to  table,  allow  the  capilotade  to  simmer  gently  on  a slow  fire 
until  the  pieces  of  chicken  have  become  thoroughly  impregnated  with  the 
sauce  : about  ten  minutes  will  suffice  for  this  purpose.  The  entree  may 
then  be  dished  up,  and  garnished  round  with  croutons  of  bread ; pour  the 
sauce  over  it,  and  serve. 

987.  CHICKENS,  A LA  TOSCANE. 

Prepare  these  in  the  first  instance  as  for  a fritdt , and  after  the 
pieces  of  chicken  have  been  sufficiently  steeped,  drain  them  upon  a cloth 
to  absorb  all  the  moisture  from  the  exterior,  rub  each  piece  over 
separately  with  a paste-brush  dipped  in  yolks  of  eggs,  and  bread-crumb 
them  upon  this ; they  must  then  be  dipped  in,  or  sprinkled  over  with 
clarified  butter,  and  again  bread-crumbed  upon  this  ; they  should  next  be 
patted  into  shape  with  the  blade  of  a knife,  and  placed  in  order  in  a 
sautapan  with  some  clarified  butter.  About  twenty  minutes  before  send- 
ing to  table,  fry  the  pieces  of  chicken  of  a fine  yellow  colour,  and  when 
done,  drain  them  upon  a napkin,  glaze  them  over  lightly,  and  dish  them 
up ; garnish  with  macaroni  dressed  with  cheese,  pour  some  essence  of  fowl 
under  them,  and  serve. 

Note. — This  dish  may  also  be  served  without  the  macaroni,  and  is 
then  called  d la  Viennoise ; in  which  case  some  quenelles  of  potatoes 
may  be  added. 

988.  MARINADE  OF  CHICKENS,  FRIED  IN  BATTER. 

Roast  one  or  more  chickens  or  fowls,  when  done,  cut  them  into 
neatly-trimmed  joints  and  put  these  to  steep  for  several  hours  in  the 
following  preparation  : — Cut  into  thin  slices,  a large  onion,  carrot,  celery, 
parsley-root,  a few  green-onions,  some  parsley,  and  a clove  of  garlic,  and 
put  them  into  a stewpan  with  two  ounces  of  butter,  a bay-leaf,  sprig  of 
thyme,  blade  of  mace,  and  four  cloves  ; fry  all  these  of  a light  brown  colour, 
moisten  with  half  a pint  of  Sherry,  and  an  equal  proportion  of  French 
vinegar,  add  a very  little  salt,  and  a pinch  of  minionette-pepper,  and  al- 
low the  whole  to  simmer  gently  until  the  vegetables  are  thoroughly  done ; 
the  marinade  must  then  be  strained  through  a tammy  with  considerable 
pressure,  in  order  to  extract  the  flavour  of  all  the  ingredients.  When 
about  to  send  to  table,  drain  the  pieces  of  chicken  on  a napkin,  and  after- 
wards dip  them  into  some  light  batter,  fry  them  in  hog’s-lard  of  a 
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light  colour,  made  hot  for  the  purpose,  dish  them  up  on  a napkin  with 
fried  parsley,  and  serve  with  some  Italian,  piquante,  poivrade , provm^ale , 
or  tomata  sauce;  or  some  essence  of  anchovies  (No.  176),  of  truffles  (No. 
168),  of  shalots  (No.  167),  or  of  fine-herbs  (No.  170),  in  a boat  sepa- 
rately. 


ENTREES  OF  FILLETS  OF  FOWLS, 


COMPRISING 


Supreme  of  fillets  of  fowls, 

a VEcarlcite. 

Fillets  of  Fowls,  a Vlndienne. 

9» 

99 

a la  Toulouse. 

„ a la  Marechale. 

95 

55 

with  Truffles, 

„ a la  Valcngay. 

&c. 

„ a la  Royale. 

99 

99 

a la  Parisienne. 

„ d la  Financiere , &c. 

95 

99 

with  Cucumbers, 

„ d la  D'  Uxelles. 

a la  Bellevue. 

99 

95 

a la  Perigord. 

It  should  be  observed  that  the  whole  of  the  following  entrees  are 
expensive  ; with  good  management,  however,  much  of  the  cost  may  be 
reduced,  by  subsequently  using  the  remains  of  the  fowls  here  required 
in  the  preparation  of  a variety  of  other  dishes : such  as  those  comprised 
in  the  last  section  of  entrees  of  poultry,  and  also  for  making  galantines, 
ballotvnes,  cutlets,  croquettes , pies,  &c. 

989.  SUPREME  OF  FILLETS  OF  FOWLS,  A l’ECARLATE. 

Take  out  the  fillets  of  three  or  four  young  fowls,  in  the  following  man- 
ner;— First,  slit  the  skin  on  the  centre  of  the  breast  in  a straight  line,  so 
that,  by  folding  it  down  on  both  sides,  the  fillets  will  be  left  bare.  Next, 
draw  the  point  of  a knife  along  the  edge  of  the  breast-bone,  cut  through 
the  centre  of  the  merry-thought,  and  then  remove  the  fillets  by  dividing 
them  from  the  breast  and  ribs,  carefully  running  the  point  of  a knife 
close  to  the  bones,  while  the  fillet  is  held  up  with  the  fingers  of  the  left 
hand,  so  as  to  prevent  the  knife  from  injuring  it.  The  fillets  being 
thus  removed  entire,  divide  the  minion  fillets  from  the  large  ones,  and 
after  the  sinew  which  runs  along  these  has  been  carefully  extracted 
without  tearing  them,  they  should  be  trimmed  and  placed  in  a small  sau- 
tapan  with  some  clarified  butter,  covered  with  a round  piece  of  paper  and 
placed  in  the  larder;  the  larger  fillets  must  also  be  trimmed  in  the 
following  manner : — Place  the  fillet  upon  the  edge  of  the  table, 
with  the  pointed  end  to  the  right,  and  the  smooth  side  downwards ; 
then  bear  moderately  with  the  fingers  of  the  left  hand  upon  the  pointed 
end  of  the  fillet,  and  at  the  same  time  slip  the  edge  of  a sharp  knife 
(dipped  in  water)  into  that  part,  and  slide  the  knife  under  the  hand, 
closely  bearing  towards  the  skin  so  as  not  to  waste  any  more  of  the  fillet 
than  is  positively  necessary  for  the  purpose  of  removing  it ; it  must  then 
be  trimmed  neatly  round  at  the  thick  end,  and  nearly  to  a point  at 
the  thin  end.  The  fillets  should  now  be  arranged,  all  in  the  same 
direction,  in  a sautapan  with  some  clarified  butter ; then  seasoned  with 
a little  salt,  covered  with  a circular  piece  of  buttered  paper,  and  placed 
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with  the  others.  It  is  necessary  to  observe  that  if  the  large  fillets 
incline  from  right  to  left  when  placed  in  the  sautapan,  the  minion  fillets 
should  be  curved  in  the  opposite  direction  : the  latter  may  be  decorated, 
or  colitises  with  truffles  or  tongue ; in  which  case  they  must  be  covered 
with  thin  layers  of  fat  bacon.  When  about  to  send  to  table,  place  the 
sautapan  containing  the  large  fillets  over  a stove-fire,  and  as  soon  as 
they  become  set  and  whitened  on  one  side,  turn  them  over  immediately 
on  the  other,  and  do  not  let  them  acquire  any  colour ; then,  quick- 
ly pour  off  all  the  butter,  add  a large  spoonful  of  supreme  sauce  (No. 
38),  and  having  tossed  the  fillets  in  it  over  the  fire  without  allow- 
ing them  to  boil  or  simmer,  dish  them  in  a close  circle  with  a round 
scollop  of  red  tongue  (previously  warmed  in  a little  half  glaze  for  the  pur- 
pose) between  each  of  them ; fill  the  centre  with  scollops  of  button- 
mushrooms  tossed  in  a little  of  the  sauce,  place  the  minion  fillets  in  a 
similar  row  to  the  others,  upon  the  top  of  them  ; pour  some  supreme 
sauce  round  the  entree , and  upon  each  of  the  fillets,  without  mask- 
ing the  pieces  of  tongue,  and  serve. 

990.  SUPREME  OF  FILLETS  OF  FOWLS,  A LA  TOULOUSE. 

Prepare  the  large  fillets  as  in  the  foregoing  case,  and  when  the  smaller 

ones  have  been  trimmed,  lard  them  closely,  and  place  them  in  a sautapan 
upon  thin  layers  of  fat  bacon,  in  a curved  form.  A quarter  of  an 
hour  before  sending  to  table,  finish  the  large  fillets  as  in  the  foregoing 
case,  substituting  allemande  for  supreme  sauce,  and  this  should  be  incor- 
porated with  some  reduced  essence  of  fowls,  a pat  of  butter,  a little 
cream,  and  lemon  juice.  The  larded  fillets  must  be  moistened  with  a 
little  half-glaze,  placed  in  the  oven  for  about  six  minutes,  and  nicely 
glazed ; then,  dish  up  the  large  fillets  in  a close  circle  with  a crouton  of 
bread,  cut  in  the  form  of  a deep  crescent,  fried  in  butter,  and  glazed ; 
fill  the  centre  with  a ragout  of  cockscombs,  truffles,  mushrooms,  small 
quenelles,  and  cockskernels,  tossed  in  some  of  the  sauce ; dress  the 
larded  fillets  round  the  top  of  the  others,  pour  some  of  the  sauce  round 
the  entree,  and  serve. 

991.  SUPREME  OF  FILLETS  OF  FOWLS,  WITH  TRUFFLES. 

Prepare  this  in  the  same  way  as  in  No.  989  ; decorate  the 

small  fillets  with  truffles,  finish  and  dish  up  the  entree  as  therein 
directed,  and  fill  the  centre  with  scollops  of  truffles  tossed  in  a 
small  stewpan  with  a little  glaze,  and  a very  small  piece  of  fresh 
butter;  pour  the  supreme  sauce  (No.  38)  round  the  base,  and  on  the 
fillets,  and  serve. 

992.  SUPREME  OF  FILLETS  OF  FOWLS,  A LA  PARISIENNE. 

Trim  eight  or  ten  large  fillets  of  fowls,  and  decorate  them  with  black 

truffles,  in  the  following  manner  : — First  spread  the  bottom  of  a sautapan 
large  enough  to  contain  the  fillets,  with  fresh  butter ; then  place  the 
fillets  therein,  all  curved  in  the  same  direction,  with  the  smooth  side 
uppermost.  Next,  rub  each  fillet  over  slightly  with  a paste-brush, 
dipped  in  white  of  egg  slightly  beat  up ; the  truffles  after  being 
first  cut  into  thin  scollops,  and  stamped  out  with  tin  fancy  cutters 
in  various  forms,  should  then  be  stuck  upon  this  prepared  surface, 
according  to  taste  ; forming  therewith  stars,  scrolls,  palms,  mosaics,  &c. 
When  all  the  fillets  are  decorated,  run  some  clarified  butter  over  them. 
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in  sufficient  quantity  to  cover  their  surface ; place  a covering  of  buttered 
paper  upon  them,  and  set  the  sautapan  aside  in  the  larder.  The  minion 

fillets  must  also  be  decorated  with 
red  tongue,  in  the  same  way  as  the 
others.  When  about  to  send  to 
table,  simmer  the  fillets  on  both 
sides,  carefully  preventing  them 
from  becoming  at  all  coloured ; 
when  done,  drain  them  upon  a nap- 
kin, and  dish  them  up  in  a close 
circle,  placing  a fillet  of  red  tongue 
between  each  of  the  large  fil- 
lets ; next  place  the  minion  fillet 
in  a close  border  on  the  top  of  the 
inner  edge  of  these,  fill  the  centre 
with  a ragout  d la  Parisienne  (No.  203),  pour  some  of  the  sauce  round 
the  base  of  the  entree,  without  in  any  way  masking  the  decoration  of  the 
fillets,  and  serve. 

993.  SUPREME  OF  FILLETS  OF  FOWLS  WITH  CUCUMBERS, 

A LA  BELLE-VUE. 

In  this  instance,  the  fillets  must  be  prepared  and  finished  in  exactly 
the  same  way  as  stated  in  (No.  989)  ; but  when  dishing  them  up,  instead  of 
the  fillet  of  tongue,  place  between  the  fillets  a scollop  of  cucumber,  pre- 
pared as  follows  : — 

Cut  two  large  well-shaped  cucumbers  into  slanting  scollops  of  about  a 
quarter  of  an  inch  in  thickness ; trim  these  neatly  in  an  oval  form, 
scooping  out  the  seeds,  and  after  having  parboiled  these  oval  rings,  or 
links,  in  salt  and  water,  drain  them  upon  a napkin,  and  place  them 
in  order  at  the  bottom  of  a sautapan  previously  spread  with  butter ; 
then  proceed  to  fill  up  the  centre  of  these  with  some  quenelle  force- 
meat of  fowl,  mixed  with  some  chopped  and  parboiled  parsley,  to 
colour  it  green  ; smooth  the  surfaces  over,  place  a circular  piece  of 
buttered  paper  upon  them,  and  poach  them  by  pouring  some  boiling  con- 
somme in  at  the  side  of  the  sautapan,  so  as  not  to  disturb  the  rings.  Let 
them  simmer  gently  by  the  side  of  a stove-fire  for  about  ten  minutes, 
then  be  carefully  drained  upon  a napkin,  lightly  glazed,  and  used  as  di- 
rected above.  Fill  the  centre  of  the  entree  with  prepared  scollops  of 
cucumbers  (No.  138),  previously  tossed  in  some  of  the  sauce ; mask  the 
fillets,  without  covering  the  links  of  cucumbers,  with  some  supreme 
sauce,  and  serve. 

994.  SUPREME  OF  FILLETS  OF  FOWLS,  A LA  FERIGORD. 

Prepare  this  according  to  the  directions  for  supreme  a VEcarlatc  (No. 
989);  the  minion  fillets,  however,  must  be  decorated  with  black  truffle. 
When  about  to  send  to  table,  dish  up  the  fillets  as  usual  in  a close  circle 
round  the  base  of  a small  ornamental  croustade  of  bread,  previously  fried 
of  a light  colour,  and  stuck  in  the  centre  of  the  dish  by  means  of  a little 
flour  paste;  fill  this  croitstade  with  some  puree  of  truffles  (No.  121), 
pour  some  supreme  sauce  (No.  38)  over  the  plain  fillets,  and  round  the 
base  of  the  entree,  and  serve. 
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995.  FILLETS  OF  FOWLS,  A L’lNDIENNE. 

Trim  the  fillets  of  three  young  fowls,  and  form  the  minion  fillets  into 
three  large  ones,  by  patting  them  together ; when  trimmed  in  shape, 
place  them  and  the  others  in  a sautapan,  with  some  claiified  butter,  and 
a similar  number  of  thin  slices  of  raw  ham  (previously  soaked  in  water) 
cut  in  the  shape  and  size  of  the  fillets.  When  about  to  send  to  table, 
fry  the  fillets  of  fowls  and  the  ham  of  a light  brown  colour,  pour  off  all 
the  grease,  then  add  a spoonful  of  glaze,  a pat  of  fresh  butter,  the 
juice&of  a lemon,  and  a little  grated  nutmeg  ; toss  the  whole  together 
gently  over  the  stove-fire  until  mixed ; dish  them  up,  alternately 
placing  a fillet,  a piece  of  ham,  and  then  a fried  crouton  of  bread,  of  the 
same  shape.  Pour  some  espagnole  sauce  (No.  3)  and  some  small  scollops 
of  mangoes  into  the  sautapan  containing  the  fillets  and  ham,  simmer 
this  over  the  fire  for  five  minutes,  then  pour  it  over  the  entree,  and 
serve. 


996.  FILLETS  OF  FOWLS,  A LA  MARECHALE. 

Trim  the  fillets  of  three  or  four  fowls,  and  with  the  minion  fillets  form 
three  or  four  large  ones  ; make  a slight  incision  down  the  centre  of  each 
fillet,  so  as  to  hollow  it  out  a little  : this  must  be  done  on  the  rough 
side.  Then,  chop  a truffle,  one  shalot,  and  a little  parsley  very  fine,  and 
simmer  these  for  five  minutes  in  a small  stewpan,  with  a bit  of  butter, 
pepper  and  salt,  nutmeg,  and  a small  piece  of  glaze,  add  the  yolks 
of  two  eggs,  and  with  this  preparation  fill  the  hollow  made  in  the  fillets, 
and  then  mask  them  over  on  both  sides  with  a little  stiffly-reduced 
allemande  sauce  (No.  7) ; when  this  has  become  firmly  set  upon  them 
by  cooling,  bread- crumb  the  fillets  twice  over:  having  once  after  dipped 
them  in  beaten  eggs,  and  again  after  they  have  been  sprinkled  over 
with  clarified  butter ; pat  them  gently  into  shape  with  the  blade  of  a 
knife,  and  place  them  upon  a dish  in  the  larder.  Twenty  minutes  before 
sending  to  table,  cover  the  gridiron  with  a piece  of  oiled  paper,  place  the 
fillets  upon  this,  and  broil  them  (on  both  sides)  over  a clear  coke  fire,  to 
a bright  yellow  colour ; when  they  are  done,  glaze  them  lightly,  and 
dish  them  up  in  a close  circle;  fill  the  centre  with  a white  Toulouse 
ragout  (No.  187),  pour  some  reduced  essence  of  fowls  under  them,  and 
serve. 

Note. — Fillets  of  fowls  a la  Marechale,  may  also  be  served  with 
every  kind  of  delicate  vegetable  garnish ; with  white  or  brown  Italian 
sauce  ; with  Marechale,  supreme,  V enitian,  provengale,  perigueux,  or  cray- 
fish sauce  ; and  also  with  either  of  the  following  essences  : — Anchovy, 
truffle,  ( fine-herbs,  or  shalot. 

997.  FILLETS  OF  FOWLS,  A LA  VALEN£AY. 

Trim  eight  fillets  of  fowls,  and  lay  them  flat  upon  an  earthen  dish. 
Prepare  a sufficient  quantity  of  puree  of  truffles  (No.  121),  in  which 
incorporate  two  yolks  of  eggs,  and  then  spread  this  over  the  fillets  on 
both  sides ; when  the  coating  has  become  firmly  set  by  cooling,  bread- 
crumb the  fillets  over  twice : once  with  egg,  and  the  second  time,  after 
being  sprinkled  over  with,  clarified  butter.  Then,  place  the  fillets  in  neat 
order  in  a sautapan  with  some  clarified  butter ; and  when  about  to  send 
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to  table,  fry  them  of  a light  colour  on  both  sides,  drain  them  upon  a 
napkin,  and  then  dish  them  up  closely  in  a circle  ; place  the  minion 
fillets  (which  should  be  decorated  with  truffle,  and  simmered  in  butter,) 
in  a row  upon  the  top  of  the  inner  edge  of  the  others;  fill  the  centre 
with  scollops  of  truffles,  previously  simmered  in  a little  glaze  and  a very 
small  piece  of  butter ; pour  some  supreme  sauce  (No.  38)  under  the 
entree,  and  serve. 

998.  FILLETS  OF  FOWLS,  A LA  ROYALE. 

Trim  the  fillets  of  four  fowls  without  removing  the  small  fillets, 
then  closely  lard  one-half  of  them,  and  decorate  the  other  four  with  black 
truffle,  in  the  same  way  as  described  for  fillets  a la  Parisienne  (No. 
992);  place  these  fillets  in  separate  sautapans,  the  larded  ones  upon  thin 
layers  of  fat  bacon,  and  moistened  with  some  half-glaze,  and  the  decorated 
fillets  covered  with  clarified  butter.  Just  before  sending  to  table,  put  both 
in  the  oven  for  about  five  minutes  ; then  withdraw  the  decorated  fil- 
lets, glaze  the  larded  ones,  put  them  back  for  two  minutes,  and  glaze 
them  again.  Dish  them  up,  placing  alternately  a larded  fillet  with  a deco- 
rated one ; fill  the  centre  with  a ragout  of  scollops  of  fat  livers  and 
truffles  tossed  in  a little  allemande  sauce  (No.  7)  ; pour  some  of  the  sauce 
round  the  entree,  and  serve. 

999.  FILLETS  OF  FOWLS,  A LA  FINANCIERE. 

Cut  out  the  fillets  of  four  fowls,  with  the  pinion-bones  left  adhering 
thereto,  trim  them  in  the  usual  way,  and  lard  the  whole  of  the  fillet 
closely ; then  place  them  in  order  in  a sautapan  upon  thin  layers  of  fat 
bacon ; moisten  with  some  strong  consomme,  and  set  them  to  braize  in 
the  oven,  or  else  covered  with  a lid  containing  some  live  embers  of  char- 
coal : about  ten  minutes  will  suffice  to  do  them  ; they  must  next  be 
glazed,  and  placed  into  the  oven  to  dry  the  larding,  and  then  glazed  a 
second  time.  The  fillets  must  then  be  dished  up,  and  arranged  in  their 
natural  order,  that  is,  the  right  hand  fillets  to  the  right,  and  the  left 
hand  to  the  left.  Fill  the  centre  with  a rich  financiere  ragout  (No.  181), 
pour  some  of  the  sauce  round  the  entree,  and  serve. 

Note. — Fillets  of  fowls,  larded  and  prepared  as  the  foregoing,  may 
also  be  served  with  purees  of  endive,  green-peas,  asparagus,  a la  Mace- 
doine ; with  stewed  peas,  scollops  of  cucumbers,  asparagus-peas,  &c. 

1000.  FILLETS  OF  FOWLS,  A LA  D’UXELLES. 

Trim  the  fillets  of  three  or  four  fowls,  removing  the  minion  fillets, 
which  should  be  decorated  with  black  truffles  as  described  in  No. 
992,  and  afterwards  placed  in  a sautapan  with  clarified  butter.  Cover 
the  larger  fillets  with  a coating  of  D'Uxelles  sauce,  (No.  16,)  over  which, 
when  it  has  become  firmly  set  upon  the  fillets,  by  cooling,  bread-crumb 
them  twice  ; once  after  dipping  them  in  beaten  eggs,  and  the  second  time 
after  they  have  been  sprinkled  over  with  clarified  butter.  They  must 
then  be  gently  patted  into  shape  with  the  blade  of  a knife,  and  placed  in 
a sautapan  with  some  clarified  butter.  When  about  to  send  to  table,  fry 
the  fillets  on  both  sides,  of  a bright  yellow  colour ; then  drain  them 
upon  a napkin,  glaze  lightly  and  dish  them  up  in  a close  circle : place 
the  decorated  minion  fillets  in  a row  on  the  top  of  the  inner  edge 
of  these,  fill  the  centre  with  scollops  of  button-mushrooms  tossed  in  a 
little  allemande  sauce  (No.  7),  pour  some  half-glaze  under  the  fillets,  and 
serve. 
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ENTREES  OF  QUENELLE-FORCE-MEAT  OF  FOWL, 

COMPRISING 

Boudins  of  Fowls,  a la  D' Artois. 

„ a la  Cardinal. 

„ a.  la  Soubise. 

„ a la  Heine. 

Bouchees  a la  Pompadour. 

1001.  QUENELLES  OF  FOWL,  A l’ESSENCE. 

Prepare  some  quenelle  force-meat  (No.  242),  with  the  fillets  of  two 
fowls,  in  which  should  be  incorporated  a spoonful  of  reduced  allemande 
sauce  (No.  7):  this  should  then  be  moulded  into  quenelles  in  the  following 
manner : First,  take  up  as  much  of  the  force-meat  as  will  fill  a silver  table- 
spoon, then  smooth  it  over  the  top  in  a dome-like  form  with  the  blade  of  a 
knife  dipped  in  hot  water  ; next,  with  another  spoon  of  the  same  size  and 
shape,  which  must  be  dipped  in  hot  water,  scoop  the  quenelle  out  of  the 
spoon,  and  lay  it  upon  the  under  side  at  the  bottom  of  a deep  sautapan, 
previously  spread  with  butter  for  the  purpose  ; repeat  this  until  the  whole 
of  the  force-meat  that  is  meant  for  the  entr&e  be  used  up,  and  then  place  a 
covering  of  buttered  paper  over  them,  and  pour  sufficient  boiling  consomme 
in  at  the  side  of  the  sautapan  to  float  the  quenelles.  About  ten  minutes 
gentle  simmering  by  the  side  of  the  stove-fire,  will  suffice  to  do  them  ; 
they  must  then  be  drained  with  care  upon  a napkin,  dished  up  in  a close 
circle;  pour  some  bright  consomme  of  fowl  (boiled  down  to  nearly  the  con- 
sistency of  half-glaze)  under  them,  and  send  to  table. 

Note.  — Quenelles  of  fowl  prepared  in  this  manner,  may  also  be  served 
with  the  following  sauces : Supreme,  italienne,  perigueux,  allemande, 
bechamel,  and  richelieu.  ■ 

1002.  QUENELLES  OF  FOWL,  A LA  TOULOUSE. 

For  this  entree  it  will  be  necessary,  when  about  to  mould  the  quenelles, 
first  to  shake  some  flour  over  a slab  or  table,  and  then  to  take  up  six 
spoonfuls  of  the  force-meat  and  drop  them  separately  upon  the  slab  ; next, 
shake  a little  flour  over  them,  and  proceed  to  roll  each  into  the  form  of 
an  egg ; these  must  then  be  placed  in  rows  in  a deep  sautapan,  (previous- 
ly spread  with  butter)  at  about  two  inches  distance  from  each  other,  and 
flattened  to  a quarter  of  an  inch  in  thickness,  by  gently  pressing  them 
down  with  the  fingers ; a.ter  which,  pour  in  some  boiling  broth,  and  set 
them  by  the  side  of  the  fire  to  poach,  When  the  quenelles  are  done, 
drain  them  upon  a napkin,  trim  them  neatly,  still  retaining  their 
oval  shape,  and  place  one  half  of  them  in  a sautapan  with  a little  white 
consomme  ; bread-crumb  the  remainder,  first  masking  them  over  with  a 
coating  of  allemande  sauce.  When  about  to  send  to  table  fry  the  bread- 
crumbed  quenelles  of  a light  colour,  in  hog’s-lard  heated  for  the  purpose,  and 
having  warmed  the  plain  ones,  and  drained  them  upon  a napkin,  dish  up 
the  entree,  alternately  placing  one  of  each  sort  of  quenelle ; fill  the  centre 


Quenelles  of  Fowl,  a V Essence. 
n „ a.  la  Toulouse. 

„ a la  Marechale. 

Boudins  of  Fowls,  a la  Richelieu. 

„ u la  PMyueuoc. 

„ a la  Sefton. 
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with  a white  Toulouse  ragout  (No.  187),  pour  some  of  the  sauce  round 
the  base,  and  serve. 

1003.  QUENELLES  OF  FOWL,  A LA  MARECHALE. 

Prepare  tire  quenelles  as  in  the  foregoing  case  ; shape  them  in  the 
form  of  cutlets,  oval,  oblong,  circular,  or  like  a heart ; taking  care 
not  to  make  them  more  than  a quarter  of  an  inch  thick.  When  they 
have  been  poached  and  trimmed,  place  them  upon  a dish,  and  mask  them 
over  with  some  allemancle  sauce  ; when  this  has  become  firmly  set  upon 
the  quenelles  by  cooling,  bread-crumb  them  over  twice  in  the  usual  way  : 
once  with  egg,  and  the  second  time  after  they  have  been  sprinkled  over, 
with  clarified  butter.  They  must  then  be  broiled  upon  oiled  paper,  and 
when  done  of  a light  colour  on  the  one  side,  great  care  must  be  used  in 
turning  them  over,  to  be  equally  broiled  on  the  other.  When  done,  dish 
them  up  in  a close  circle,  fill  the  centre,  either  with  scollops  of  truffles, 
mushrooms,  fat  livers,  cockscombs,  and  kernels ; with  allemande  or  supreme 
sauce,  or  with  essence  of  fowl,  and  serve. 

1004.  BOUDINS  OF  FOWL,  A LA  RICHELIEU. 

Prepare  some  quenelle  force-meat  with  the  fillets  of  two  fowls,  in 
the  usual  manner  (No.  24 2),  form  this  into  a dozen  flat  oblong  quenelles, 
and  poach  them  delicately  in  broth  as  directed  in  the  foregoing  cases  ; 
when  this  is  done,  drain  them  upon  a napkin,  and  after  making  an  opening 
on  the  surface,  to  the  extent  of  two  inches  long,  by  one  inch  wide,  and 
then  carefully  scooping  out  the  inside  of  the  quenelles  to  the  depth  of  two- 
thirds  of  their  thickness,  fill  this  cavity  with  the  following  preparation  : 
cut  a large  onion  into  very  small  dice,  and  fry  these  in  a small  stewpan 
with  a little  butter,  of  a light  yellow  colour;  then  add  an  equal  proportion 
of  truffles,  also  cut  into  very  small  dice,  and  some  mushrooms  in  the  same 
manner  ; next,  add  a spoonful  of  allemande  sauce  (No.7),  a little  nutmeg, 
minionette-pepper,  and  a small  piece  of  glaze ; stir  the  whole  over  the  fire 
for  five  minutes,  and  then  use  it  as  directed  above.  When  the  preparation 
with  which  the  quenelles  have  been  filled  up  has  cooled,  spread  a layer 
of  force-meat  over  the  entire  surface  of  each ; then  place  them  in  a sauta- 
pan  previously  spread  with  butter  to  receive  them,  rub  them  over  care- 
fully with  a paste-brush  dipped  in  white  of  egg,  and  decorate  them 
with  truffle  and  tongue.  When  about  to  send  to  table,  poach  the 
boudins,  by  pouring  some  boiling  consomme  on  them,  taking  care  not 
to  disturb  the  decoration ; when  they  have  been  allowed  to  simmer 
gently  by  the  side  of  a stove-fire  for  about  ten  minutes,  drain  them  upon 
a napkin,  glaze  them  lightly,  and  dish  them  up  in  a close  circle ; pour 
some  Richelieu  ragout  (No.  207)  under  them,  and  serve. 

Note. — This  entree  may  also  be  served  with  a puree  of  mushrooms, 
truffles,  or  with  scollops  of  fat  livers. 

1005.  BOUDINS  OF  FOWL,  A LA  PERIGUEUX. 

These  must  be  prepared  in  the  first  instance,  in  the  same  manner 
as  the  foregoing  ; after  the  centre  has  been  scooped  out,  the  cavity  of 
these  should  be  filled  up  with  some  puree  of  truffles  (No.  121)  ; then, 
the  boudins  must  be  closed-in  with  a thin  coating  of  the  force-meat,  and 
after  being  rubbed  over  with  a paste-brush,  and  dipped  in  some  beaten  white 
of  egg,  should  be  sprinkled  over  with  black  truffles  chopped  very  fine,  and 
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must  be  poached  and  afterwards  dished  up  in  a close  circle.  Pour 
some  perigueux  sauce  (No.  28)  under  them,  and  serve. 

1006.  BOUDIN'S  OF  FOWL,  A LA  SEFTON. 

Prepare  the  forcemeat  in  the  usual  way,  and  before  using  it,  incorpo- 
rate therewith  about  two  table-spoonfuls  of  puree  of  mushrooms  (No. 
122) ; then  divide  the  force-meat  into  three  equal  parts,  roll  these,  with 
the  aid  of  a little  flour  shaken  over  them,  into  square  oblong  shapes,* 
measuring  about  six  inches  in  length ; place  these  in  a deep  sautapan, 
previously  spread  with  butter  to  receive  them,  and  poach  them  as  direct- 
ed in  former  cases ; when  done,  drain  them  upon  a napkin,  dish  them 
up  in  the  form  of  an  angle,  or  in  a row,  side  by  side ; place  two  minion 
fillets  that  have  been  larded  and  glazed,  across  the  ends  of  each,  garnish 
with  a white  financiere  ragout  (No.  188)  and  serve. 

1007.  BOUDINS  OF  FOWL,  A LA  D’ARTOIS. 

Prepare  about  twelve  small  oval  or  oblong  flat  quenelles  of  force-meat 
of  fowls,  and  when  they  have  been  poached,  drained,  trimmed  and  then 
scooped  out  as  directed  for  the  quenelles  a la  marechale,  fill  the  cavities 
with  a salpiconf  composed  of  truffles,  mushrooms,  and  red  tongue  mixed 
with  a little  reduced  allemande  sauce  ; spread  a thin  layer  of  force-meat 
over  the  surface,  bread-crumb  the  boudins  carefully  and  place  them  with 
this  side  uppermost  in  a sautapan  with  clarified  butter.  When  about 
to  send  to  table,  fry  the  boudins  of  a light  colour,  on  both  sides, 
drain  them  upon  a sheet  of  paper  and  glaze  them  lightly,  and  then  dish 
them  up  in  a close  circle  ; fill  the  centre  with  a financier e ragout  (No. 
188)  in  some  Madeira  sauce  (No.  8),  pour  some  of  the  sauce  round 
the  base,  and  serve. 

1006.  BOUDINS  OF  FOWL,  A LA  SOUBISE. 

First,  prepare  some  force-meat  with  the  fillets  of  two  fowls  (No. 
242),  and  in  finishing  this,  instead  of  sauce,  add  two  table-spoonfuls  of 
puree  of  onions  (No.  119);  form  this  force-meat  into  about  sixteen 
small  oblong  quenelles,  by  rolling  them  upon  the  table  or  slab  with  a 
little  flour  ; then  cut  each  of  these  in  two,  lengthwise,  spread  out  the  sides 
of  these  halves  a little  with  the  point  of  a small  knife,  and  then  insert 
between  them  a small  portion  of  salpicon,  prepared  as  for  the  boudins  cl 
la  d’ Artois ; this,  after  being  spread  out  to  the  thickness  of  rather 
less  than  a quarter  of  an  inch,  and  allowed  to  become  cold  and 
firm,  must  then  be  cut  up  into  small  strips,  or  bands,  for  the  purpose  of 
being  inserted  in  between  two  halves  of  the  quenelles  or  boudin  ; the 
sides  of  these  should  then  be  securely  closed  in,  and  patted  smooth  all  over 
with  the  blade  of  a knife  dipped  in  flour,  and  are  then  to  be  placed  in  a 
sautapan,  previously  spread  with  butter  to  receive  them.  Pour  some 

* There  are  fancy  copper,  or  tin,  moulds  made  for  this  purpose,  and  may  be  had  at 
all  brazier’s  shops.  Previously  to  filling  the  moulds  with  the  force-meat,  they  must  be 
carefully  and  thinly  spread  with  butter.  These  must  be  merely  steamed  in  water,  in 
the  same  manner  as  a pudding,  and  when  done,  turned  out  of  the  moulds,  and  finished 
as  directed  for  the  others. 

t Salpicon  means  literally  anything  savoury,  such  as  truffles,  tongue,  mushrooms, 
sweetbreads,  poultry,  or  game,  that  has  undergone  the  process  of  mincing,  preparatory  to 
being  mixed  with  some  bechamel,  allemande , or  espagnole  sauce  ; to  be  afterwards 
used  for  such  purposes  as  the  above,  and  also  for  garnishing  patties  with. 
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boiling  broth  to  the  boudins,  and  poach  them  in  the  usual  way  : then 
drain,  trim,  and  bread-crumb  them,  with  beaten  egg,  and  place  them 
carefully  in  a sautapan  with  some  clarified  butter.  When  about  to  send 
to  table,  fry  the  boudins  of  a light  colour,  glaze  them  lightly,  dish  them 
up  in  a close  circle,  fill  the  centre  with  some  soubise  sauce  (No.  119), 
pour  some  half-glaze,  or  essence  of  fowls,  under  the  entree , and  serve. 

1009.  BOUDINS  OF  FOWL,  A LA  HEINE. 

Roast  two  fowls,  remove  all  the  brown  skin,  cut  off  all  the  meat 
from  the  bones,  and  use  the  latter  to  make  some  essence  'with.  Chop  the 
meat  fine,  and  then  pound  it  in  a mortar  with  a pat  of  butter,  and  a 
large  spoonful  of  reduced  bechamel  sauce ; season  with  a little  pepper  and 
salt,  and  grated  nutmeg,  and  rub  the  whole  through  a very  fine  wire- 
sieve,  or  tammy-cloth;  then  put  this  puree  into  a small  stewpan, 
and  after  adding  thereto  half  a gill  of  scalded  double-cream,  and  a 
piece  of  glaze  as  big  as  a walnut,  stir  it  over  the  fire  until  the  whole 
is  mixed,  and  spread  this  preparation  on  a dish,  in  a square  form, 
about  two  inches  in  thickness,  and  set  it  in  the  larder  to  become  cold. 
Then,  cut  the  square  into  two  oblong  pieces,  and  divide  these  again,  each 
into  about  eight  small  oblong  slices,  about  three  inches  long  by  two  in 
width,  and  a quarter  of  an  inch  thick.  Spread  each  of  these  over  with 
a thin  coating  of  some  very  delicate  force-meat  of  fowl ; flour  them 
over,  then  dip  them  separately  in  some  beaten  egg,  bread-crumb  them, 
and  set  them  on  a dish  in  the  larder  until  dinner-time.  The  boudins 
must  then  be  placed  upon  the  wire  drainer  of  a frying-pan,  and  immersed 
in  some  clean  hog’s-lard  made  quite  hot  for  the  purpose,  and  fried  of  a 
light  fawn  colour ; they  should  be  drained,  and  dished  up  in  a close 
circle,  with  some  bechamel  or  supreme  sauce  poured  under  them,  and  then 
sent  to  table. 

1010.  BOUCIIEES  OF  FOWL,  A LA  POMPADOUR. 

Prepare  some  very  delicate  force-meat  with  the  fillets  of  two  fowls  ; 
when  finished,  incorporate  therewith  two  spoonfuls  of  puree  of  mush- 
rooms, made  with  double  cream  (No.  122).  Form  this  into  about  six- 
teen small  oval,  or  circular  flat  quenelles , or  boudins,  about  a third  of 
an  inch  in  thickness ; place  them  in  a buttered  sautapan,  and  poach 
them  delicately  : that  is,  let  them  be  only  two  parts  done ; drain  them 
upon  a napkin,  then  place  them  on  a dish,  covered  over  with  a sheet 
of  buttered  paper,  and  put  them  in  the  larder  until  dinner-time.  The 
bouchees  should  then  be  dipped  in  some  very  light  batter,  mixed  with 
whipped  cream,  instead  of  water,  and  fried  in  plenty  of  clean  hog’s- 
lard,  made  hot  for  the  purpose ; they  must  then  be  dished  up  in  circu- 
lar order,  and  the  centre  filled  either  with  stewed  peas,  asparagus- 
peas,  or  puree,  a macedoine  of  summer  vegetables,  poivrade,  or  tomata 
sauce.  If  garnished  with  dressed  vegetables,  some  essence  of  fowl  should 
be  poured  round  the  base  of  the  entree. 
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Ballotines  of  legs  of  Fowls,  a la  Finawtiere. 


a la  Jardiniere. 


Minced  Fowl,  with  Rice. 

Scollops  of  do.  au  gratin. 

Kromeskys  of  Fowl,  a la  Russe. 
Croquettes  of  Fowl,  with  Mushrooms,  &c. 
Mince,  or  Salpicon,  for  patties. 


Minced  and  Grilled  Fowl. 

Minced  Chicken,  and  Poached  Eggs. 
Minced  Fowl  with  Maccaroni. 


1011.  BALLOTINES  * OF  LEGS  OF  FOWLS,  A LA  FINANCIERS. 

The  legs  must  be  carved  from  the  carcasses  of  the  fowls  with  the 
whole  of  the  skin  from  the  back  left  adhering  thereto  ; then  bone  these 
entirely  without  dividing  the  leg,  or,  as  it  is  commonly  called,  the  drum- 
stick part.  The  feet  should  be  cut  with  part  of  the  leg  bones  left  on, 
scalded,  and  the  outer  skin  carefully  removed,  without  tearing  them  ; 
trim  these  neatly,  leaving  only  part  of  the  claws  in,  and  stick  them 
into  the  small  aperture  of  the  legs,  whence  the  drum-stick  bones  have 
been  removed : when  properly  done,  this  gives  them  a neat  and  plump 
appearance.  They  must  then  be  spread  out  upon  the  table,  seasoned 
with  pepper  and  salt,  and  about  a dessert-spoonful  of  force-meat,  in 
which  has  been  mixed  some  fine-herbs,  placed  in  the  centre ; a large 
needle  and  some  coarse  thread  should  be  used  to  draw  the  skinny  part  of 
the  legs  up  into  a purse,  and  must  then  be  fastened  to  secure  them  in 
shape.  The  ballotines  must  next  be  larded  closely  on  the  plump 
part  of  the  thigh,  in  the  same  manner  as  a sweetbread,  and  then 
placed  in  a deep  sautapan,  the  bottom  of  which  should  be  strewn  with 
sliced  carrot,  onion,  and  celery,  and  a garnished  faggot  of  parsley,  and 
covered  with  some  thin  layers  of  fat  bacon,  upon  which  the  ballotines 
are  to  be  placed.  Moisten  with  sufficient  consomme , or  broth,  to  reach 
nearly  up  to  the  larding ; place  a buttered  paper  on  the  top,  cover  with 
the  lid  containing  some  live  embers  of  charcoal,  and  set  them  to  braize 
gently  for  about  half  an  hour  over  a moderate  stove-fire,  or  else  in  the 
oven,  frequently  basting  them  with  their  own  liquor.  When  they  are 
done,  remove  the  lid  and  the  paper,  and  put  them  in  the  oven  for  a couple 
of  minutes  to  dry  the  larding ; then  glaze  them  nicely,  drain  them  upon 
a napkin,  and  dish  them  up  in  a close  circle  similarly  to  cutlets ; fill  the 
centre  with  a financiere  ragout  (No.  188),  pour  some  of  the  sauce  round 
the  entree,  and  serve. 

' t 

Note. — Ballotines  dressed  in  this  manner,  may  also  be  served  with 
endive,  sorrel,  puree  of  green-peas  or  asparagus,  stewed  peas  or  a la 
macedoine. 

1012.  BALLOTINES  OF  LEGS  OF  FOWLS,  A LA  JARDINIERE. 

In  this  case,  the  legs  of  the  fowls  should  be  entirely  laid  open  with  the 
knife,  and  all  the  bones  removed ; they  must  then  be  spread  out  upon 
the  table,  seasoned  with  pepper  and  salt,  and  a table-spoonful  of  force- 
meat, mixed  with  fine-herbs,  placed  in  the  centre  of  each ; then  sew 

* Ballotine,  from  ballot , which  signifies  something  round  and  plump. 
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them  up  in  an  oblong  or  oval  form,  and  place  them  in  a stewpan  on  a 
bed  of  sliced  carrot,  onion  and  celery,  covered  with  thin  layers  of  fat 
bacon,  and  braized  as  directed  in  the  foregoing  case.  When  the  bal- 
lotines  are  done,  put  them  in  press  between  two  dishes,  until  they 
become  cold ; they  should  then  be  trimmed  and  placed  in  a sautapan 
with  a litttle  consomme  covered  with  a buttered  paper.  When  about 
to  send  to  table,  put  the  ballotines  in  the  oven  to  simmer  gently  for  a 
quarter  of  an  hour ; then  glaze  and  dish  them  up  in  a close  circle,  with 
a braized  lettuce,  nicely  trimmed  (No.  164),  placed  in  between  each; 
fill  the  centre  with  a jardiniere  (No.  144),  pour  some  half-glaze  or 
espagnole  sauce  round  the  base  of  the  entree,  and  serve. 

1013.  MINCED  AND  GRILLED  FOWL. 

Cut  off  the  legs  of  a roast  fowl,  trim  and  score  them  over  on  both 
sides,  and  season  them  with  pepper  and  salt ; then  cut  the  meat  of  the 
breast,  &c.,  into  fine  shreds,  and  put  this  into  a small  stewpan,  with  a 
little  bechamel  sauce  (No.  5).  When  about  to  send  to  table,  broil  the 
legs  of  fowl  over  a clear  fire,  glaze  them,  and  having  previously  warmed 
the  mince,  pour  it  out  into  the  centre  of  the  dish,  place  the  legs  upon  it, 
and  serve. 


1014.  ANOTHER  METHOD. 

Trim  the  legs  and  cut  up  the  mince  as  in  the  foregoing  case.  Next, 
put  an  ounce  of  fresh  butter  into  a small  stewpan  over  the  fire  to  melt, 
incorporate  therewith  a spoonful  of  flour,  and  stir  these  together  for  two 
minutes ; then  add  about  a gill  of  broth,  and  the  same  proportion  of 
cream  ; season  with  pepper  and  salt,  grated  nutmeg,  and  a small  piece  of 
glaze ; stir  this  sauce  on  the  stove,  keep  it  boiling  for  ten  minutes, 
and  then  add  it  to  the  minced  chicken.  In  all  other  respects,  serve  this 
entree  in  the  same  way  as  the  foregoing. 

1015.  MINCED  CHICKEN,  AND  POACHED  EGGS. 

Cut  up  all  the  white  meat  of  a roast  or  boiled  fowl  into  mince  or  shreds, 
and  put  these  into  a small  stewpan  with  a gravy  spoonful  of  good  bechamel 
sauce ; when  about  to  send  to  table,  warm  the  mince,  dish  it  up  and 
place  the  poached  eggs  round  it  with  a scollop  of  glazed  tongue  or  of  ham, 
and  a fried  crouton  of  bread  in  between  each  egg  ; pour  a little  white 
sauce  round  the  entree,  and  serve. 

1016.  MINCED  CHICKEN,  WITH  MACCARONI. 

In  this  case  prepare  the  chicken  or  fowl  in  small  thin  scollops  and  add 
to  them  some  bechamel : when  about  to  dish  them  up,  first  place  some 
maeearoni  (dressed  with  grated  Parmesan  cheese  and  a spoonful  of  bechamel 
sauce)  round  the  bottom  of  the  dish  in  the  form  of  a border,  and 
put  the  mince  in  the  centre  piled  up  like  a cone,  pour  a little  white  sauce 
round  the  entree,  and  serve. 

1017.  MINCED  CHICKEN,  WITH  RICE. 

Prkpa  re  the  mince  as  directed  in  the  foregoing  instance.  Put  six 
ounces  of  Carolina  rice,  after  it  has  been  well  washed,  into  a stewpan  with 
a pat  of  butter  and  a pint  of  broth,  a little  salt  and  minionette-pepper  ; 
set  the  lid  on  and  place  it  over  a slow  fire  to  boil  very  gently  until  the 
grains  are  become  quite  soft,  and  all  the  moisture  is  absorbed ; then  add 
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the  yolks  of  two  eggs  and  a spoonful  of  sauce ; work  the  rice  with  a wooden 
spoon,  then  fill  a circular  border  mould  (previously  buttered  inside)  with 
it  and  turn  it  out  upon  its  dish  : fill  the  centre  of  this  with  the  mince, 
and  serve. 

1018.  MINCE,  OR  SCOLLOPS,  OF  FOWL  AU  GRATIN. 

Cut  the  meat  off  the  breast  and  other  white  parts  of  a roast  or  boiled 
fowl,  either  into  shreds  or  scollops  ; put  these  into  a small  stewpan  with 
some  allemande  sauce  (No.  12)  about  a tablespoonful  of  grated  Parmesan 
cheese,  a little  nutmeg,  pepper  and  salt,  a small  piece  of  glaze  and  half  a gill 
of  cream ; toss  the  whole  together  over  the  fire  until  well  mixed,  and  then 
place  the  scollops  in  the  dish,  piled  up  in  a dome  ; cover  this  entirely  with 
a coating  of  fried  breadcrumbs  mixed  with  grated  Parmesan  cheese,  in 
the  proportion  of  two-thirds  of  the  former  with  one-third  of  the  latter ; 
sprinkle  a very  little  clarified  butter  over  the  surface,  place  round  the 
entree  a border  of  neatly  cut  fancy  croutons  of  bread,  of  fleurons,  of 
croquettes  of  rice,  or  of  potatoes  (previously  fried),  and  then  put  it  into  the 
oven  for  about  ten  minutes,  taking  care  that  it  does  not  get  burnt.  Next, 
pour  some  bechamel  sauce  round  the  base  of  the  entree , and  serve. 

1011).  KROMESKYS,  A LA  RUSSE. 

Cut  the  fillets  of  a roast  fowl  into  very  small  neat  dice,  and  put  them 
on  a plate  with  half  their  quantity  of  mushrooms  and  truffles,  also  cut 
into  small  dice.  Stir  the  bechamel  or  allemande  sauce  over  the  fire  until 
stiffly  reduced,  and  then  throw  in  the  minced  chicken,  &c.,  mix  the 
whole  well  together,  to  spread  it  out  upon  a dish  about  an  inch  thick, 
and  put  it  to  cool  in  the  larder.  Next,  cut  this  preparation  into  small 
pieces  somewhat  in  the  form  of  a common  cork,  and  place  them  on  an 
earthen  dish.  A calf’s  udder,  previously  braized  for  the  purpose,  must 
be  cut  when  cold  into  very  thin  layers,  just  large  enough  to  wrap  one  of 
the  Kromeskys  round  with ; they  must  then  be  dipped  in  some  light 
batter,  and  fried  crisp  in  plenty  of  hog’s-lard  made  hot  for  the  pur- 
pose. Dish  them  up  with  fried  parsley  in  the  centre  and  round  the 
base,  and  serve  them  the  moment  they  are  done. 

1020.  CROQUETTES  OF  FOWL  AND  MUSHROOMS. 

The  mince  for  these  is  prepared  in  the  same  way  as  for  Kromeskys, 
and  when  it  has  become  cold,  must  be  cut  up  in  pieces  about  the  size 
of  a plover’s  egg,  and  rolled  with  a little  breadcrumb,  either  in  the  form  of 
corks,  pears,  or  very  small  cutlets ; they  must  next  be  dipped  in  beaten 
eggs  and  breadcrumbed  a second  time  ; roll  them  smooth,  and  if  they  have 
been  shaped  like  pears,  a stalk  of  green  parsley  should  be  stuck  into  each 
to  imitate  the  stalks  of  pears.  Just  before  sending  to  table,  fry  the  cro- 
quettes of  a light  colour  in  hog’s-lard  made  quite  hot  for  the  purpose,  dish 
them  up  on  a napkin  with  fried  parsley,  and  serve. 

1021.  MINCE,  OR  SALPICON,  FOR  TATTIES. 

Cut  the  fillets  of  a roast  fowl  into  small  dice,  then  take  two  dozen 
mushrooms,  one  truffle,  and  a small  piece  of  red  tongue  and  cut  these 
also  in  a similar  way ; mix  all  these  with  the  fowl,  add  enough  sauce, 
either  bechamel,  allemande,  or  espagnole,  and  use  this  for  garnishing  pat- 
ties, or  croustades. 
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COMPRISING 


Pigeons,  a la  Gauthier. 

„ a la  Crapaudine. 

,,  a la  Duchesse. 

„ a la  Seville. 

„ au  gratin  in  a case. 

„ a la  Maintenon, 

Compote  of  Pigeons,  with  Mushrooms. 

„ with  Peas. 

Fillets  of  Pigeons,  a la  Villeroi. 


Fillets  of  Pigeons,  d la  Borgliese. 

,,  a la  Bourguignotle. 

,,  a I'Allemande. 

Ducklings,  a la  Rouennaise. 

„ stewed  with  Olives. 

„ with  stewed  Peas. 

Fillets  of  Ducklings,  a la  Bigaradc. 

,,  „ a la  Macedoine. 

Salmis  of  fillets  of  Ducklings. 


1022.  PIGEONS,  A LA  GAUTHIER. 

Procure  four  young  fat  pigeons,  draw,  singe,  and  truss  them  with  their 
legs  thrust  inside.  Next  put  a half-pound  of  fresh  butter  into  a small 
stewpan  with  the  juice  of  a lemon,  a little  minionette-pepper  and  salt; 
place  this  over  a stove-fire  and  when  it  is  melted,  put  the  pigeons  with  a 
garnished  faggot  of  parsley  in  it,  cover  the  whole  with  thin  layers  of  fat 
bacon  and  a circular  piece  of  buttered  paper,  and  set  them  to  simmer 
very  gently  on  a slow  fire  for  about  twenty  minutes,  when  they  will  be 
done.  The  pigeons  must  then  be  drained  upon  a napkin,  and  after  all  the 
greasy  moisture  has  been  absorbed,  place  them  in  the  dish  in  the  form  of 
a square,  with  a large  quenelle  of  fowl  (decorated  with  truffles)  in  between 
each  pigeon;  fill  the  centre  with  a ragout  of  crayfish  tails,  (No.  196,) 
pour  some  of  the  sauce  over  and  round  the  pigeons,  and  serve. 

1023.  PIGEONS,  A LA  CRAPAUDINE. 

After  the  pigeons  have  been  cut  in  halves,  lengthwise  through 
the  breast,  flatten  each  of  these  with  a cutlet  bat,  and  then  remove 
the  bones  from  the  breasts  and  legs ; season  with  pepper  and  salt, 
and  simmer  them  in  a sautapan  with  some  clarified  butter  over  the  fire 
until  they  become  partly  set ; they  must  then  be  put  in  press  between 
two  dishes,  and  when  they  have  become  cold,  should  be  breadcrumbed 
twice  : first  after  being  dipped  in  the  beaten  egg,  and  the  second  time  in 
clarified  butter.  When  about  to  send  to  table,  broil  the  pigeons  of  a light 
colour  over  a clear  fire ; then  glaze  them  lightly  and  dish  them  up,  pour 
some  poivrade  sauce  (No.  29),  to  which  must  be  added  some  chopped 
and  parboiled  shalots  and  parsley,  and  serve. 

1024.  PIGEONS,  A LA  DUCIIESSE. 

Remove  the  bones  entirely  from  six  very  young  pigeons ; stuff  them 
with  some  quenelle  force-  meat  of  veal  mixed  with  a spoonful  of  sauce  and 
some  chopped  mushrooms  ; sew  them  up  neatly  so  as  to  give  them  an  ap- 
pearance of  plumpness ; put  them  in  a stewpan  with  some  white  poele 
(No.  230),  and  braize  them  very  gently  over  a slow  fire  for  about  twenty 
minutes ; the  pigeons  must  next  be  removed  on  to  a dish  and  allowed  to 
become  partially  cold  ; they  should  then  be  covered  all  over  with  a thin 
coating  of  reduced  allemande  sauce  (No.  7),  and  when  this  is  become 
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set  upon  them  by  cooling,  roll  them  first  in  breadcrumbs,  then  dip  them  in 
beaten  egg  and  breadcrumb  them  over  again,  and  place  them  on  a dish  in  the 
larder.  About  twenty  minutes  before  dinner  time,  place  the  pigeons  care- 
fully upon  the  wire  lining  of  a fryingpan,  and  immerse  them  in  plenty  of 
clean  hog’s-lard,  made  quite  hot  for  the  purpose ; as  soon  as  they  have 
acquired  a light  brown  colour,  remove  them  from  the  fryingpan  on  to  a 
napkin  to  absorb  any  grease.  Then,  pile  up  some  macedoine  of  vegeta- 
bles (No.  143)  in  the  centre  of  the  dish,  place  the  pigeons  round  this  in 
circular  order,  with  the  breasts  resting  on  the  bottom  of  the  dish  ; put  a 
decorated  fillet  of  chicken  in  between  each  pigeon,  surmount  the  entree 
with  a group  of  nicely  turned  small  vegetables,  pour  some  allemande  or 
bechamel  sauce  round  the  base  of  the  entree , and  serve. 

1025.  PIGEONS,  A LA  SEVILLE. 

These  are  prepared,  in  the  first  instance,  in  the  same  way  as  the 
foregoing,  excepting  that  they  must  be  braized  in  some  wine  mirepoix  (No. 
236),  and  they  should  be  also  covered  with  thin  layers  of  fat  bacon  and 
only  moistened  half  their  depth  ; braize  them  gently  for  about  twenty 
minutes,  frequently  basting  them  with  their  own  liquor.  When  the 
pigeons  are  done,  drain  them  upon  a napkin,  remove  the  strings  and  dish 
them  up  with  their  backs  resting  up  against  a small  croustade  of  fried  bread, 
previously  made  fast  on  the  bottom  of  the  dish  ; garnish  with  a Spanish 
ragout  ,*  place  a large  crayfish  between  each  pigeon,  and  a decorated  minion 
fillet  of  fowl  upon  their  breasts,  surmount  the  whole  with  a small  larded 
sweetbread,  and  serve. 

1026.  PIGEONS,  AU  GRATIN,  IN  A CASE. 

Remove  all  the  bones  from  six  young  pigeons,  then  make  some  force- 
meat of  fat  livers  (No.  249)  and  stuff  the  pigeons  with  this  ; they  must 
next  be  trussed  and  gently  braized  for  about  a quarter  of  an  hour  in  a 
small  quantity  of  moistening,  after  this  removed  on  to  a dish  and  placed  in 
the  larder  to  become  cold.  Make  a circular  case  of  stout  paper,  oil  it 
over  and  place  it  in  the  oven  for  a few  minutes  to  make  it  firm : line  this 
case  with  some  of  the  force-meat,  and  place  the  pigeons  in  it  in  neat 
order ; fill  up  the  cavities  with  the  remainder  of  the  force-meat,  cover  them 
over  with  very  thin  layers  of  fat  bacon,  and  then  set  the  case  in  the  ov^n 
to  be  baked  for  about  half  an  hour.  The  bacon  must  then  be  removed, 
and  all  the  grease  absorbed  by  gently  pressing  a clean  napkin  upon  it,  and 
put  on  its  dish.  Place  some  scollops  of  mushrooms  and  truffles, 
simmered  with  a spoonful  of  fine-herbs  on  the  top,  pour  some  brown 
Italian  sauce  (No.  12)  over  the  entree,  and  serve. 

1027-  PIGEONS,  A LA  MAINTENON. 

Split  four  young  pigeons  lengthwise,  flatten  and  bone  them,  and  then 

* The  ragout  above  alluded  to  consists  of  small  truffles,  carrots,  pieces  of  ham,  mush- 
rooms, and  a few  boiled  garbancas,  or  yellow  peas  ; these  must  be  first  slightly  fried  in  a 
little  oil,  and  a spoonful  of  tomata  sauce,  a glass  of  Malaga  or  Madeira,  with  a pinch  of  the 
powder  of  the  sweet  rod  Pimento,  and  a piece  of  glaze  added  ; simmer  the  whole  together 
over  a slow  fire  until  the  carrots  are  done  ; then  skim  off  all  the  grease,  add  a small 
ladleful  of  finished  espagnole  sauce  (No.  3),  and  two  dozen  cloves  of  garlic,  previously 
boiled  in  water  ; the  ragout  must  be  allowed  to  boil  gently  by  the  side  of  the  stove  for 
five  minutes  longer;  then,  after  it  has  been  skimmed,  add  the  juice  of  half  a lemon, 
and  use  it  as  directed. 
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season  with  pepper  and  salt ; fry  them  in  a sautapan  with  a little  butter, 
some  chopped  mushrooms,  parsley,  and  two  shalots,  and  when  this  is  done, 
add  a large  spoonful  of  allemande  sauce,  a little  essence  of  mushrooms, 
grated  nutmeg,  and  lemon  juice  ; simmer  the  whole  together  for  five 
minutes,  and  allow  them  partially  to  cool.  Next,  trim  off  the  comers 
from  as  many  sheets  of  note  paper  as  there  are  pieces  of  pigeon,  and  after 
the  paper  has  been  oiled  over  with  a paste-brush,  place  the  pigeons  in 
them — dividing  the  sauce  equally ; twist  the  edges  of  the  paper  neatly 
and  firmly  so  as  to  secure  the  sauce  from  oozing  out,  and  broil  them  over  a 
very  moderate  fire  ; dish  them  up  in  close  circular  order  upon  a napkin, 
and  send  to  table  with  some  brown  Italian  sauce  (No.  12),  separately  in 
a boat. 

1028.  COMPOTE  OF  PIGEONS,  WITH  MUSHROOMS. 

Truss  and  then  braize  four  pigeons,  with  three  quarters  of  a pound  of 
streaky  bacon.  Peel  half  a pint  of  button  onions,  and  after  they  have 
been  parboiled  in  water,  drain  and  fry  them  in  a little  butter  over  a very 
slow  fire  without  allowing  them  to  acquire  any  colour ; they  must 
then  be  drained  upon  a sieve,  and  afterwards  placed  in  a small  stew- 
pan  with  half  a pottle  of  mushrooms,  and  the  bacon  cut  up  in 
square  dice.  With  the  broth  from  the  pigeons,  make  enough  brown 
sauce  for  the  entree,  and  as  soon  as  it  has  been  sufficiently  worked,  add 
this  as  well  as  a glass  of  white  wine  to  the  onions,  &c.,  and  set  the  whole 
to  boil  very  gently  by  the  side  of  a stove-fire  for  about  ten  minutes : then 
skim  off  the  grease,  and  place  this  ragout  in  a stewpan  with  the  pigeons. 
When  about  to  send  to  table,  make  the  compdte  of  pigeons  hot,  dish  up 
the  pigeons  with  a crouton  of  fried  bread  between  each,  put  the  pieces  of 
bacon  in  the  cavities  formed  between  the  pigeons,  group  the  mushrooms 
and  onions  in  the  centre,  pour  the  sauce  over  the  entree,  and  serve. 

1029.  COMPOTE  OF  PIGEONS,  WITH  PEAS. 

Truss  the  pigeons  as  for  boiling.  Parboil  three  quarters  of  a pound  of 
streaky  bacon  in  water  for  a quarter  of  an  hour,  and  then  cut  it  into  ra- 
ther large  dice  shaped  pieces ; put  these  into  a middle-sized  stewpan  and 
fry  them  of  a light  colour  ove>‘  a stove-fire,  remove  these  on  to  a plate, 
and  then  throw  in  the  pigeons  and  fry  them  also,  until  they  acquire  a 
light  brown  colour,  and  place  them  with  the  bacon.  Next,  add  two 
table-spoonfuls  of  flour  to  the  fat  in  the  stewpan,  and  stir  this  roux 
over  the  fire  until  it  acquires  a light  colour,  then  gradually  mix  in 
with  it  a quart  of  broth;  stir  the  sauce  over  the  fire  until  it  boils, 
add  the  pigeons,  bacon,  a quart  of  green-peas,  a faggot  of  parsley  and 
green  onions,  and  a little  minionette-pepper,  and  keep  the  compote  gently 
boiling  by  the  side  of  a stove-fire  for  about  three  quarters  of  an  hour ; 
then  skim  off  all  the  grease,  and  remove  the  faggot,  and  if  the  sauce  is 
not  sufficiently  reduced,  place  the  pigeons  in  another  stewpan,  and  with  a 
colander-spoon  remove  the  peas  and  bacon  also ; allow  the  sauce  to 
boil  briskly  on  the  fire,  stirring  it  the  while,  until  reduced  to  its  proper 
consistency,  and  then  pour  it  to  the  compete.  When  about  to  send  to 
table,  make  the  compote  quite  hot,  and  dish  it  up  in  the  same  way  as 
the  foregoing.  N 

1030.  ANOTHER  METHOD. 

Braize  the  pigeons  together  with  a piece  of  streaky  bacon  (after  it  has 
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been  parboiled) ; when  these  are  done,  prepare  a quart  of  young 
peas  for  stewing  in  the  usual  way,  to  which  add  about  half  a pint  of 
the  liquor  from  the  pigeons  to  moisten  and  flavour  them  with,  and  when 
these  have  been  stewed,  and  all  their  moisture  boiled  down  to  a glaze, 
thicken  them  by  adding  two  ounces  of  fresh  butter  kneaded  with  a 
dessert- spoonful  of  flour ; cut  the  bacon  into  fluted  oval  scollops, 
dish  up  the  pigeons,  first  placing  some  of  the  peas  in  the  centre  of  the 
dish  to  support  them  upright,  then  place  the  scollops  of  bacon  in  rows 
between  the  pigeons,  or  round  them,  pile  the  peas  up  in  the  centre ; pour 
some  bright  espagnole  sauce,  worked  with  some  of  the  liquor  from  the 
pigeons,  round  the  entree,  glaze  the  pigeons  and  the  bacon,  and  serve. 

1031.  FILLETS  OF  PIGEONS,  A LA  VILLEROI. 

Fillet  six  pigeons,  remove  the  thin  skin  from  them,  and  also  the 
sinew  from  the  under  fillet,  which  must  however  be  left  adhering  to  the 
upper ; flatten  them  slightly  with  a small  bat,  or  the  handle  of  a knife, 
dipped  in  water,  and  trim  them  : they  must  then  be  covered  en- 
tirely with  a coating  of  d'Uxelles  sauce  (No.  16)  and  when  this  has  be- 
come firmly  set  upon  the  fillets  by  cooling,  they  should  be  bread-crumbed 
twice ; once,  after  being  dipped  in  beaten  egg,  and  then  after  being  dip- 
ped in  clarified  butter.  Use  the  bones  from  the  legs  to  imitate  the  bones 
of  cutlets ,-  and  place  the  fillets  carefully  in  a sautapan  lined  with 
clarified  butter.  Just  before  sending  to  table  fry  the  fillets  of  a light  co- 
lour on  both  sides,  drain  them  on  paper,  glaze  them  lightly  and  dish  them 
up  in  a close  circle ; fill  the  centre  with  a macedoine  of  vegetables,  aspa- 
ragus-peas, French-beans  or  stewed  peas  ; pour  some  bright  half-glaze 
(made  from  the  carcasses  of  the  pigeons),  round  the  entree , and 
serve. 

1032.  FILLETS  OF  PIGEONS,  A LA  BORGHESE. 

Trim  the  fillets,  insert  the  cutlet  bone  in  each,  as  in  the  foregoing  case, 
and  put  them  on  an  earthen  dish  ; next,  bone  the  carcasses  of  the  pigeons 
and  remove  the  skin  and  sinews  from  the  flesh,  and  with  this  make  some 
quenelle  force-meat  (No.  244).  Season  tlj£  fillets  of  pigeons  with  a little 
pepper  and  salt,  and  neatly  mask  them  over  with  a coating  of  the 
force-meat,  thus  increasing  their  size  about  one-half ; cover  the  bottom  of 
a sautapan  with  some  clarified  butter,  about  one-eighth  of  an  inch  thick, 
and  having  allowed  this  to  become  quite  cold,  put  in  the  fillets  thus  pre- 
pared in  circular  rows,  and  cover  them  with  some  clarified  butter,  which 
however  should  not  be  poured  over  them  until  it  has  become  nearly  cold. 
About  a quarter  of  an  hour  before  sending  to  table,  place  the  sautapan 
containing  the  fillets  upon  a rather  brisk  fire,  and  allow  them  to  simmer 
quickly ; when  they  are  done  on  both  sides,  drain  them  upon  a nap- 
kin, and  glaze  them  brightly  ; dish  them  up  in  close  circular  order,  in 
the  same  way  as  cutlets,  fill  the  centre  with  scollops  of  truffles,  previ- 
ously tossed  over  the  fire  with  a small  piece  of  glaze,  half  a pat  of  fresh 
butter,  and  a spoonful  of  sauce ; pour  some  Madeira  sauce  (No.  8), 
round  the  base  of  the  entree,  and  serve. 

1033.  FILLETS  OF  PIGEONS,  A LA  BOURGUICNOTTE. 

Prepare  these  in  the  same  way  as  the  foregoing,  and  when  about  to 
send  to  table,  simmer  them  briskly  over  a stove-fire,  and  when  done, 
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drain,  glaze,  and  dish  them  up  in  a close  circle  ; fill  the  centre  with  a 
ragout  a la  bourguignotte  (No.  1.95),  pour  some  of  the  sauce  round  the 
entree,  and  serve. 

1034.  FILLETS  OF  PIGEONS,  A L’ALLEMANDE. 

Prepare  these  in  all  respects  according  to  the  foregoing  directions,  and 
when  the  fillets  have  briskly  simmered  over  a sharp  fire,  so  as  to  be- 
come firmly  set  before  they  are  more  than  half  done,  they  must  be  imme- 
diately removed  from  the  sautapan  on  an  earthen  dish,  and  after  being 
separately  dipped  in  some  light-made  batter  mixed  with  good  cream,  should 
be  fried  crisp  in  plenty  of  clean  hog’s-lard  made  quite  hot  for  the  pur- 
pose; when  done,  drain  them  upon  a napkin,  and  dish  them  up  in  a close 
circle  ; fill  the  centre  with  a puree  of  green -peas,  artichokes,  or  asparagus, 
with  either  a jardiniere,  or  macedoine,  stewed  peas  or  dressed  young 
Windsor-beans  ; pour  some  bright  half-glaze  (made  from  the  carcasses) 
under  the  entree,  and  serve. 

1035.  DUCKLINGS,  A LA  ROUENNAISE. 

Truss  two  fat  ducklings  for  boiling,  put  them  in  a stewpan,  with  about 
three  quarters  of  a pound  of  streaky  bacon  (previously  parboiled),  a car- 
rot, an  onion,  and  a garnished  faggot  of  parsley,  and  cover  them  with  thin 
layers  of  fat  bacon  and  a round  of  buttered  paper  ; moisten  with  a quart 
of  white  broth,  and  then  set  them  to  braize  gently  for  about  three  quar- 
ters of  an  hour.  Cut  a bunch  of  young  turnips  into  the  shape  of 
large  olives,  or  half-moons,  and  fry  these  in  a stewpan  with  two  ounces 
of  clarified  butter,  and  a dessert- spoonful  of  pounded  sugar,  over  the  fire, 
until  they  acquire  a deep  yellow  colour;  then  strain  off  the  butter,  and 
put  the  turnips  into  a smaller  stewpan  containing  sufficient  bright  espag- 
nole  sauce  (No.  3)  for  the  entree ; add  a little  of  the  liquor  from  the  ducks 
to  flavour  them,  and  set  them  to  boil  gently  by  the  side  of  a stove-fire  until 
they  are  done,  at  the  same  time  attending  to  the  reduction  of  the  sauce 
to  its  proper  consistency.  When  about  to  send  to  table,  the  ducks  may 
either  be  served  whole,  or  cut  up  into  small  joints  and  neatly  trimmed ; 
pile  these  in  the  same  manner  as  for  a fricassee,  keeping  the  fillets  and 
breasts  for  the  top  ; garnish  the  entree  with  the  turnips,  place  a border 
of  scollops  of  streaky  bacon  round  the  base,  pour  the  sauce  over  the 
ducks,  and  serve. 

1036.  DUCKLINGS,  STEWED  WITH  OLIVES. 

Prepare  these  as  in  the  foregoing  case,  and  when  done,  cut  each  up 
into  neatly  trimmed  small  joints,  consisting  of  two  legs,  and  two  fillets 
with  the  pinions  left  on  them  ;'  then  cut  the  breast  into  two  pieces,  and 
also  the  back  ; clarify  the  liquor,  and  after  it  has  been  reduced  by  boil- 
ing to  half-glaze,  warm  the  pieces  of  ducklings  in  it,  and  dish  them  up 
as  before  directed ; garnish  the  entree  with  a ragout  of  olives,  place  the 
scollops  of  streaky  bacon  round  the  entree,  pour  the  sauce  over  the  duck- 
ings, and  serve. 

1037.  DUCKLINGS,  WITH  STEWED  PEAS. 

Prepare  these  as  directed  in  the  foregoing  cases.  Stew  a quart  of 
young  peas  (No.  146),  and  finish  them  with  a little  of  the  glaze 
made  from  the  liquor  in  which  the  ducklings  have  been  braized ; the 
members  or  small  joints  of  the  ducklings  must  also  be  warmed  in  some 
of  the  same  glaze,  and  dished  up  in  a pile  upon  some  of  the  stewed  peas. 
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garnish  the  base  of  the  entree  with  the  remainder  ; place  a row  of  scol- 
lops of  the  streaky  bacon  upon  these,  pour  some  bright  e&pagnole  sauce 
(No.  3)  over  the  entree,  and  serve. 

1038.  FILLETS  OF  DUCKLINGS,  A LA  BIGARADE. 

Draw  and  singe  these,  and  pick  out  any  remaining  stubble-feathers  on 
the  ducklings;  then  separate  the  breasts  from  the  legs  and  backs,  by  run- 
ning the  knife  in  just  above  the  thighs  and  cutting  through  the  upper  part 
of  the  back  under  the  wings ; roast  the  backs  and  use  them  for  making  the 
bigarade  sauce  with  (No.  33).  Place  the  breasts  in  a deep  earthen  dish, 
season  with  a little  minionette-pepper,  salt,  parsley,  bay-leaf,  thyme,  three 
table-spoonfuls  of  salad  oil,  and  the  juice  of  a lemon,  and  allow  them  to 
steep  in  this  for  several  hours ; about  three  quarters  of  an  hour  before 
dinner,  run  a large  iron  skewer  through  the  breasts  of  the  ducklings 
and  tie  them  on  a spit,  then  place  the  whole  of  the  seasoning  upon  them, 
wrap  them  up  with  a large  sheet  of  oiled  paper,  and  set  them  before  the 
fire  for  about  twenty  minutes  ; at  the  end  of  that  time,  remove  the  pa- 
per and  seasoning,  and  allow  the  ducklings  to  acquire  a bright  colour ; 
then  remove  them  from  the  spit,  observing  that  they  should  be  done 
with  the  gravy  in  them.  The  fillets  must  then  be  taken  out,  slightly 
trimmed  and  scored,  and  placed  in  a sautapan  with  a little  half-glaze  or 
some  of  the  sauce,  and  allowed  barely  to  simmer  over  a stove-fire  to 
warm;  they  should  then  be  dished  up  in  a close  circle  with  a fried 
crouton  of  bread  in  between  each  fillet ; pour  the  bigarade  sauce  over 
the  entree,  and  serve. 

1039.  ‘FILLETS  OF  DUCKLINGS,  A LA  MACEDOINE. 

These  must  be  prepared  in  the  same  manner  as  the  foregoing ; when 
the  fillets  are  trimmed,  place  them  in  a sautapan  with  some  half-glaze 
made  from  the  carcasses,  and  when  about  to  send  to  table,  warm 
them  without  allowing  them  to  boil,  as  that  would  make  them 
tough;  dish  them  up  in  a close  circle  with  a crouton  of  fried  bread  in 
between  each  fillet,  fill  the  centre  with  a macedoine  of  vegetables  (No. 
143),  pour  some  bright  half-glaze  round  the  base,  and  serve. 

1040.  SALMIS  OF  FILLETS  OF  DUCKLINGS. 

Prepare  the  breasts  of  the  ducklings  and  roast  them  off  in  the  man- 
ner directed  for  those  a la  bigarade ; cut  them  out,  trim  and  score  them, 
and  place  them  in  a sautapan  with  a little  half-glaze.  Next,  roast  the 
legs  of  a light  brown  colour,  and  when  done,  break  them  up  ; and  put  them 
into  a stewpan  with  four  shalots,  a handful  of  parsley,  a dozen  pepper- 
corns, some  mushroom-trimmings,  a bay-leaf,  and  sprig  of  thyme; 
moisten  with  a pint  of  Claret  or  Sauterne  wine,  and  set  this  to  boil  very 
gently  over  a slow  fire  for  about  half-an-hour ; then,  strain  it  off  through 
a sieve,  add  this  extract  or  essence  to  an  equal  proportion  of  espag- 
nole  sauce  (No.  3),  and  work  it  in  the  ordinary  manner;  when  it  has 
been  cleared  by  gentle  ebullition,  and  afterwards  reduced  by  boiling  to  its 
proper  consistency,  strain  it  through  a tammy  into  a bain-marie.  When 
about  to  send  to  table,  warm  the  fillets  carefully,  dish  them  up  as  in  former 
cases,  fill  the  centre  with  scollops  of  truffles  and  mushrooms,  pour  the 
sauce  over  the  entree,  and  serve. 

Note. — In  addition  to  the  foregoing  methods  for  dressing  ducklings  for 
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entrees,  they  may  also,  if  intended  to  be  served  whole,  be  treate 

ing  to  the  directions  for  dressing  ducks  for  removes  and  flanks  ; for  which 

see  those  articles. 
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COMPRISING 


Quails  with  stewed  Peas. 

„ u la  Perigueux. 

a la  Financiers. 

„ a la  Royale. 

Cutlets  of  Quails,  a la  Mareclmlc. 


Cutlets  of  Quails,  a la  Bordelaisc. 
Fillets  of  Quails,  a la  Talleyrand. 

,,  d la  Parisienne. 

Scollops  of  Quails,  with  Truffles. 

„ with  Cucumbers. 


1041.  QUAILS,  WITH  STEWED  PEAS. 

Truss  eight  quails  in  the  same  manner  as  chickens  are  trussed  for 
boiling,  put  them  into  a stewpan  with  half  a pound  of  streaky  bacon  and 
a garnished  faggot  of  parsley  in  the  centre,  cover  them  with  thin  layers 
of  fat  bacon,  moisten  with  some  wine  mirepoix  (No.  236),  and  braize 
the  quails  gently  for  about  three-quarters  of  an  hour.  Prepare  about  a 
pint  of  stewed  peas,  and  finish  them  with  a little  of  the  mirepoix  redu- 
ced to  a glaze ; dish  up  the  quails  in  a circle  with  their  breasts  placed 
outwards,  fill  the  centre  with  the  stewed  peas,  place  a scollop  of  streaky 
bacon  in  between  each  quail,  pour  some  espagnole  sauce,  finished  with 
some  of  the  mirepoix,  round  and  over  the  entree,  and  serve. 

1042.  QUAILS,  A LA  PERIGUEUX. 

Draw  eight  fine  fat  quails,  taking  care  not  to  tear  the  pouch,  or  ski11 
of  the  throat ; fill  each  with  some  truffles  cut  into  very  small  olives,  and 
prepared  as  for  stuffiing  fowls,  &c.,  u la  perigueux  (No.  660);  then  truss 
them  in  the  same  manner  as  fowls  for  boiling.  Next,  cover  the  bottom 
of  a stewpan  with  thin  layers  of  bacon,  and  place  the  quails  thereon ; 
put  a garnished  faggot  of  parsley,  and  a clove  of  garlic  in  the  centre, 
cover  them  with  layers  of  bacon,  and  moisten  with  some  wine  mire- 
poix (No.  236)  ; braize  them  gently  for  about  three-quarters  of  an  hour, 
and  when  done,  dish  them  up  with  their  backs  resting  upright  against  a 
small  ornamental  croustade  of  fried  bread  previously  fastened  on  the  cen- 
tre of  the  dish  ; place  a large  white  cock’s-comb  between  each  quail, 
and  some  double  coclc’s-combs  in  the  centre,  with  a large  truffle  to  crown 
the  whole;  pour  some  perigueux  sauce  (No.  23),  over  the  entree,  and 
serve. 

1043.  QUAILS,  A LA  FINANCIERE. 

Remove  the  bones  entirely  from  eight  fat  quails,  reserve  the  livers, 
and  add  to  them  half  a pound  of  fat  livers  of  fowl,  with  which  prepare 
some  force-meat  (No.  249),  and  stuff  the  quails  with  part  of  this ; they 
must  then  be  trussed  in  the  usual  manner,  and  placed  in  a stewpan  with 
thin  layers  of  fat  bacon  under  them,  a garnished  faggot  of  parsley  in  the 
centre,  and  covered  with  layers  of  fat  bacon ; moisten  with  some  wine 
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mirepoix  (No.  236),  and  braize  them  gently  for  about  three-quarters 
of  an  hour.  Prepare  a rich  Jinanciere  ragout  (No.  188),  the  sauce  of 
which  must  be  finished  with  some  of  the  liquor  in  which  the  quails  have 
been  braized.  When  about  to  send  to  table,  warm  the  quails,  drain  and 
dish  them  up,  garnish  the  centre  with  the  financiire,  pour  some  of  the 
sauce  round  the  entree,  and  serve. 

1044.  QUAILS,  A LA  ROYALE. 

Bone  eight  quails,  then  stuff  them  with  some  quenelle  force- 
meat, and  truss  them  in  the  usual  manner ; place  them  in  a stewpan 
with  some  sliced  carrot,  an  onion, 
two  cloves,  and  a garnished  faggot 
of  parsley  ; moisten  with  a pint  of 
white  broth,  cover  with  a round  of 
buttered  paper,  put  the  lid  on,  and 
set  them  to  braize  very  gently  by 
the  side  of  a stove-fire  for  about 
three-quarters  of  an  hour ; then 
allow  them  partially  to  cool  in  their 
own  liquor,  after  which  they  must 
be  taken  out  and  placed  upon  a 
dish  in  the  larder  to  become  cold  ; 
the  strings  should  then  be  removed,  and  the  quails  entirely  covered  with  a 
coating  of  d'Uxelles  sauce  (No.  16);  when  this  has  become  firmly  set 
by  cooling,  roll  them  in  bread-crumbs,  afterwar'ds  dip  them  in  beaten 
egg,  and  bread-crumb  them  over  again.  When  about  to  send  to  table, 
place  the  quails  upon  the  wire-lining  of  a frying-pan,  and  immerse  them  in 
plenty  of  clean  hog’s-lard  made  quite  hot  for  the  purpose ; fry  them  of 
a light  brown  colour,  then  drain  and  dish  them  up  on  a border  of  quenelle 
force-meat  previously  turned  out  on  the  dish ; fill  the  centre  with  a 
white  Toulouse  ragout  (No.  187),  place  a decorated  minion  fillet  of 
chicken  between  each  quail,  pour  some  allemande  sauce  round  the  base  of 
the  entree,  and  serve. 

1045.  CUTLETS  OF  QUAILS,  A LA  MARECIIALE. 

Split  the  quails  into  halves,  remove  the  breast,  pinion,  and  part  of  the 
back -bones,  leaving  the  leg  entire,  which  must  be  passed  through  the  skin 
of  the  thigh  to  give  them  the  appearance  of  cutlets ; flatten  them  slightly 
with  a small  bat,  season  with  pepper  and  salt,  then  mask  them  over 
withathin  coatingof  allemande  sauce  (No.  7),  and  bread-orumb  them  twice 
upon  this  ; once  after  being  dipped  in  beaten  egg,  and  then  in  clarified 
butter : pat  them  into  shape  with  the  blade  of  a knife,  and  place  them  in 
neat  order  in  a sautapan  with  some  clarified  butter.  Fry  the  cutlets  of 
a light  colour  over  a rather  brisk  fire ; when  done,  drain  and  glaze 
them  lightly,  and  dish  them  up  in  the  same  way  as  other  cutlets  ; fill  the 
centre  with  either  a macedoine  of  vegetables  (No.  143),  or  scollops  of 
cucumbers,  stewed  peas,  asparagus-peas,  or  a puree  of  artichokes ; pour 
some  half-glaze,  or  a little  supreme  sauce,  round  the  entree , and  serve. 

1046.  CUTLETS  OF  QUAILS,  A LA  BORDELAISE. 

Trim  the  quails  into  cutlets  in  the  same  way  as  directed  in  the  forego- 
ing case,  season  them  with  pepper  and  salt,  and  place  them  in  a sautapan 
with  a little  clarified  butter ; fry  them  over  a brisk  fire,  and  as  soon  as 
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they  have  acquired  a light  colour  on  both  sides,  pour  off  all  the  grease, 
add  a spoonful  of  glaze,  and  toss  them  in  it  over  the  fire ; then  dish 
them  up  in  a close  circle  with  the  legs  uppermost,  fill  the  centre  with 
scollops  of  truffles  and  mushrooms,  pour  some  bordelaise  sauce  (No.  57) 
over  the  cutlets,  and  serve. 

1047.  FILLETS  OF  QUAILS,  A LA  TALLEYRAND. 

Fillet  eight  quails,  and  with  the  carcasses  make  some  essence  (No. 
218);  trim  the  fillets,  and  stick  a short  bone  (reserved  from  the  legs)  into 
them,  to  imitate  cutlets ; then  place  them  in  a sautapan  with  some  clari- 
fied butter.  Prepare  sixteen  fried  croutons  of  bread  cut  in  the  shape  and 
size  of  the  fillets,  and  fill  these  with  some  farce  made  from  the  quails’ 
livers ; prepare  also  some  scollops  of  fat  livers,  truffles  and  mushrooms, 
and  put  them  into  a small  stewpan  with  a little  allemande  sauce  (No.  7)  ; 
finish  some  supreme  sauce  (No.  38)  by  incorporating  therein  the  reduced 
essence  of  quails,  and  keep  it  in  a small  bain-marie.  Just  before  sending 
to  table,  simmer  the  fillets  over  a moderate  stove-fire,  and  when  done, 
pour  off  all  the  grease,  add  a little  of  the  supreme  sauce,  toss  the  fillets  in 
it,  and  dish  them  up  as  follows : — 

First,  place  eight  of  the  croutons  (previously  warmed  in  the  oven),  at 
the  bottom  of  the  dish,  so  that  the  points  meet  in  the  centre ; then  place  a 
fillet  upon  each  of  these,  after  which  repeat  the  croutons , and  then  place 
the  last  row  of  fillets  ; fill  the  centre  with  the  scollops,  pom-  the  supreme 
sauce  over  the  fillets,  and  serve. 

1048.  FILLETS  OF  QUAILS,  A LA  PARISIENNE. 

Prepare  the  fillets  and  the  croutons  as  directed  in  the  foregoing  case, 
and  finish  and  dish  them  up  in  the  same  way ; fill  the  centre  of  the 
entree  with  a Parisian  ragout  (No.  203),  pour  some  of  the  sauce  over 
the  fillets,  and  serve. 

1049.  SCOLLOPS  OF  QUAILS,  WITH  TRUFFLES. 

Fillet  eight  quails,  trim  each  fillet  into  two  scollops,  and  place  the 
whole  of  these-  in  a sautapan  with  some  clarified  butter ; season  with  a 
little  pepper  and  salt,  and  place  a round  of  buttered  paper  over  them. 
Use  the  carcasses  to  make  some  extract  or  essence  with,  which  when 
done,  must  be  clarified,  boiled  down  to  glaze,  and  incorporated  with 
some  finished  espagnole  sauce  (No.  3),  and  put  into  a small  bain-marie. 
Simmer  the  scollops  over  a moderate  fire,  and  as  soon  as  they  are 
done,  pour  off  all  the  butter,  and  add  half  the  sauce  with  about  half  a 
pound  of  truffles  cut  into  scollops  ; toss  them  over  the  stove-fire  for  two 
minutes  without  allowing  them  to  boil ; pile  them  up  in  the  centre  of  the 
dish,  pour  the  remainder  of  the  sauce  over  them,  garnish  the  entree  with 
a border  of  potato  croquettes  or  fieurons,  and  serve. 

1050.  SCOLLOPS  OF  QUAILS,  WITH  CUCUMBERS. 

These  are  prepared,  in  the  same  manner  as  the  foregoing.  When 
about  to  send  to  table,  simmer  them  over  the  stove-fire,  and  when  done, 
pour  off  the  butter,  add  some  scollops  of  cucumbers  (No.  1 38),  and  some 
of  the  essence  made  from  the  carcasses  boiled  down  to  a glaze ; toss 
them  over  the  fire  for  two  minutes,  and  pile  them  up  in  the  centre  of  the 
dish  ; garnish  the  entree  round  with  a border  of  croquettes  made  with 
the  legs,  and  serve. 
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Larks,  a la  Minute. 

„ a la  Chipolala. 


COMPRISING 

Larks,  with  fine-herbs. 

„ with  Truffles,  & I'Halienne. 


1051.  LARKS,  A LA  MINUTE. 

Cut  off  the  legs,  and  pick  out  the  gizzards  with  the  point  of  a small 
knife ; then  place  the  larks  in  a deep  sautapan  previously  spread  with 
butter ; season  with  pepper  and  salt,  and  fry  them  over  a brisk  fire  until 
they  have  acquired  a brown  colour,  and  are  nearly  done  ; all  the  grease 
must  be  poured  off,  and  a large  gravy-spoonful  of  espagnole  sauce, 
half  a pottle  of  mushrooms,  a small  piece  of  glaze,  a pat  of  butter,  and 
the  juice  of  half  a lemon,  should  then  be  added ; toss  them  over  the 
stove-fire  until  the  whole  is  well  mixed,  then  dish  up  the  larks  with  fried 
croutons  of  bread  round  them,  pour  the  mushrooms  and  sauce  over  the 
entree,  and  serve. 

1052.  LARKS,  A LA  CI1IR0LATA. 

Prepare  and  fry  the  larks  as  directed  in  the  foregoing  case,  and  when 
done,  pour  off  the  grease,  and  add  some  chipolata  ragout  (No.  190) ; toss 
and  simmer  this  over  the  stove-fire  for  five  minutes,  then  dish  up  eight  of 
the  larks  upon  as  many  small  oval  croutons,  place  eight  more  croutons 
on  these,  and  set  a like  number  of  larks  upon  them ; fill  the  centre 
with  the  ragout,  pour  the  sauce  over  the  entree,  and  serve. 

1053.  LARKS,  WITH  FINE-HERBS. 

Trim  the  larks  and  draw  the  gizzards,  place  them  in  a sautapan  with 
a little  butter,  pepper  and  salt ; fry  them  of  a light  brown  colour  over  a 
brisk  fire,  and  then  add  a table-spoonful  of  chopped  mushrooms,  an  equal 
proportion  of  parsley,  and  two  shalots  also  chopped ; simmer  these  with 
the  larks  for  five  minutes  longer,  then  add  a gravy-spoonful  of  espagnole 
sauce  (No.  3),  a small  piece  of  glaze,  a pat  of  butter,  the  juice  of  half  a 
lemon  and  a little  grated  nutmeg ; toss  the  whole  well  together  over  the 
fire  for  two  minutes,  and  dish  them  in  a neat  pyramidal  form,  place  some 
croutons  of  fried  bread  round  the  entree,  pour  the  sauce  over  it,  and  serve. 

1054.  LARKS,  WITH  TRUFFLES,  A L’lTALIENNE. 

Fry  these  as  directed  in  the  foregoing  cases,  and  when  they  have  ac- 
quired a light  brown  colour,  pour  off  the  grease,  add  some  brown  Italian 
sauce  (No.  12),  half  a pottle  of  mushrooms,  and  about  two  ounces  of 
truffles  cut  into  scollops ; toss  the  whole  together  over  the  fire  for  five 
minutes,  dish  up  the  larks  in  double  rows,  with  croutons  of  bread  in  be- 
tween each  row,  fill  the  centre  with  the  truffles  and  mushrooms,  pour  the 
sauce  over  the  entree,  and  serve. 
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COMPRISING 


Rabbit,  a la  Cliasseur. 

„ fried  in  batter,  with  Poivrade 
sauce. 

,,  a la  Bourguignonne. 

„ a la  Perigueux. 


Fillets  of  Rabbits  larded,  a la  Toulouse,  <J-c . 

.,  d la  Marichule , &c. 

Blanqvette  of  Rabbits,  d VEcarlate. 
Polpettes  of  Rabbit,  a I'ltalienne. 


1055.  RABBIT,  A LA  CHASSEUR. 

Cut  up  the  rabbit  into  small  joints,  as  follows: — first,  take  off  the  hind 
legs  even  with  the  loins,  then  remove  the  shoulders,  split  the  head  into 
halves,  and  divide  the  loins  into  six  pieces  ; trim  these  neatly  without 
waste,  and  place  them  in  a sautapan  with  two  ounces  of  clarified  butter, 
pepper  and  salt.  Fry  them  of  a light  brown  colour  over  a rather  brisk  fire, 
and  add  a table-spoonful  of  chopped  fine-herbs,  consisting  of  mushrooms, 
truffle,  parsley  and  shalot ; then  put  the  lid  on  and  set  the  rabbit  over  a 
slow  fire  for  about  ten  minutes  longer ; next  pour  off  all  the  grease,  add 
a large  gravy-spoonful  of  espagnole  sauce,  some  scollops  of  mushrooms  and 
truffles,  two  dozen  small  quenelles  of  rabbit,  a small  piece  of  glaze,  a 
little  nutmeg,  and  the  juice  of  half  a lemon;  simmer  the  whole  together 
on  the  stove-fire  for  three  minutes,  then  pile  up  the  pieces  of  rabbit  in  the 
dish,  arrange  the  ragout  over  this  in  neat  groups,  pour  the  sauce  over  the 
entree,  place  some  croutons  of  fried  bread  round  it,  and  serve. 

1056.  RABBIT  FRIED  IN  BATTER,  WITH  POIVRADE  SAUCE. 

Cut  the  rabbit  up  as  in  the  foregoing  case,  and  then  follow  the  direc- 
tions given  for  dressing  chickens  in  this  manner  (No.  988). 

1057.  RABBITS,  A LA  BOURGUIGNONNE. 

Cut  the  rabbits  up  into  small  joints,  season  with  pepper  and  salt,  and  fry 
them  slightly  over  the  fire,  without  allowing  them  to  acquire  much  colour, 
adding  half  a pint  of  button-onions  previously  parboiled  in  water,  a very 
little  grated  nutmeg  and  half  a pottle  of  mushrooms ; toss  these  over  the 
fire  for  five  minutes,  then  add  a tumblerful  of  French  white  wine  (Chablis 
or  Sauterne),  and  set  this  to  boil  sharply  until  reduced  to  half  the 
quantity;  next,  add  two  large  gravy- spoonfuls  of  veloute  sauce  (No.  4), 
simmer  the  whole  together  gently  for  ten  minutes  longer,  and  finish  by 
incorporating  a leason  of  four  yolks  of  eggs,  the  juice  of  half  a lemon, 
and  a dessert-spoonful  of  chopped  parboiled  parsley  ; dish  up  the  pieces  of 
rabbit  in  a pyramidal  form,  garnish  the  entree  with  the  onions,  &c.  placed 
in  groups  round  the  base,  pour  the  sauce  over  it,  and  serve. 

1058.  RABBITS,  A LA  PERIGUEUX. 

Cut  these  up,  and  fry  them  with  a little  butter  of  a light  brown  colour  ; 
pour  ofF  the  grease,  add  some  perigueux  sauce  (No.  23),  four  ounces  of 
truffles  cut  into  scollops,  and  two  dozen  small  quenelles  of  rabbit,  and  sim- 
mer the  whole  together  over  the  stove-fire  for  five  minutes  ; disli  up  the 
entree  with  croutons  round  it,  garnish  with  the  ragout,  pour  the  sauce  over 
it,  and  serve. 
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1059.  FILLETS  OF  RABBITS  LARDED,  A LA  TOULOUSE. 

Fillet  four  or  six  rabbits  (according  to  the  number  of  guests)  ; trim 
the  fillets  and  lard  two-thirds  of  each — beginning  at  the  thick  end  ; 
then  place  them  in  a circular  row,  all  curved  in  the  same  direction, 
in  a sautapan,  the  bottom  of  which  should  be  lined  with  thin  layers  of  fat 
bacon.  About  twenty  minutes  before  sending  to  table  pour  a little 
strong  consomme  or  thin  half-glaze  to  the  fillets,  place  a round  piece  of 
buttered  paper  upon  them,  and  set  them  in  the  oven  to  simmer  for  ten 
minutes  ; then  remove  the  paper,  dry  the  larding  and  glaze  it,  frequently 
basting  the  fillets  with  their  own  glaze ; next,  drain  them  upon  a napkin, 
trim  and  dish  them  up  in  a close  circle,  fill  the  centre  with  ragout 
a la  Toulouse  (No.  187),  pour  some  of  the  sauce  round  the  base,  glaze  the 
larding  of  the  fillets,  and  serve. 

Note. — Fillets  of  rabbits  larded,  may  also  be  garnished  with  either  a 
ragout  ct  la  Parisienne,  or  a lafinanciere ; with  small  quenelles,  scollops  of 
truffles,  of  mushrooms,  or  of  cucumbers  ; and  with  any  kind  of  dressed 
vegetables,  or  purees. 

1060.  FILLETS  OF  RABBITS,  A LA  MARECHALE. 

Fillet  four  rabbits,  slightly  flatten,  and  then  trim  the  fillets,  making 
an  incision  round  the  interior  part  of  them  ; fill  this  with  some  cV  Uxelles 
sauce  (No.  16);  mask  them  over  with  a thin  coating  of  allemande 
sauce,  and  when  this  has  become  firmly  set  by  cooling,  breadcrumb  them 
twice : once  dipped  in  beaten  egg,  and  then  after  being  sprinkled  over 
with  clarified  butter  ; broil  the  fillets  over  a clear  fire  of  moderate  heat, 
with  a sheet  of  oiled  paper  placed  upon  the  gridiron  ; when  done  of  a light 
colour  on  both  sides,  dish  them  up  in  a close  circle,  fill  the  centre  with 
scollops  of  the  kidneys  and  inner  fillets,  mixed  with  truffles  and  mush- 
rooms, and  tossed  in  a little  allemande  sauce ; glaze  the  fillets,  pour  some 
bright  espagnole  sauce,  worked  with  essence  made  from  the  carcasses, 
round  the  base  of  the  entree,  and  serve. 

Note. — These  fillets  may  also  be  served  with  some  bright  aspic,  with 
cucumbers,  a puree  of  celery,  or  white  Italian  sauce. 

1061.  BLANQUETTE  OF  RABBITS,  A L’ECARLATE. 

Fillet  three  rabbits,  cut  off  the  hind  quarters,  place  them  upon  an  iron 
skewer ; lay  this  upon  a large  sheet  of  thickly  buttered  paper,  season  with 
pepper  and  salt,  and  strew  upon  it  some  thinly  sliced  carrot,  an  onion, 
parsley,  thyme,  and  bayleaf ; wrap  the  paper  round  them,  and  then  tie 
the  skewer  upon  a spit,  and  .roast  them  before  the  fire  for  about  twenty 
minutes  ; then  take  them  up  on  a dish,  and  leave  them  in  the  paper  till 
they  have  become  cold ; the  meat  must  next  be  peeled  off,  cut  into  small 
dice,  and  made  up  into  croquettes  (No.  1020).  Trim  the  fillets,  and  place 
them  in  a sautapan  with  a little  clarified  butter,  pepper  and  salt,  and  sim- 
mer them  in  the  oven  or  over  a slow  fire  for  about  ten  minutes,  without 
allowing  them  to  acquire  any  colour ; then  drain  them,  and  cut  them  into 
sloping  scollops  ; put  these  into  a stewpan  with  one-third  of  their  pro- 
portion of  scollops  of  red  tongue  and  some  mushrooms  ; add  two  gravy- 
spoonfuls  of  allemande  sauce  (No.  7),  warm  the  blanquette,  gently  tossing 
it  over  the  fire,  and  dish  it  up  in  the  form  of  a dome ; garnish  it  round  with 
the  croquettes,  previously  fried,  mask  the  blanquette  with  a spoonful  of 
the  sauce,  and  serve. 
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1062.  POLFETTES  OF  RABBITS,  A L’lTALIENNE. 

Roast  two  rabbits,  and  when  they  are  cold,  cut  off  all  the  meat  and 
chop  it  up  fine ; put  this  into  a stewpan  with  a table-spoonful  of  chopped 
mushrooms,  an  equal  proportion  of  parsley  and  two  shalots,  also  chopped, 
four  ounces  of  grated  Parmesan  cheese,  a little  grated  nutmeg,  and  two 
gravy-spoonfuls  of  reduced  veloute  sauce ; stir  these  together  over  the  fire 
until  well  mixed,  then  add  the  yolks  of  four  eggs,  and  spread  the  pre- 
paration out  in  a square,  about  half  an  inch  thick,  upon  an  earthen  dish : 
when  this  has  become  cold,  stamp  the  Polpettes  out  with  a circular 
tin  cutter  about  an  inch  and  a half  in  diameter  ; breadcrumb  them  twice 
in  the  usual  manner,  place  them  in  a sautapan  with  some  clarified  butter, 
and  fry  them  of  a light  colour  over  a brisk  fire ; when  done,  drain  them 
upon  a napkin,  dish  them  up  in  double  circular  rows,  pour  some  brown 
Italian  sauce  under  them,  and  serve. 

Note. — Besides  the  foregoing  methods  of  dressing  rabbits  for  entrees, 
they  may  also  be  served  in  almost  every  variety  of  form  in  which 
chickens  or  fowls  (previously  cut  up  into  small  joints)  are  directed  to  be 
prepared;  purees,  minces,  salpicons , and  every  kind  of  quenelles  and  bou- 
dins,  may  also  be  made  with  rabbits  ; for  which  consult  those  articles,  in 
that  part  of  the  work  treating  of  entries  of  chickens  and  fowls,  and 
proceed  in  the  same  manner. 
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COMPRISING 


Fillets  of  Hare,  larded,  with  Poivrade 
sauce. 

,,  a la  Chasseur. 

„ a.  VAllemande. 

Cutlets  of  Hare,  a la  Portuguaise. 


Cutlets  of  Hare,  d I'Ancienne. 
Scollops  of  Hare,  with  Fine- Herbs. 

„ d la  Perigueux. 

Civet  of  Flare,  with  Mushrooms. 


1063.  FILLETS  OF  HARE  LARDED,  WITH  POIVRADE  SAUCE. 

If  the  hares  used  for  this  purpose  are  full  grown,  three  will  suffice ; 
they  must  be  filletted,  and  each  fillet  split  into  halves ; these  should  be  trim- 
med and  larded,  and  placed  in  a curve  at  the  bottom  of  a sautapan  lined 
with  thin  layers  of  fat  bacon.  Moisten  with  some  mirepoix  (No.  236),  place 
a round  of  buttered  paper  upon  the  fillets,  and  set  them  in  the  oven  to  sim- 
mer for  twenty  minutes,  frequently  basting  them  with  their  own  liquor ; 
when  they  are  nearly  done,  remove  the  paper,  dry  the  larding  and  glaze 
it ; drain  the  fillets  upon  a napkin,  trim  and  dish  them  up  in  a close 
circle,  pour  some  poivrade,  tomata,  or  Italian  sauce  under  them,  and  serve. 

Note — These  fillets  may  also  bo  garnished  in  the  same  way  as  directed 
for  fillets  of  rabbits. 
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1064.  FILLETS  OF  HARES,  A LA  CHASSEUR. 

Prepare  the  fillets  and  place  them  in  a sautapan  as  directed  in  the 
foregoing  case.  Use  the  carcasses  for  making  some  extract,  or  fumet, 
reserve  the  hind  quarters,  run  them  on  a large  iron  skewer,  place  them  on 
a large  sheet  of  paper  thickly  buttered,  season  with  pepper  and  salt,  and 
strew  over  them  some  thinly  sliced  carrot  and  onion,  parsley,  bayleaf  and 
thyme ; wrap  the  paper  round  the  legs,  and  fasten  the  skewer  on  the  spit 
with  string,  then  roast  them  before  the  fire  for  about  half-an-hour  bast- 
ing them  frequently.  When  done  pare  off  all  the  meat,  chop  it  very  fine, 
and  pound  it  in  a mortar  with  a pat  of  butter  and  a spoonful  of  espagnole 
sauce  ; rub  it  through  a fine  wire  sieve  or  a tammy,  and  put  the  puree 
into  a small  stewpan.  When  about  to  send  to  table,  braize  and  glaze 
the  fillets  as  directed  in  the  foregoing  case,  dish  them  up  in  a close  circle, 
fill  the  centre  with  the  puree , pour  round  the  base  of  the  entree , and  mask 
the  puree  with  some  bright  espagnole  sauce  worked  with  the  fumet ; glaze 
the  larding  of  the  fillets,  and  serve. 

1065.  FILLETS  OF  HARE,  A L’ALLEMANDE. 

. Lard  the  fillets  as  in  the  foregoing  cases,  steep  them  in  some  marinade 
(No.  234)  for  six  hours  at  least ; drain  and  put  them  in  a sautapan  lined 
with  thin  layers  of  fat  bacon,  moisten  with  some  wine  mirepoix,  braize 
and  glaze  them  in  the  usual  manner,  and  when  done,  dish  them  up  in  a 
close  circle  ; fill  the  centre  with  large  prunes  stewed  in  red  wine  with  a 
small  stick  of  cinnamon,  pour  some  cherry  sauce  d la  Victoria  (No.  64) 
round  the  base,  place  a border  of  quenelles  of  potatoes  (No.  312)  round 
the  entree,  and  serve. 

1066.  CUTLETS  OF  HARE,  A LA  PORTUGUAISE. 

Fillet  three  hares,  cut  each  fillet  across  into  halves,  flatten  these 
slightly  with  a bat,  trim  them  into  the  shape  of  cutlets,  and  scrape  some 
of  the  ribs  to  resemble  cutlet  bones  ; season  with  a little  pepper  and  salt, 
mask  them  over  with  a thin  coating  of  allemande  sauce,  and  breadcrumb 
the  cutlets  twice  : once  dipped  in  beaten  egg,  and  afterwards  sprinkled 
with  clarified  butter  ; pat  them  gently  into  shape,  and  place  them  in  a sau- 
tapan with  clarified  butter.  When  about  to  send  to  table,  fry  the  cutlets 
of  a light  colour,  drain,  glaze  and  dish  them  up  in  a close  circle,  fill  the 
centre  with  yams  previously  cut  into  the  form  of  olives,  and  fried  in 
butter;  pour  some  Portuguese  sauce  (No.  59)  round  the  base,  and 
serve. 

1067.  CUTLETS  OF  HARE,  A L’ANCIENNE. 

These  must  be  trimmed  as  directed  in  the  foregoing  case,  and  placed  in 
a buttered  sautapan  without  being  breadcrumbed ; then  season  with  pepper 
and  salt,  pour  a little  clarified  butter  over  them,  and  with  half  the  hind  quar- 
ters make  some  puree  in  the  usual  way — keeping  this  rather  thick.  Use  the 
carcasses  to  make  some  fumet  with,  to  be  worked  into  some  espagnole  sauce 
for  the  entree.  Cut  as  many  croutons  of  bread  as  there  are  cutlets,  and 
of  the  same  shape  ; draw  the  point  of  a small  knife  round  the  inside  of  the 
edge  of  the  croutons,  and  when  thy  are  fried  of  a light  colour,  remove  the 
inner  piece,  fill  the  cavities  of  the  croutons  with  the  puree,  and  place 
them  in  a sautapan  with  a round  of  buttered  paper  upon  them.  Just 
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before  dinner  time,  simmer  the  cutlets  over  a gentle  fire,  for  about  five 
minutes,  turn  them  over  when  done  on  the  under  side,  and  allow  them  to 
remain  two  minutes  longer ; pour  off  the  butter,  add  a little  glaze  and  a 
spoonful  of  the  sauce,  toss  them  in  this,  and  dish  them  up  in  a close  circle  ; 
placing  one  of  the  croutons  (previously  warmed)  in  between  each  cutlet ; 
fill  the  centre  with  scollops  of  the  kidneys  and  small  fillets,  truffles  and 
mushrooms  tossed  in  a little  of  the  sauce,  pour  the  sauce  round  the  base  of 
the  entree , and  serve. 

1068.  SCOLLOPS  OF  HARE,  WITH  FINE-HERBS. 

Cut  the  fillets  of  three  hares  into  scollops,  flatten  them  slightly  with  the 
handle  of  a knife  dipped  in  water,  trim  them  neatly  and  place  them  in  a 
sautapan  with  clarified  butter,  season  with  pepper  and  salt,  and  fry  them 
on  both  sides  over  a brisk  fire  for  about  five  minutes  ; pour  off  the  butter, 
add  some  fine-herbs  sauce  (No.  14)  and  half  a pottle  of  mushrooms ; 
simmer  the  scollops  over  the  fire  for  two  minutes,  pile  them  up  in  the 
centre  of  the  dish,  pour  the  sauce  over  them,  garnish  round  with  cro- 
quettes,  made  with  the  hind  quarters  as  in  (No.  1020),  and  serve. 

1069.  SCOLLOPS  OF  HARE,  A LA  PERIGUEUX. 

Prepare  the  scollops  and  fry  them  as  directed  in  the  foregoing  case 
pour  off  the  butter,  add  some  perigueux  sauce  (No.  23)  and  some  scol- 
lops of  truffles ; simmer  them  over  the  stove-fire  for  three  minutes,  dish 
them  up  in  the  form  of  a dome,  garnish  round  with  croquettes  in  the 
form  of  pears,  and  serve. 

Note. — Scollops  of  hares  may  also  be  finished  with  the  following 
sauces : — Poivrade,  Italian,  tomata,  Madeira,  espagnole,  and  bourgui- 
gnotte  ; in  either  case  scollops  of  truffles,  tongue,  or  mushrooms,  may  be 
added. 

1070.  CIYET  OF  HARE,  WITH  MUSHROOMS. 

Cut  the  hare  into  small  joints,  then  parboil  one  pound  of  streaky 
bacon,  and  cut  it  into  square  pieces  the  size  of  small  walnuts ; fry  these 
in  a stewpan  until  they  acquire  a light  brown  colour,  then  take  them  out 
on  a plate,  and  fry  the  pieces  of  hare  brown  also.  Next,  shake  a handful  of 
flour  over  them,  and  toss  them  over  the  fire  for  three  minutes  ; add 
the  fried  bacon,  a pottle  of  mushrooms,  an  onion  stuck  with  four  cloves,  ■ 
a carrot,  and  a garnished  faggot  of  parsley ; season  with  pepper  and  salt, 
moisten  with  a pint  of  Port  wine,  and  a quart  of  good  broth,  stir  the 
civet  on  the  fire  till  it  boils,  and  then  remove  it  to  the  side  that  it  may 
clarify  itself  by  gentle  ebullition.  Fry  half  a pint  of  button-onions  in  a 
small  stewpan  with  a little  butter,  for  five  minutes,  and  when  the  civet 
has  boiled  about  half  an  hour,  throw  these  in ; as  soon  as  the  pieces  of 
hare  become  tender,  remove  the  scum  and  grease  from  the  surface,  take 
out  the  onion,  carrot,  and  faggot ; and  if  there  appears  to  be  too  much 
sauce,  pour  it  into  another  stewpan,  and  reduce  it  by  boiling,  stirring  it 
with  a wooden  spoon  to  prevent  its  burning,  then  pass  it  through  a 
tammy  upon  the  civet.  Pile  up  the  pieces  of  hare  in  the  centre  of  the 
dish,  and  garnish  round  with  the  mushrooms,  &c. ; pour  the  sauce  over  it, 
place  a dozen  croutons  of  fried  bread  cut  in  the  shape  of  a heart  round 
the  base,  and  serve. 


Leverets  may  be  dressed  in  the  same  manner  as  rabbits,  when  cut 
up  into  small  joints. 
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Salmis  of  Pheasant,  a la  Bourguignottc.  Scollops  of  Pheasant,  a la  Richelieu, 

,,  a la  Brcsilienne.  „ a la  Victoria. 

„ a la  Paysanne  „ a la  Palermo. 

„ a la  Chasseur. 

1071.  SALMIS  OF  PHEASANT,  A LA  B0URGUIGN0TTE. 

Roast  the  pheasant,  let  it  become  cold,  and  then  cut  it  up  as 
follows: — First,  remove  the  legs,  then  cut  off  the  fillets  with  the  pinion  - 
bones  adhering  thereto,  separate  the  breast  from  the  back,  trim  them 
both,  cut  them  crosswise  into  halves,  and  place  all  the  pieces  in  a stewpan. 
Next,  chop  up  the  trimmings  and  put  them  into  a stewpan  with  three 
shalots  sliced  up,  a small  bay-leaf  and  sprig  of  thyme,  a few  pepper- 
corns, a blade  of  mace,  and  a pat  of  butter ; fry  these  over  a stove-fire 
until  they  are  slightly  browned,  moisten  them  with  half  a pint  of  Claret 
or  Burgundy,  and  set  the  whole  to  boil  upon  the  stove  until  reduced  to 
half  the  quantity ; then  add  half  a pint  of  white  consomme,  and  after  the 
fumet  has  simmered  by  the  side  of  the  stove  for  a quarter  of  an  hour, 
pass  it  through  a sieve  into  a stewpan  containing  sufficient  espagnole 
sauce  for  the  entree,  and  work  it  in  the  usual  manner  (by  clarifying  and 
reducing  it),  then  pass  it  through  a tammy  into  a basin.  Pour  one-third 
of  the  sauce  over  the  pheasant  and  put  the  remainder  into  a bain-marie 
containing  some  button -mushrooms,  small  truffles,  glazed  button-onions, 
and  about  twenty  very  small  quenelles.  When  about  to  send  to  table, 
warm  the  members  of  pheasant  without  allowing  them  to  boil ; dish  them 
up,  first  placing  the  pieces  of  back,  then  the  legs,  and  the  fillets,  sur- 
mounting the  whole  with  the  breast ; garnish  the  salmis  with  the  ragout 
disposed  in  groups  round  the  base,  place  some  heart-shaped  croutons 
between  these,  pour  the ' remainder  of  the  sauce  over  the  entree,  and 
serve. 


1072.  SALMIS  OF  PHEASANT,  A LA  BRESILIENNE. 

Roast  the  pheasant,  and  afterwards  cut  it  up  into  small  joints  as  in 
the  foregoing  case.  Make  a little  farce  with  four  pheasants’  livers  (or 
these  failing,  fowls’  livers  may  be  substituted),  and  use  this  to  fill  eight 
heart-shaped  croutons  of  fried  bread.  Chop  the  trimmings  and  put  them 
into  a stewpan  with  two  cloves  of  garlic,  some  chopped  mushrooms, 
a blade  of  mace,  bay-leaf,  sprig  of  thyme,  twelve  pepper-corns,  and  a tea- 
spoonful of  the  powder  of  sweet  red  pimento,  four  ounces  of  lean 
ham,  and  a good  table-spoonful  of  salad-oil ; fry  these  over  a moderate 
stove-fire  for  five  minutes,  then  add  six  ripe  tomatas,  and  after  these  in- 
gredients have  been  stirred  over  the  fire  until  the  tomatas  are  melted, 
pour  in  half  a tumblerful  of  Madeira ; boil  this  down  to  half  its  quan- 
tity, add  half  a pint  of  consomme,  allow  the  fumet  to  boil  gently 
for  twenty  minutes,  and  pass  it  through  a tammy  with  pressure  into 
a stewpan  containing  a small  ladleful  of  espagnole  sauce;  work  this  in  the 
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usual  manner  and  pass  it  through  the  tammy  into  a basin  ; add  one- third 
to  the  pieces  of  pheasant,  and  pour  the  remainder  into  a bain-marie  con- 
taining some  button-mushrooms  and  small  truffles.  Dish  up  the  pheasant 
as  usual,  place  the  croutons  (warmed  in  the  oven  and  glazed),  round 
the  salmis,  garnish  with  the  ragout  and  sauce,  and  serve. 

1073.  SALMIS  OF  PHEASANTS,  A LA  PAYS  ANNE. 

Roast  the  pheasant,  just  before  dinner,  with  some  croutons  of  toast 
placed  under  it,  cut  it  up  into  small  joints  and  dish  them  up  im- 
mediately ; place  the  croutons  of  toast  round  the  salmis , and  pour  the 
following  sauce  over  it.  Chop  three  shalots,  some  parsley  and  mush- 
rooms, put  these  into  a stewpan  with  a dessert-spoonful  of  oil,  thyme 
and  bay-leaf,  and  a little  cayenne  pepper ; fry  these  ingredients  over 
a moderate  fire  for  five  minutes,  add  two  glasses  of  white  wine,  a small 
piece  of  glaze  and  half  a pint  of  good  consomme  boil  the  sauce  briskly 
until  reduced  to  half  its  original  quantity,  then  add  the  juice  of  half  a 
lemon,  and  use  it  as  directed. 

1074.  SALMIS  OF  PHEASANT,  A LA  CHASSEUR. 

Roast  two  young  hen  pheasants,  cut  them  up  as  usual,  and  put  the 
fillets,  the  pieces  of  the  breasts  and  backs  into  a stewpan ; using  the 
legs  to  make  some  puree  with.  Prepare  the  salmis  sauce  (No.  108), 
with  four  shalots  and  some  parsley,  chopped  and  parboiled,  which 
are  to  be  added,  together  with  the  juice  of  half  a lemon  when  send- 
ing to  table.  Warm  the  salmis  in  the  sauce,  dish  it  up  in  a pyra- 
midal form,  garnish  it  round  with  a dozen  small  round  cromtades  of  fried 
bread,  about  an  inch  and  a half  high,  and  the  same  in  diameter,  filled 
with  the  puree  ; pour  the  sauce  over  the  entree,  and  serve. 

1075.  SCOLLOPS  OF  PHEASANTS,  A LA  RICHELIEU. 

Fillet  two  pheasants,  pare  away  the  sinews  without  trimming,  and 
simmer  the  fillets  in  a sautapan  with  a little  butter,  pepper  and  salt ; 
then  cut  them  into  scollops,  and  put  these  into  a stewpan  rvith  some 
Richelieu  ragout  (No.  207).  Just  before  sending  to  table,  warm  the 
scollops  without  letting  them  boil ; dish  them  up,  garnish  round  with 
croquettes  made  with  the  legs,  and  serve. 

1070.  SCOLLOPS  OF  PHEASANTS,  A LA  VICTORIA. 

Fillet  two  young  pheasants,  and  prepare  the  scollops  as  directed 
in  the  foregoing  case.  Make  some  puree  with  the  legs  ; this  must 
be  kept  stiff,  and  mixed  with  one-third  of  its  quantity  of  reduced  al- 
lemande,  then  spread  out  half  an  inch  in  thickness  upon  a dish,  and  when 
cold,  cut  into  small  heart-shaped  croquettes  and  bread-crumbed  in  the  usual 
manner.  Use  the  carcasses  to  make  some  essence  with,  which,  after  be- 
ing reduced  to  glaze,  must  be  mixed  with  some  supreme  sauce  (No.  38), 
and  poured  on  the  scollops.  Ten  minutes  before  sending  to  table,  fry 
the  croquettes  of  puree , dish  up  the  scollops  in  the  form  of  a dome,  place 
the  croquettes  in  a close  circle  round  the  entree , and  serve. 

1077.  SCOLLOPS  OF  PHEASANTS,  A LA  PALERME. 

Prepare  some  scollops  with  the  fillets  of  two  hen  pheasants,  use  the 
legs  to  make  some  polpettes  with  (No.  1062),  finish  some  poivrade  sauce 
(No.  29)  with  the  essence  made  from  the  carcasses,  and  pour  this  to  the 
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scollops,  and  add  to  these  some  scolloped  tongue,  mushrooms,  and  truffles. 
Prepare  also  a dozen  small  croustades  of  nouilles  (No.  1266),  fry  them 
of  a light  yellow  colour,  empty  them,  and  fill  them  with  the  puree ; dish 
up  the  scollops,  place  the  croustades  round  the  entree,  and  serve. 

Note. — Fillets  of  full-grown  pheasants  are  too  large  to  dress  for  entrees  ; 
but  when  young  pheasants  are  used  for  such  a purpose,  the  fillets  may 
be  treated  according  to  the  various  methods  directed  for  dressing  fillets  of 
fowls. 

For  the  preparation  of  boudins  and  quenelles  of  pheasant,  follow  the 
directions  given  for  making  boudins  and  quenelles  of  fowl. 
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COMPRISING 


Salmis  of  Partridges,  ii  la  Financiere. 

„ a la  Provenfale. 

,,  d la  Perigord. 

„ with  Mushrooms,  &c. 

Fillets  of  Partridges,  d la  Lucidlus. 

„ a la  Prince  Albert. 


Fillets  of  Partridges,  d VAndenne. 

,,  <!  la  Parisienne. 

Scollops  of  Partridges,  with  Truffles. 

„ with  Fine-Herbs,  in 

cases. 


1078.  SALMIS  OF  PARTRIDGES,  A LA  FINANCIERE. 

Truss  three  partridges,  run  them  upon  an  iron  skewer,  wrap  them 
round  with  a large  sheet  of  buttered  paper,  fasten  the  skewer  upon  a spit 
with  string,  and  roast  the  partridges  before  a moderate  fire  for  about  five 
and  twenty  miutes ; then  take  them  up,  place  them  on  their  breast  in 
a dish,  without  removing  the  paper,  and  when  cold,  cut  them  up  into 
small  joints  : first  taking  off  the  legs,  next  the  fillets  with  the  pinion - 
bones  left  on,  then  dividing  the  breast  and  back,  and  trimming  these 
whole;  place  these  joints  in  a stewpan,  beginning  with  the  pieces  of  breasts, 
the  fillets,  and  then  the  legs  and  back.  Make  some  essence  with  the  trim- 
mings, to  be  used  for  working  the  sauce  with  ; pour  a little  of  this  to  the 
pieces  of  partridges,  and  warm  them  without  boiling ; dish  them  up  with 
the  inferior  joints  under,  garnish  the  salmis  with  a financiere  ragout  (No. 
188)  finished  with  the  essence,  place  a dozen  heart-shaped  croutons  of  fried 
bread  round  the  entree,  and  serve. 

1079.  SALMIS  OF  PARTRIDGES,  A LA  PROVENCALS. 

Roast,  cut  up,  and  trim  the  partridges  as  in  the  foregoing  case ; chop 
the  trimmings,  and  put  them  into  a small  stewpan  with  three  shalots,  a 
clove  of  garlic,  bay-leaf  and  thyme,  a few  pepper-corns,  and  a small 
blade  of  mace,  two  ounces  of  chopped  lean  of  ham,  and  two  table-spoon- 
fuls of  salad  oil ; fry  these  ingredients  over  a moderate  fire  for  five  mi- 
nutes, and  then  add  half  a pint  of  French  white  wine.  Boil  this  until  re- 
duced to  half  its  original  quantity,  then  add  half  a pint  of  good  consomme 
and  a ladleful  of  espagnole  sauce  (No.  3),  stir  the  sauce  over  the  fire  till  it 
boils,  then  remove  it  to  the  side  to  clarify  by  gentle  ebullition ; after 
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a quarter  of  an  hour’s  simmering,  remove  the  grease  and  skum,  pass  the 
same  through  a tammy,  and  boil  it  down  over  a brisk  stove-fire  ; then 
incorporate  a small  piece  of  anchovy  butter  and  the  juice  of  half  a lemon, 
and  pass  it  again  through  a tammy  into  a basin ; pour  one-third  to  the 
partridges,  and  put  the  remainder  into  a bain-marie  containing  some  scol- 
lops of  truffles  and  mushrooms.  When  about  to  send  to  table,  warm  the 
salmis  without  boiling,  dish  it  up  in  the  usual  order,  mask  it  with  the  ra- 
gout and  sauce,  garnish  round  with  glazed  croutons,  and  serve. 

1080.  SALMIS  OF  PARTRIDGES,  A LA  PERIGORD. 

Prepare  the  partridges  as  before  directed,  chop  the  trimmings  and  use 
them  to  make  the  sauce  as  directed  in  (No.  1078).  Cut  out  a dozen  small 
heart-shaped  croutons  of  bread  about  a quarter  of  an  inch  thick,  make 
an  incision  round  the  inside  of  the  edges,  fry  them  in  butter,  empty  them, 
and  then  fill  the  cavities  with  some  puree  of  truffles  (No.  121);  warm 
the  salmis  with  a little  of  the  sauce,  and  dish  it  up  so  as  to  form  a well  in 
the  centre  ; place  six  of  the  croutons  round  the  top  of  the  entree,  fill  the 
centre  with  small  quenelles  of  partridges,  pour  the  sauce  over  the  salmis, 
garnish  the  base  with  the  remainder  of  the  croutons,  and  serve. 

1081.  SALMIS  OF  PARTRIDGES,  WITH  MUSHROOMS. 

Roast  and  trim  the  partridges  as  usual,  use  the  trimmings  to  make 
the  sauce  (No.  10),  then,  pour  it  to  the  partridges,  and  add  some  but- 
ton-mushrooms or  truffles  ; warm  the  salmis,  dish  it  up  in  a pyramidal 
form,  pour  the  sauce  over  it,  garnish  with  croutons,  and  serve. 

1082.  FILLETS  OF  PARTRIDGES,  A LA  LUCULLUS. 

Fillet  four  young  partridges,  trim  the  large  fillets  and  place  them  in 
a sautapan  with  some  clarified  butter ; season  with  a little  salt,  and 
place  a round  of  buttered  paper  upon  them  ; remove  the  sinew  from  the 
minion  fillets  without  tearing  them,  trim  them  neatly,  and  place  them 
in  a small  sautapan  spread  with  butter  ; dip  a soft  paste-brush 
in  some  beaten  white  of  egg,  and  pass  it  over  their  surface,  and  then  de- 
corate them  with  black  truffles.  After  this  is  completed,  mask  them  with 
clarified  butter,  and  place  some  very  thin  layers  of  fat  fiacon  upon  them. 
Use  the  carcasses  to  make  some  fumet,  which  must  be  boiled  down  to  half 
glaze,  and  part  of  it  incorporated  with  some  white  puree  of  mushrooms  * 
(No.  122);  place  the  fillets  on  the  stove-fire  for  five  minutes,  then 
turn  them  over,  and  when  done  on  both  sides, — without  having  acquired 
any  colour,  drain  off  the  butter,  add  a little  of  the  puree  ol  mushrooms, 
toss  the  fillets  over  the  fire  for  a minute,  and  dish  them  up  with  a heart- 
shaped  crouton  of  fried  bread  between  each  ; sauce  the  fillets  with  the 
puree,  place  the  decorated  fillets  (previously  simmered  in  the  oven  for 
about  five  minutes)  across  the  croutons,  fill  the  centre  with  scollops  of 
truffles,  pour  the  sauce  or  puree  round  the  base,  and  serve. 

1083.  FILLETS  OF  PARTRIDGES,  A LA  PRINCE  ALBERT. 

Fillet  four  young  red-legged  partridges,  leaving  the  pinion  bones  on 
the  fillets  ; trim  these  neatly,  lard  them  closely,  and  place  them  in  a 
sautapan  lined  with  thin  layers  of  fat  bacon ; moisten  with  some  white 
wine  mirepoix  (No.  236),  place  a round  of  paper  upon  them,  and  braize 


11  This  puree  must  be  of  the  consistency  and  colour  of  suprlme  sauce. 


SCOLLOPS  OF  PARTRIDGES. 


329 


the  fillets  over  a moderate  fire  or  in  the  oven,  and  when  they  are  nearly 
done,  glaze  them  nicely.  Dish  them  up  in  a close  circle,  with  a decorated 
minion  fillet  between  each  ; fill  the  centre  with  a ragout  of  crayfish  tails 
tossed  in  a little  partridge  glaze  with  some  lobster  coral ; pour  some 
allemande  sauce  mixed  with  some  fumet  of  partridges  round  the  entree, 
and  serve. 

1084.  FILLETS  OF  PARTRIDGES,  A L’ANCIENNE. 

Run  an  iron  skewer  through  four  young  partridges,  place  them  on  a 
double  sheet  of  thickly-buttered  paper,  cover  them  with  some  reduced 
mirepoix  (No.  236),  with  the  vegetables  left  in  it  ; wrap  the  paper  round, 
fasten  them  on  a spit,  and  roast  them  before  a brisk  fire  for  about  half 
an  hour  ; then,  take  them  up  on  a dish,  and  set  them  to  cool  without 
removing  the  paper.  Cut  the  fillets  out  of  the  partridges,  remove  the 
skins,  and  trim  them  neatly  without  waste  ; place  them  in  a sautapan 
with  a little  half-glaze  made  with  the  carcasses.  Make  some  puree  with 
the  meat  from  the  legs,  and  use  the  gravy  that  runs  from  the  birds  after 
roasting,  to  moisten  it  with.  Warm  the  fillets  without  boiling,  dish 
them  up  with  a heart-shaped  crouton  of  fried  bread  between  each,  fill  the 
centre  with  the  puree,  pour  some  salmis  sauce  (No.  11)  over  the  entree, 
and  serve. 

1085.  FILLETS  OF  PARTRIDGES,  A LA  PARISIENNE. 

Trim  the  fillets  of  four  young  partridges,  mask  them  over  with  a coating 
of  allemande  sauce  (No.  7),  dip  them  in  beaten  eggs,  and  bread-crumb 
them  ; then,  sprinkle  them  over  with  clarified  butter,  and  bread-crumb 
them  again  ; pat  them  gently  into  shape,  and  place  them  in  a circular 
order  in  a sautapan  with  some  clarified  butter.  Contisez  the  minion  fillets 
with  black  truffles,  lay  them  in  a buttered  sautapan  in  the  form  of 
crescents,  and  cover  them  with  clarified  butter.  Fry  the  large  fillets  of  a 
bright  yellow  colour,  drain  them  on  a napkin,  glaze  them  slightly,  and 
dish  them  up  with  a circular  scollop  of  red  tongue  between  each  ; fill  the 
centre  with  some  Parisian  ragout  (No.  203),  place  the  minion  fillets 
round  this,  pour  some  of  the  sauce  round  the  base,  and  serve. 

1086.  SCOLLOPS  OF  PARTRIDGES,  WITH  TRUFFLES. 

Fillet  the  partridges,  remove  the  sinews  from  the  fillets  and  place 
them  in  a sautapan  with  some  clarified  butter  ; season  with  a little  salt, 
and  simmer  them  in  the  oven  or  over  a stove-fire  for  five  minutes ; then, 
turn  them  over,  and  when  done  on  both  sides,  drain  them  upon  a napkin 
and  cut  them  into  scollops ; place  these  in  a stewpan  with  four  ounces  of 
truffles  (previously  simmered  with  a small  piece  of  butter  and  glaze),  and 
to  these  add  some  espagnole  sauce  worked  with  a fumet  made  from  the 
carcasses.  Warm  the  scollops  without  boiling,  dish  them  up  in  the  form 
of  a dome,  garnish  round  with  some  croquettes  made  with  the  legs  ; 
or,  the  minion  fillets  may  be  reserved,  and  when  decorated  or  fried  in 
batter,  used  to  place  round  the  scollops. 

1087.  SCOLLOPS  OF  PARTRIDGES,  IN  CASES. 

Fillet  three  young  partridges,  cut  the  fillets  into  small  scollops,  and 
place  them  neatly  in  a large  sautapan  with  two  small  pats  of  very  fresh 
butter  merely  melted  in  the  sautapan  without  being  clarified  ; season 
with  minionette-pepper,  salt,  and  nutmeg,  chopped  mushrooms,  parsley, 
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truffles,  and  two  shalots ; simmer  the  scollops  briskly  over  the  stove-fire, 
and  when  done,  add  two  large  gravy  - spoonfuls  of  espaynole  sauce 
worked  with  some  fumet  or  extract  (made  from  the  carcasses),  and  the 
juice  of  half  a lemon ; toss  the  whole  together  over  the  fire  for  a few 
minutes,  and  fill  eight  or  ten  small  pleated  circular,  or  heart-shaped, 
paper  cases  that  have  been  oiled  and  baked  in  the  oven  for  five  minutes 
to  make  the  paper  firmer.  Place  the  cases  upon  a baking  sheet  lined 
with  clean  paper,  and  lay  a thin  circular  layer  of  fat  bacon  upon 
each  case.  Twenty  minutes  before  sending  to  table,  put  the  cases 
of  scollops  in  the  oven  to  be  warmed  through,  then  dish  them  up,  pour  a 
little  of  the  same  sauce  in  each,  and  serve. 

Note. — Scollops  of  partridges  may  be  dressed  as  directed  for  scollops  of 
pheasants  ; fillets  may  also  be  served  in  every  variety  of  form  directed 
for  the  treatment  of  fillets  of  fowls. 

1088.  CUTLETS  OF  PARTRIDGES,  A L’ALGERIENNE. 

Split  four  young  partridges  into  halves ; remove  the  breast  and  back- 
bones, and  pass  the  legs  through  the  skin  of  the  thighs,  so  as  to  give 
them  the  form  of  cutlets ; trim  them  without  waste,  and  place  them  in 
circular  order  in  a sautapan  with  two  pats  of  fresh  butter  simply  melted; 
season  with  minionette-pepper,  salt,  and  a little  nutmeg,  and  then  finish 
them  as  directed  for  spring  chickens,  a V algerienne  (No.  981). 

1089.  CUTLETS  OF  PARTRIDGES,  A LA  MAITRE  D’HOTEL. 

Prepare  these  as  in  the  foregoing  case,  then  mask  them  with  <X  Uxelles 
sauce  (No.  16),  bread-crumb  them  twice,  in  the  usual  manner,  pat  them 
into  shape,  and  place  them  in  a sautapan  with  some  clarified  butter ; fry 
them  of  a bright  yellow  colour,  drain  them  upon  a sheet  of  paper,  glaze 
them  slightly,  and  dish  up ; pour  some  maitre  d'hdtel  sauce  (No.  43), 
mixed  with  a piece  of  partridge  glaze,  under  them,  and  serve. 

Note. — Cutlets  of  young  partridges  may  also  be  dressed  d la  pompa- 
dour, d la  marechale,  or  d la  valenpay  (see  No.  997). 

1090.  TUREE  OF  PARTRIDGES,  WITH  PLOVER’S  EGGS. 

Roast  the  partridges,  remove  the  skin,  pare  off  all  the  meat,  and  use 
the  bones  to  make  some  fumet  or  extract  (No.  218);  chop  the  meat 
quite  fine,  pound  it  in  a mortar  with  a pat  of  butter  and  a spoonful  of 
sauce,  and  rub  this  through  a tammy  or  a very  fine  wire  sieve.  Put  the 
puree  into  a stewpan,  add  some  of  the  fumet,  (boiled  down  to  glaze) 
and  if  necessary,  a little  allemande  or  bechamel  sauce  ; warm  the 
puree  with  care,  to  prevent  it  from  becoming  rough,  which  would  be  the 
case,  if  allowed  to  boil ; dish  it  up  in  a conical  form,  place  some  poached 
eggs  or  plover’s  eggs  (if  in  season),  round  the  base,  with  a scollop  of  red 
tongue  cut  in  the  form  of  a cock’s-comb  between  each  egg;  pour  a 
little  bright  espaynole  sauce  over  the  puree  without  masking  the  eggs, 
and  serve. 

1091.  MINCED  PARTRIDGES,  WITH  POACHED  EGGS. 

This  entree  is  mostly  served  when  there  happens  to  be  any  roast 
partridges  or  pheasants  in  reserve  from  a previous  day’s  dinner : the 
same  remark  may  in  some  degree  apply  to  salmis : although  it 
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must  be  admitted  that  a salmis  made  with  fresh-roasted  game  is  prefer- 
able. 

Cut  the  meat  from  the  birds,  either  into  shreds,  or  very  small  thin 
scollops  or  dice ; add  a little  pepper  and  salt,  and  as  much  salmis,  alle- 
mande,  bechamel,  or  supreme  sauce,  as  will  suffice  to  moisten  the  mince  ; 
some  truffles,  mushrooms  or  red  tongue,  cut  up  in  the  same  manner,  may 
also  be  added  if  approved  of.  Warm  the  mince,  dish  it  up,  garnish 
it  round  with  poached  eggs,  or  potato  croquettes,  and  serve. 


BOUDINS,  QUENELLES,  AND  SOUFFLES  OF  PARTRIDGES, 


COMPRISING 


Boudins  of  Partridges,  <i  la  D' Or  say. 

„ , a la  Printaniere. 


Crepinetles  of  Partridges,  a la  D'Estaing. 
Souffles  „ a la  Roy  ale. 


1092.  BOUDINS  OF  PARTRIDGES,  A LA  D’ORSAY. 

Prepare  some  quenelle  force-meat  with  the  fillets  of  three  partridges 
(No.  243).  Take  two  ounces  of  French  truffles,  about  the  same  propor- 
tion of  mushrooms,  red  tongue,  and  dressed  calf’s-udder ; cut  all  these 
into  even-shaped  and  very  small  dice,  and  add  them  together  with  a 
large  spoonful  of  puree  of  mushrooms  (No.  122)  to  the  force-meat ; mix 
thoroughly,  and  mould  this  preparation  into  three  oblong  boudins,  about 
six  inches  in  length  and  two  inches  square  : place  these  upon  similar- 
sized pieces  of  buttered  paper  laid  on  a stewpan-lid,  and  slip  them  off 
into  a stewpan  containing  some  boiling  broth ; allow  them  merely  to 
simmer  gently  by  the  side  of  the  stove-fire  for  about  twenty  minutes, 
and  when  done  through,  drain  them  upon  a napkin,  trim  them  square, 
mask  them  over  with  some  reduced  supreme  sauce,  place  three  larded 
minion  fillets  across  each  boudin,  garnish  the  entree  with  a ragout  d la 
parisienne  (No.  203),  and  serve. 

1093.  BOUDINS  OF  PARTRIDGES,  A PA  PRINTANIERE. 

Prepare  some  force-meat  with  the  fillets  of  three  partridges  (No.  243), 
and  mould  this  into  three  boudins,  as  directed  in  the  foregoing  case, 
poach  them  in  the  same  manner,  and  when  done,  mask  them  with  some 
printaniere  sauce  (No.  21)  mixed  with  some  partridge  glaze:  place  a 
decorated  minion  fillet  at  each  end  of  the  boudins,  and  a larded  lamb’s- 
sweetbread  in  the  centre  of  these ; fill  the  well  of  the  entree  with  some 
prawns’-tails  tossed  in  a little  glaze  and  lobster  coral,  pour  some 
printaniere  sauce  round  the  base,  and  serve. 

1094.  CREPINETTES  OF  PARTRIDGES,  A LA  D’ESTAING. 

To  the  quantity  of  quenelle  force-meat  named  in  the  foregoing  article, 
add  half  that  proportion  of  fat  bacon  (previously  boiled),  and  four  ounces 
of  French  truffles,  both  cut  into  small  dice,  also  a table-spoonful  of 
espagnole , and  a similar  quantity  of  partridge  glaze  (in  a liquid  state), 
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and  season  with  a little  cayenne ; mix  well  together,  and  then  drop  this 
preparation  in  table-spoonfuls  upon  a slab  or  table,  over  which  some  flour 
has  been  previously  sprinkled ; mould  the  crepinettes  into  the  form  of  so 
many  eggs,  and  wrap  each  of  these  in  a proportionate-sized  piece  of 
pig’s-caul ; flatten  them  slightly  by  pressing  upon  them  with  the  fingers, 
dip  them  in  clarified  butter,  and  fry  them  over  a brisk  stove-fire  to  a 
light  colour ; drain  them  upon  a napkin,  dish  them  up  in  a close  circle, 
pour  some  half-glaze  of  partridges  mixed  with  a small  pat  of  butter, 
and  the  juice  of  half  a lemon,  and  serve. 

Note. — Observe,  that  the  crepinettes  must  be  nearly  covered  with  the 
clarified  butter,  and  that  they  must  not  be  put  into  the  sautapan  until  it 
is  time  to  fry  them. 

1095.  SOUFFLES  OF  PARTRIDGES,  A LA  ROYALE. 

Prepare  some  puree  of  partridges  (No.  1090),  warm  it,  then  add  five 
yolks  of  eggs,  whisk  the  five  whites  and  mix  them  in  lightly  also.  Fill 
a dozen  small  pleated  fancy-paper  cases  with  this  preparation,  pass  a soft 
paste-brush  dipped  in  half  glaze  over  their  surfaces,  put  them  on  a 
baking-sheet,  and  bake  them  in  a moderately-heated  oven,  for  about 
twenty  minutes  ; then  dish  them  up  on  a napkin,  and  serve. 

These  sottffles  may  be  served  in  lieu  of  patties,  after  the  fish. 

Note. — Partridges  dressed  whole  are  also  served  for  entrees,  for  which 
see  removes  (No.  724). 


ENTREES  OF  WOODCOCKS  AND  SNIPES, 


COMPRISING 


Woodcocks,  a la  Finandere. 

„ a la  Perigord. 

Fillets  of  Woodcocks,  d I'Anciennc. 

„ a la  Perigueux. 


Salmis  of  Woodcocks,  a la  Minute. 

„ „ a la  Bourguignotte. 

,,  „ a la  Bordelaise. 


1096.  WOODCOCKS,  A LA  FINANCIERE. 

Truss  three  woodcocks  in  the  usual  way,  and  lard  the  breasts  closely ; 
place  them  in  a stewpan  lined  at  the  bottom  with  thin  layers  of  fat 
bacon,  moisten  with  some  wine  mirepoix  (No.  236),  place  a round  of 
buttered  paper  upon  them,  cover  with  the  lid  containing  live  embers  of 
charcoal,  and  set  them  to  braize  gently  for  about  three-quarters  of  an 
hour  over  a moderate  fire,  or  in  the  oven  ; frequently  basting  them  with 
their  own  liquor.  When  the  birds  are  nearly  done,  remove  the  lid  and 
paper,  to  dry  the  larding  for  a minute  or  so,  then  glaze  the  woodcocks, 
and  drain  them  upon  a plate  ; remove  the  strings,  and  place  them  in 
the  dish  with  their  backs  resting  upright  against  a croustade  of  fried 
bread,  about  four  inches  high,  and  cut  in  an  angular  form  ; place  a 
decorated  quenelle  between  each  woodcock,  a large  truffle  on  the  top 
of  the  croustade,  and  a border  of  white  cock’s-combs  round  this ; garnish 


FILLETS  OF  WOODCOCKS. 


333 

the  entree  with  a financiere  ragout  (No.  188),  glaze  the  larding,  and 
serve. 

1097.  WOODCOCKS,  A LA  FERIGORD. 

Draw  three  fine  fat  woodcocks,  reserving  the  livers  and  trail ; stuff 
them  with  the  usual  preparation  of  truffles  (No.  660),  and  truss  them  as 
for  roasting ; then,  run  an  iron  skewer  through  the  birds,  and  place  them 
upon  a double  sheet  of  paper  thickly  spread  with  butter ; cover  them  with 
some  reduced  mirepoix  (No.  236),  having  the  vegetables  left  in  it;  wrap 
the  paper  round  them  and  secure  it  with  string ; tie  the  woodcocks  both 
ends  upon  a spit,  and  roast  them  before  a rather  brisk  fire,  for  about 
three-quarters  of  an  hour : they  must  then  be  taken  off  the  spit,  and 
dished  up  in  the  form  of  an  angle  ; fill  the  centre  with  small  quenelles, 
pour  some  perigueux  sauce  (No.  23)  over  the  woodcocks,  place  a dozen 
croutons  round  the  entree,  and  serve. 

The  above  named  crouton^  are  thus  prepared  : Fry  the  trail,  See.,  in 

a small  stewpan  with  a little  butter,  a table- spoonful  of  chopped  mush- 
rooms, parsley,  and  half  a shalot ; season  with  pepper,  salt,  and  nutmeg, 
and  then  add  a table-spoonful  of  reduced  espagnole  sauce  (No.  3)  : rub 
this  through  a tammy,  and  spread  it  upon  twelve  heart-shaped  croutons  of 
fried  bread.  These  croutons  should  be  placed  in  the  oven  for  three 
minutes,  to  warm  them. 

1098.  FILLETS  OF  WOODCOCKS,  A l’aNCIENNE. 

See  “ Fillets  of  partridges”  (No.  1084).  Add  the  trail  to  the  legs  of  the 
woodcocks ; prepare  an  essence  with  the  carcasses,  and  use  this  to  work 
the  sauce ; in  all  other  respects  proceed  in  the  same  manner. 

1099.  FILLETS  OF  WOODCOCKS,  A LA  FERIGUEUX. 

Trim  the  fillets  of  three  woodcocks,  using  the  under  or  minion  fillets 
to  form  three  more,  by  patting  them  together  with  the  handle  of  a knife  ; 
place  them  in  a sautapan  with  clarified  butter,  and  season  with  pepper  and 
salt.  Prepare  some  farce  with  the  trail,  as  in  No.  10.97,  and  spread  it 
upon  as  many  croutons  of  fried  bread  as  there  are  fillets.  Simmer  the 
fillets  over  the  fire  without  allowing  them  to  acquire  any  colour ; drain 
off  the  butter,  then  add  a little  of  the  Perigueux  sauce  (No.  23),  worked 
with  the  essence  made  from  the  carcasses,  toss  the  fillets  in  this,  and  dish 
them  up  in  a close  circle  round  a small  croustade  of  fried  bread,  cut  in 
the  form  of  a vase ; place  one  of  the  croutons  (previously  wanned  in  the 
oven  for  three  minutes)  between  each  fillet ; fill  the  croustade  with  some 
puree  of  truffles  (No.  121),  pour  the  Perigueux  sauce  over  the  fillets, 
and  serve. 


1100.  SALMIS  OF  WOODCOCKS,  A LA  MINUTE. 

Roast  three  woodcocks  just  before  dinner-time ; cut  them  up  into 
small  joints  in  the  usual  manner,  reserving  the  trail,  which  must  be  made 
into  a puree,  and  spread  upon  a dozen  small  heart-shaped  croutons. 
Prepare  the  sauce  as  directed  in  No.  11,  and  add  it  to  the  woodcocks. 
Warm  the  salmis  without  boiling,  dish  it  up  in  a pyramidal  form,  and  place 
the  croutons  round  the  base  ; add  a dessert-spoonful  of  chopped  and  par- 
boiled parsley  to  the  sauce,  pour  it  over  the  entree,  and  serve. 
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1101.  SALMIS  OF  WOODCOCKS,  A LA  BOURGUIGNOTTE. 

Roast  the  woodcocks,  cut  them  up,  and  prepare  the  croutons  as  in 
the  foregoing  case ; make  an  essence  with  the  trimmings,  and  add  this  to  a 
Bourguignotte  ragout  (No.  195).  Warm  the  salmis  with  a little  of  the 
sauce,  dish  it  up,  garnish  with  the  ragout  and  sauce,  place  the  croutons 
round  the  base,  and  serve. 

1102.  SALMIS  OF  SNIPES,  A LA  BORDELAISE. 

Roast  sixiat  snipes,  split  them  into  halves,  and  prepare  a dozen  croutons 
with  the  trail,  as  directed  in  No.  1097 ; dish  up  the  snipes  in  double  cir- 
cular rows,  first  placing  a row  of  croutons,  then  six  pieces  of  snipes  upon 
these,  and  again  the  croutons,  closing  with  the  remainder  of  the 
snipes : fill  the  centre  with  a ragout  of  button-mushrooms,  truffles  and 
small  quenelles,  pour  some  Bordelaise  sauca  (No.  57)  over  the  entree,  and 
serve. 


ENTREES  OF  WILD  FOWL, 

COMPRISING 


Salmis  of  Wild  Duck.  Fillets  of  Widgeon,  a la  Provenfale. 

„ of  Widgeon,  or  Teal.  Widgeons,  a VAmericaine. 

Fillets  of  Widgeon,  a la  Bigarade.  Fillets  of  Teal,  d VAnglaise. 


1103.  SALMIS  OF  WILD  DUCK. 

Roast  a wild  duck  before  a brisk  fire,  for  about  five-and-twenty  mi- 
nutes, so  that  it  may  retain  its  gravy ; place  it  on  its  breast  in  a dish  to 
get  cool ; then,  cut  it  up  into  small  joints — comprising  two  fillets,  two  legs 
with  the  breast  and  back,  each  cut  into  two  pieces — and  place  the  whole 
in  a stewpan.  Put  the  trimmings  into  a stewpan  with  half  a pint  of  red 
wine,  four  shalots,  a sprig  of  thyme,  and  a bayleaf ; the  rind  of  an 
orange,  free  from  pith,  the  pulp  of  a lemon,  and  a little  cayenne ; boil 
these  down  to  half  their  original  quantity ; then  add  a small  ladleful  of 
worked  espagnole  sauce  (No.  3),  allow  the  sauce  to  boil,  skim  it,  and 
pass  it  through  a tammy  on  to  the  pieces  of  wild  duck.  When  about  to 
send  to  table,  warm  the  salmis  without  boiling,  dish  it  up,  pour  the  sauce 
over  it,  garnish  the  entree  with  eight  heart-shaped  croutons  of  fried  bread, 
nicely  glazed,  and  serve. 

1104.  SALMIS  OF  WIDGEON,  OR  TEAL. 

Truss  three  of  these  for  roasting,  place  them  in  an  earthen  dish,  and  strew 
about  them  thinly-sliced  carrot  and  onion,  parsley,  thyme,  and  bayleaf ; 
season  with  minionette-pepper,  a little  salt,  the  juice  of  a lemon,  and  a 
gill  of  salad  oil,  and  allow  them  to  steep  in  this  marinade  for  twelve 
hours  (time  permitting),  frequently  turning  them  over,  that  they  may 
become  thoroughly  impregnated  with  its  flavour.  When  about  to  dress 
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the  widgeon,  run  them  upon  an  iron  skewer,  placing  the  vegetables, 
&c.  on  their  breasts ; wrap  them  round  with  two  sheets  of  oiled 
paper,  fastened  on  with  string ; tie  them  on  the  spit  at  both  ends,  and 
roast  them  before  a brisk  fire  for  a space  of  time  proportionate  to  their 
size,  in  comparison  to  wild  ducks,  observing  that  they  must  be  roasted 
with  the  gravy  in  them ; allow  them  to  cool,  cut  them  in  the  ordinary 
way  for  salmis,  use  the  trimmings  and  the  gravy  that  has  run  from  the 
wild  fowl  into  the  dish,  to  make  the  sauce  with,  which  is  to  be  prepared  as 
directed  in  No.  28.  Pour  the  sauce  when  finished  on  to  the  pieces  of 
wild  fowl,  adding  some  button-mushrooms ; warm  the  salmis  without 
boiling,  dish  it  up  in  a pyramidal  form,  garnish  with  croutons,  pour  the 
sauce  over  it,  and  serve. 

1105.  FILLETS  OF  WILD  DUCKS,  WIDGEON,  OR  TEAL,  A LA 

BIGARADE. 

Prepare  these,  in  the  first  instance,  as  directed  in  the  foregoing 
article ; spit  them,  and  cover  the  breasts  with  their  seasoning,  wrap 
them  up  securely  with  paper,  and  roast  them  before  a brisk  fire ; when 
nearly  done,  remove  the  paper,  &c.,  and  set  them  closer  to  the  fire, 
that  they  may  acquire  a light  brown  colour.  Take  them  up,  and  fillet 
them,  leaving  the  pinion-bones  on;  score,  trim,  and  dish  them  up  at 
once,  placing  a crouton  between  each  fillet ; add  the  gravy  that  runs 
from  the  wild  fowl  to  some  Bigarade  sauce  (No.  33),  pour  this  over  the 
fillets,  and  serve. 

1106.  FILLETS  OF  WILD  FOWL,  A LA  PROVEN^ALE. 

Prepare  the  fillets  as  above,  dish  them  up  in  the  same  manner,  pour 
some  Provengale  sauce  (No.  25),  to  which  has  been  added  a glass  of 
Madeira,  over  the  entree,  and  serve. 

1107.  WIDGEON,  A L’AMERICAINE. 

Roast  these  quite  plain,  basting  them  frequently  with  fresh  butter 
while  roasting : when  done,  cut  them  up  into  small  joints,  and  place 
these  in  a stewpan  with  half  a pound  of  red-currant  jelly,  the  juice  of  a 
lemon,  and  two  glasses  of  port  wine ; allow  the  whole  to  simmer  gently 
over  a moderate  stove-fire  for  ten  minutes  ; dish  up  the  entree  with  fried 
croutons  round  it,  pour  the  sauce  over  the  widgeon,  and  serve. 

1108.  FILLETS  OF  TEAL,  A L’ANGLAISE. 

Roast  the  teal  quite  plain  ; when  done,  cut  the  fillets  out,  score  them 
across,  and  dish  them  up  with  croutons  of  fried  bread  ; pour  some  essence 
of  orange  (No.  171)  over  the  fillets,  and  serve. 


336 


ENTREES  OF  ORTOLANS  AND  WHEATEARS, 

COMPRISING 

Ortolans  in  cases,  with  Madeira  sauce.  Wheatears  in  cases,  with  Fine-Herbs. 

„ in  croustades,  a la  Provenfale. 

1109.  ORTOLANS  IN  CASES,  WITH  MADEIRA  SAUCE. 

These  very  delicious  birds  are  a great  rarity  in  England ; they  are  in 
season  in  September,  and  are  to  be  had  only  of  first-rate  poulterers,  who 
mostly  import  them  from  Belgium.  • 

Cut  four  fat  livers  of  fowls,  and  an  equal  quantity  of  fat  bacon , 
into  square  pieces ; first  fry  the  bacon  in  a sautapan  over  a brisk 
fire,  then  add  the  livers,  with  a table-spoonful  of  fine-herbs,  and 
season  with  pepper,  salt,  and  a little  nutmeg  ; when  all  this  is  fried 
brown,  add  to  it  half  its  quantity  of  Panada  (No.  239),  and  pound 
the  whole  together  in  a mortar  until  well  mixed;  add  three  yolks  of  eggs, 
then  mix  the  above  well  together  by  pounding,  and  take  the  farce  up  into 
a basin.  Next,  cut  eight  small  oval  croustades  of  bread,  just  large  enough 
to  hold  an  ortolan  each,  making  a slight  incision  round  the  inside  of  the 
edge  of  each  croustade,  and  fry  them  in  butter,  of  a light  colour ; remove 
the  inside  crumb,  line  them  with  a thin  coating  of  the  farce , place  an 
ortolan  in  each,  then  put  them  on  a baking-sheet  with  a little  oil,  and 
bake  them  in  the  oven.  When  they  are  done,  glaze  and  dish  them  up, 
pour  over  them  some  Madeira  sauce  (No.  8)  mixed  with  a small  pat  of 
anchovy-butter,  and  the  juice  of  half  a lemon,  then  serve. 

1110.  ORTOLANS  IN  CROUSTADES,  A LA  PROVENQALE. 

Place  the  ortolans  in  a sautapan  with  three  table-spoonfuls  of  salad 
oil,  a bruised  clove  of  garlic,  some  chopped  truffles,  mushrooms,  and 
parsley ; season  with  minionette-pepper,  salt,  nutmeg,  and  the  juice  of  a 
lemon  ; fry  them  in  this  over  a brisk  fire  for  about  ten  minutes,  adding  a 
small  piece  of  glaze  and  a spoonful  of  espagnole  sauce  when  done ; toss 
the  whole  together,  and  then  put  the  ortolans  into  small  oval  croustades 
of  bread,  fried  in  oil.  Pour  the  fine-herbs  over  them,  and  place  them 
upon  a baking-sheet  in  the  oven  for  about  a quarter  of  an  hour,  that  they 
may  acquire  a bright  light  brown  colour;  then,  dish  them  up,  pour  some 
Provenfale  sauce  (No.  25)  over  them,  and  serve. 

1111.  WHEATEARS  IN  CASES,  WITH  FINE-HERBS. 

These  are  in  season  in  August,  and  are  seldom  exposed  for  sale  in  the 
London  markets ; they  are  more  plentiful  at  Brighton,  being  chiefly 
caught  in  that  neighbourhood;  wheatears  are  not  more  thantwo-thirds  of  the 
size  of  larks,  but  when  in  good  condition,  are  so  unctuous  as  to  resemble 
small  lumps  of  butter,"  and  are  esteemed  by  epicures  as  very  choice  eating. 
Cut  the  legs  off  the  wheatears,  chop  some  truffles,  mushrooms,  and 
one  shalot,  and  fry  these  in  a sautapan  with  two  pats  of  butter ; season 
with  pepper  and  salt,  and  grated  nutmeg ; then  add  a spoonful  of  sauce, 
two  yolks  of  eggs,  the  juice  of  half  a lemon,  a small  piece  of  anchovy- 
butter,  and  a little  glaze ; place  two  wheatears  in  each  case  (previously 
oiled  and  baked  to  stiffen  the  paper),  pour  the  sauce  over  them,  and  bake 
them  in  the  oven  upon  a sautapan  for  about  a quarter  of  an  hour ; pour 
a little  bright  espagtiole  sauce  over  them,  and  serve. 
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Boudins  of  Lobster,  a la  Cardinal. 
Quenelles  „ a la  Vertpre. 
Boudins  of  Whitings,  a la  Supreme. 
Quenelles  „ a la  Princesse. 
Boudins  of  Salmon,  a Vltalienne. 
Quenelles  „ a la  Ravigotte. 
Blanqueite  of  Sturgeon. 

Scollops  of  Sturgeon,  with  fine-herbs. 
Cutlets  „ a la  Bourguignotle. 

Fillets  of  Salmon,  d VAurore. 

,,  a la  Parisienne. 

,,  d la  Maintenon. 

Fillets  of  Turbot. 

Fillets  of  Gurnet,  with  Caper  Sauce. 


Fillets  of  Soles,  d la  Dieppoise. 

,,  ala  Maitre  d'/iolel. 

,,  d la  Venitiennc. 

,,  a la  Provenfale. 

,,  d la  Horley. 

,,  a la  Royale. 

Paupiettes  of  Soles,  a la  Cardinal. 

Dolphins  of  Whitings,  a la  Parisienne. 

Fillets  of  Whitings,  &c. 

Fillets  of  Trout,  a la  Chevaliere. 

„ a la  Regence. 

Epigramme  of  Fillets  of  Trout. 

F.llets  of  Perch,  &c. 

„ of  Mackerel. 


1112.  BOUDINS  OF  LOBSTER,  A LA  CARDINAL. 

Chop  the  meat  of  two  good-sized  lobsters  very  fine,  put  this  into  a 
mortar  with  the  pith,  and  part  of  the  coral,  reserving  the  remainder  for 
the  sauce ; add  two-thirds  of  its  proportion  of  butter,  pound  the  whole 
thoroughly,  and  rub  the  produce  through  a fine  wire  sieve  upon  a plate ; 
put  the  lobster  back  in  the  mortar  with  half  its  quantity  of  Panada 
(No.  239),  and  pound  these  until  well  mixed ; add  three  yolks  of 
eggs,  with  pepper,  salt  and  nutmeg,  mix  thoroughly  by  pounding,  add 
one  whole  egg,  and  then  try  the  force-meat,  by  poaching  a small  portion 
of  it  in  boiling  water ; when  done,  cut  it  through  the  middle,  and  if  the 
inside  presents  a smooth  compact  surface,  take  the  force-meat  up  into  a 
basin,  but  if  it  appears  soft  and  rough,  add  a little  more  Panada,  and 
another  egg  ; divide  the  force-meat  into  three  parts,  roll  these  upon  a slab 
with  a little  flour  into  oblong  boudins,  about  six  inches  in  length  by  two 
inches  square ; poach  them  with  boiling  water  in  a deep  sautapan  by  the 
stove-fire,  for  about  twenty  minutes,  turning  them  over  carefully  when 
done  on  one  side ; drain  them  upon  a napkin,  trim  the  sides,  and  mask 
them  with  some  Cardinal  sauce  (No.  48) ; place  across  them  some 
small  fillets  of  soles,  contises'  with  truffles,  and  dish  them  up  in  a trian- 
gular form  ; fill  the  centre  with  a ragout  a la  Cardinal  (No.  200),  and 
serve. 


1113.  QUENELLES  OF  LOBSTER,  A LA  VERTPRE. 

Mould  eighteen  table-spoonfuls  of  quenelles  with  some  lobster  force- 
meat prepared  as  directed  in  the  foregoing  case  ; place  them,  in  circular 
order,  in  a sautapan  spread  with  butter,  and  poach  them  with  boiling 
water,  which  must  be  poured  upon  a stewpan-cover  held  in  a sloping 
direction  against  the  side  of  the  sautapan ; put  a round  of  buttered 
paper  over  the  quenelles,  and  set  them  to  simmer  gently  by  the  side  of  a 
stove-fire  for  about  twenty  minutes.  When  done,  drain  them  upon  a napkin, 
stick  some  thick  pieces  of  the  antennee  or  horns  of  the  lobsters  in  one  end 
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of  the  quenelles,  dish  them  up  in  close  circular  order,  pour  some  Vertprc 
sauce  (No.  21)  over  them,  fill  the  centre  with  picked  prawns’-tails,  (pre- 
viously warmed  in  a little  glaze  and  lobster  coral),  and  serve. 

1114.  BOUDINS  OF  WHITINGS,  A LA  SUPREME. 

Pound  the  fillets  of  four  skinned  whitings,  and  rub  them  through  a fine 
wire  sieve;  put  the  produce  in  a mortar,  with  two-thirds  of  its  quantity 
of  fresh  butter,  and  an  equal  proportion  of  bread  panada  (No.  239); 
pound  these  until  well  mixed,  season  with  pepper,  salt,  and  nutmeg, 
adding  three  yolks  of  eggs,  and  continue  pounding  for  five  minutes, 
then  add  two  whole  eggs,  and  after  these  have  been  thoroughly  mixed  in 
by  pounding,  take  the  force-meat  up  into  a basin.  Previously  to  using 
the  force-meat,  add  a spoonful  of  allemande  or  bechamel  sauce  ; next  shake 
some  flour  over  a slab  or  table,  divide  the  force-meat  with  a,  table-spoon, 
into  fourteen  equal  parts,  roll  these  with  the  hand  dipped  in  flour  into 
small  oval  shapes,  and  place  them  immediately  in  a sautapan  spread  with 
butter ; mask  them  over  with  a soft  paste-brush  dipped  in  beaten  white 
of  egg,  and  decorate  them  with  black  truffles.  Poach  the  boudins  with 
boiling  water,  in  the  usual  manner  ; when  done,  drain  them  upon  a 
napkin,  and  dish  them  up  in  a close  circle,  so  as  to  show  the  decorated 
part ; fill  the  centre  with  a ragout  consisting  either  of  muscles,  oysters, 
shrimps,  cray-fish,  or  mushrooms  ; pour  round  some  supreme  sauce  (No. 
38),  finished  with  some  reduced  essence  made  from  the  bones  of  the  fish, 
and  serve. 

1115.  QUENELLES  OF  WHITINGS,  A LA  PRINCESSE. 

Mould  sixteen  quenelles  in  table-spoons,  with  some  force-meat  of 
whitings  prepared  as  directed  in  the  above  case,  mixed  with  a spoonful 
of  puree  of  mushrooms  (No.  122);  place  the  quenelles  in  a sautapan 
spread  with  butter,  poach  them  in  the  usual  manner,  and  when  done, 
drain,  and  dish  them  up  in  close  circular  order ; pour  some  princesse  sauce 
(No.  45)  over  the  entree,  fill  the  centre  with  a ragout  of  soft  roes  of  mac- 
kerel (No.  199),  and  serve. 

11 IG.  BOUDINS  OF  SALMON,  A L’lTALIENNE, 

Pound  about  one  pound  of  fresh  salmon,  and  pass  it  through  a fine  wire 
sieve ; then  put  it  again  into  a mortar  with  two-thirds  of  its  quantity  of 
fresh  butter,  and  an  equal  proportion  of  bread  panada  (No.  239)  ; 
puund  these  thoroughly  for  about  five  minutes,  season  with  pepper,  salt, 
and  nutmeg,  adding  three  yolks  of  eggs  ; mix  these  well  together,  then 
add  one  whole  egg,  and  a spoonful  of  reduced  allemande  sauce,  continue 
pounding  for  ten  minutes  longer,  after  which  take  the  force-meat  up  into  a 
basin.  Mould  four  large  quenelles  with  ragout-spoons,  and  place  them  in 
a deep  sautapan  spread  with  butter ; lay  a small  fillet  of  sole  contise 
with  black  truffles  round  the  edge  of  each  quenelle,  poach  them  in  the 
usual  way,  and  when  done,  drain  them  upon  a napkin,  then  dish  them 
upright  against  a narrow  croustade  of  filed  bread,  previously  fastened  in 
the  centre  of  the  dish  ; place  a large  cray-  fish  between  each  quenelle , 
garnish  the  top  of  the  croustade  with  scollops  of  mushrooms,  pour  some 
white  Italian  sauce  (No.  13)  round  the  entree,  and  serve. 
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1117.  QUENELLES  OF  SALMON,  A LA  RAVIGOTTE. 

Mould  a dozen  quenelles  in  table-spoons,  with  some  force-meat  of 
salmon  prepared  as  directed  above ; poach  them  in  the  ordinary  way, 
and  when  done,  drain  and  dish  them  up  in  close  circular  order ; pour 
some  ravigotte  sauce  (No.  21)  over  them,  fill  the  centre  with  scollops  of 
whiting's  tossed  in  a little  allemande  sauce,  and  serve. 

1118.  BLANQUETTE  OF  STURGEON. 

Braize  about  two  pounds  of  sturgeon  in  some  wine  mirepoix  (No. 
236),  for  about  three-quarters  of  an  hour,  and  set  it  to  cool  in  its  own 
liquor;  then  drain  and  cut  it  up  into  scollops,  and  place  these  in  a stewpan 
with  some  scollops  of  truffles  and  button-mushrooms,  to  which  add  some 
allemande  sauce  finished  with  part  of  the  mirepoix  reduced  for  the  pur- 
pose : warm  the  blanquette,  dish  it  up  in  the  form  of  a dome,  garnish 
round  with  lobster  croquettes , and  serve. 

1119.  SCOLLOPS  OF  STURGEON,  WITH  FINE-HERBS. 

Procure  about  two  pounds  of  sturgeon,  place  it  in  an  earthen  pan, 
strew  over  it  sliced  carrot  and  onion,  parsley,  bay -leaf,  and  thyme,  and  sea- 
son with  minionette-pepper  and  salt,  lemon-juice,  and  a gill  of  salad-oil ; 
allow  this  to  remain  for  a day  or  two,  frequently  turning  the  fish 
over  in  the  seasoning.  When  about  to  dress  the  sturgeon,  drain  it  upon 
a cloth  to  absorb  all  the  moisture,  and  cut  it  up  into  heart-shaped 
or  oval  scollops,  about  the  thickness  of  a quarter  of  an  inch  ; place  these 
in  a sautapan  with  some  clarified  butter,  six  ounces  of  scollops  of  truffles, 
some  mushrooms,  parsley,  and  two  shalots  chopped  fine,  and  season  with 
a little  cayenne  and  grated  nutmeg ; fry  the  whole  on  a moderate  fire, 
turning  the  scollops  over  when  lightly  browned  on  one  side.  When 
they  are  done,  drain  off  the  grease,  pour  in  some  finished  sturgeon  sauce 
(No.  56),  toss  the  whole  together  over  the  fire  for  three  minutes,  dish 
the  scollops  up  in  the  form  of  a dome,  garnish  round  with  a border  of 
cray-fish-tails,  and  serve. 

1120.  CUTLETS  OF  STURGEON,  A LA  BOURGUIGNOTTE. 

FrasT  steep  the' sturgeon  as  directed  in  the  foregoing  case,  then,  cut  it 
up  into  heart-shaped  fillets,  about  the  size  and  rather  thicker  than  fillets 
of  fowls;  stick  the  claw  of  a cray-fish  into  the  pointed  end  of  each  cutlet, 
and  place  them  in  a curved  form  in  a sautapan  with  some  clarified  but- 
ter ; season  with  pepper,  salt,  nutmeg,  and  a little  lemon-juice.  Fry  the 
cutlets  of  a light  brown  colour  on  both  sides  ; pour  off  the  grease,  toss 
them  in  a little  glaze,  and  dish  them  up  in  a close  circle  ; fill  the  centre 
with  some  bourguignotte  ragout  (No.  195),  pour  some  of  the  sauce  round 
the  base,  and  serve. 

1121  FILLETS  OF  SALMON,  A l’AURORE. 

Cut  about  two  pounds  of  salmon  into  oval  fillets ; place  these  in  a 
sautapan  with  some  clarified  butter,  season  with  pepper,  salt,  a little 
chopped  parsley,  and  lemon-juice  ; fry  them  over  the  stove-fire,  for  five 
minutes,  pour  off  nearly  all  the  butter,  and  then  mask  each  fillet  with  a 
thin  coating  of  allemande  sauce  (No.  7);  rub  eight  hard-boiled  yolks  of  eggs 
through  a wire  sieve,  and  spread  this  kind  of  vermicelli  equally  over  all 
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the  fillets  ; then,  pass  the  hot  salamander  over  them  to  deepen  the  colour 
of  the  yolk  of  egg,  dish  the  fillets  up  in  a close  circle,  fill  the  centre  with 
a ragout  of  mushrooms,  small  quenelles,  and  muscles,  tossed  in  some 
aurora  sauce  (No.  41),  pour  some  of  it  round  the  base,  and  serve. 

1122.  FILLETS  OF  SALMON,  A LA  PAEISIENNE. 

Cut  these  into  the  shape  of  fillets  of  fowls,  season  with  a little  pepper 
and  salt,  and  mask  them  over  with  a coating  of  reduced  allenriande  sauce ; 
when  this  has  become  cold,  bread-crumb  them  twice  over,  in  the  usual 
manner,  and  put  them  in  a sautapan  with  some  clarified  butter;  fry 
the  fillets  over  a brisk  stove-fire,  of  a light  colour,  and  when  done,  drain, 
and  dish  them  up  in  a close  circle ; fill  the  centre  with  some  ragout  a la 
parisienne  (No.  203),  pour  some  of  the  sauce  round  the  base,  and  serve. 

1123.  SALMON  CUTLETS,  A LA  MAINTENON. 

Trim  the  salmon  into  fillets,  as  above,  and  place  them  in  a sautapan 
with  some  clarified  butter  ; season  with  pepper  and  salt,  grated  nutmeg, 
chopped  mushrooms,  truffles,  parsley  and  two  shalots,  and  fry  them  over 
a stove-fire  for  five  minutes  ; then  add  two  gravy- spoonfuls  of  allemande 
sauce,  (No.  7),  a small  piece  of  glaze,  and  the  juice  of  half  a lemon  ; 
simmer  the  whole  together  for  two  minutes  longer,  and  remove  them  from 
the  fire.  Cut  as  many  sheets  of  small  note-paper,  into  the  shape  of 
hearts,  as  there  are  cutlets  ; oil  them  over  with  a paste-brush,  place  one 
in  each,  divide  the  sauce  equally,  and  then  fold  the  edges  down  all  round, 
by  neatly  and  firmly  twisting  them  under  in  pleats,  so  as  thoroughly  to 
prevent  the  sauce  from  escaping ; place  the  cutlets  upon  a clean  gridiron , 
over  a clear  fire  of  coke,  of  very  moderate  heat,  and  broil  them  without 
allowing  the  paper  to  burn  ; dish  them  up  in  a close  circle,  fill  the 
centre  with  fried  parsley,  and  send  some  brown  Italian  sauce  (No.  12), 
separately  in  a boat. 

1124.  FILLETS  OF  TURBOT. 

These  are  described  in  the  section  treating  of  turbots  dressed  for 
removes,  &c.  (No.  405). 

1123.  FILLETS  OF  GURNETS,  WITH  CAPER  SAUCE. 

Fillet  the  gurnets,  remove  the  skin,  and  if  the  fish  are  large,  divide 
each  fillet  into  several  pieces,  so  that  they  may  not  be  larger  than  fillets 
of  fowls  ; place  them  in  a sautapan  with  clarified  butter,  season  with 
pepper  and  salt,  and  place  them  in  the  oven,  or  over  a stove-fire,  to  sim- 
mer for  about  five  minutes,  then  turn  them  over,  and  when  done  on  both 
sides,  drain  them  upon  a napkin,  and  dish  them  up  in  a close  circle ; fill 
the  centre  with  small  quenelles  of  the  same  kind  of  fish,  pour  some  capers’ 
sauce  (No.  90)  over  the  entree,  and  serve. 

Note.  — Fillets  of  gurnets  prepared  and  dished  up  as  the  above,  may 
also  be  served  with  any  of  the  following  sauces.  : — Italian,  ravigotte, 
mailre  cThotel,  oyster,  muscles,  or  cray-fish. 

1126.  FILLETS  OF  SOLES,  A LA  DIEPPOISE. 

Trim  the  fillets,  and  spread  them  on  the  outside  with  a preparation  of 
fine-herbs,  mixed  with  three  yolks  of  eggs  ; then  double  them  up,  pat  them 
together,  and  insert  the  claw  of  a cray-fish  into  the  narrow  end  of  each. 
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Place  the  fillets  in  a sautapan  thickly  spread  with  butter,  moisten 
with  the  liquor  from  the  oysters  used  for  the  sauce,  and  season  with  a 
little  minionette-pepper,  and  salt ; cover  these  with  a circular  piece  of  pa- 
per spread  with  butter,  and  set  them  to  simmer  gently  over  a stove-fire  for 
about  ten  minutes ; when  they  are  done,  drain  the  fillets  on  a napkin, 
and  dish  them  up  in  a close  circle,  showing  the  cray-fish  claws;  fill  the 
centre,  garnish  the  base  of  the  entree  with  some  Norman  mateloite 
ragout  (No.  1 94),  and  serve. 

1127.  FILLETS  OF  SOLES,  A LA  MAITRE  d’iIOTEL. 

Trim  the  fillets  neatly,  take  hold  of  both  ends  (keeping  the  whitest  side 
uppermost),  and  bring  them  together,  one  over-laying  the  other ; then  place 
them  in  a sautapan  with  some  clarified  butter,  season  with  pepper  and 
salt,  chopped  parsley,  and  a little  lemon- juice ; simmer  them  over  the 
fire  for  ten  minutes,  and  when  done,  drain  and  dish  them  up  in  a close 
circle;  pour  some  maitre  d'hotel  sauce  (No.  43)  over  them,  and  serve. 

Note. — Fillets  of  soles  prepared  as  the  foregoing,  may  also  be  served 
with  either  of  the  following  sauces  : — Ravigotte,  Italian,  aurora,  pasca- 
line,  cray-fish,  oyster,  shrimp,  and  Dutch. 

1128.  FILLETS  OF  SOLES,  A LA  VENITIENNE. 

Fillet  four  soles,  trim  the  fillets,  and  place  one  half  in  a sautapan,  with 
some  clarified  butter,  lemon-juice,  pepper,  and  salt,  in  the  manner  di- 
rected in  the  foregoing  case  ; simmer  the  remainder  (without  trimming 
them)  also  with  the  same  seasoning  • when  they  are  done,  drain  them 
upon  a plate,  and  allow  these  to  cool.  Then,  cut  up  the  latter  into  small 
dice,  mix  them  with  some  reduced  allemande  sauce,  and  season  with  two 
ounces  of  grated  Parmesan  cheese,  minionette-pepper,  and  grated  nutmeg; 
spread  this  preparation  out  upon  an  earthen  dish,  about  the  sixth  part  of 
an  inch  thick,  and  when  it  has  become  firm  by  cooling,  cut  it  out  into 
pieces  about  the  size  and  shape  of  the  fillets,  and  bread-crumb  these  in 
the  usual  manner.  Just  before  sending  to  table,  simmer  the  fillets  over 
the  stove,  and  fry  the  croquettes  in  plenty  of  clean  hog’s-lard,  made  hot 
for  the  purpose  ; when  done,  drain  both  upon  a napkin,  and  dish  them 
in  a close  circle,  placing  alternately  the  croquettes,  and  fillets ; fill  the 
centre  with  small  quenelles  of  whitings,  pour  some  Yenitian  sauce  (No. 
26)  over  these  and  the  white  fillets  only,  and  serve. 

1129.  FILLETS  OF  SOLES,  A LA  FROVEN^ALE. 

Trim  the  fillets  of  soles,  divide  each,  and  steep  them  for  several 
hours  in  a basin  with  minionette-pepper,  a little  salt,  lemon-juice,  salad- 
oil,  thyme,  bay-leaf,  and  two  shalots.  Then,  drain  the  fillets  on  a cloth 
to  absorb  all  the  moisture,  flour  them  over,  dip  them  in  some  light 
batter  (No.  231),  and  fry  them  in  clean  hog’s-lard;  when  they  have 
acquired  a light  colour,  drain  them  upon  a napkin,  dish  them  up, 
pour  either  some  provengale,  Dutch,  fine-herbs,  ravigotte,  or  maitre -d’hotel 
sauce  under  them,  and  serve. 

1130.  FILLETS  OF  SOLES,  A LA  IIORLY. 

Trim  the  fillets  of  soles,  and  steep  them  for  several  hours  in  the  same 
kind  of  seasoning  directed  to  be  used  for  No.  1129 — substituting  two 
spoonfuls  of  tarragon  vinegar  for  the  lemon-juice.  Drain  the  fillets  on  a 
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cloth,  in  order  to  absorb  the  moisture,  then  shake  them  in  some  flour, 
drop  them  into  some  clean  hog’s-lard,  and  fry  them  of  a light  colour ; 
drain  the  fillets  upon  a sieve  covered  with  paper,  dish  them  up  in  a pile, 
pour  either  some  tomata,  Italian,  piquante,  ravigotte,  or  provenpale 
sauce  round  them,  and  serve. 

1131.  FILLETS  OF  SOLES,  A LA  ROUENNAISE. 

Fillet  three  large  soles,  divide  each  across,  and  trim  them  in  the  shape 
of  fillets  of  fowls  ; mask  them  over  with  a coating  of  d'Uxelles  sauce 
(No.  16),  and  when  this  has  become  firm  upon  them  by  cooling,  bread- 
crumb them  twice  over  in  the  ordinary  way  ; stick  a piece  of  the  horns 
of  a lobster  into  the  narrow  end  of  each  fillet,  so  as  to  give  them  the 
appearance  of  cutlets,  and  place  them  in  a sautapan,  with  some  clarified 
butter.  Fry  the  fillets  of  a bright  yellow  colour,  on  both  sides ; drain 
and  then  dish  them  up  in  a close  circle,  fill  the  centre  with  a Rouennaise 
ragout  (No.  197),  and  serve. 

1132.  PAUPIETTES  OF  FILLETS  OF  SOLES,  A LA  CARDINAL. 

Tbim  the  fillets  of  four  large  soles,  spread  them  upon  a napkin,  garnish 
each  with  a layer  of  quenelle  force-meat  of  whitings,  mixed  with  some 
lobster  coral,  and  roll  each  fillet  up  in  the  form  of  a small  barrel ; spread 
four  sheets  of  letter  paper  with  butter,  then  place  four  paupiettes  in  each, 
squeeze  some  lemon-juice  over  them,  and  roll  them  up  tightly,  to  keep 
them  in  shape.  Place  these  rolls  of  paupiettes  in  a sautapan,  and  put 
them  in  the  oven  to  bake  for  about  twenty  minutes ; then  remove  the 
papers,  drain  the  paupiettes  upon  a napkin,  pare  off  the  ends  with  a sharp 
knife,  and  dish  them  up  on  their  ends,  side  by  side,  in  a close  circle,  so 
as  to  show  the  coral ; fill  the  centre  with  some  cardinal  ragout  (No. 
200),  pour  some  of  the  sauce  over  the  fillets,  and  serve. 

1133.  DOLPHINS  OF  WHITINGS,  A LA  PARISIENNE. 

Skin  four  fine  fresh  whitings,  and  remove  the  back-bones  without  de- 
taching the  fillets  from  the  head ; roll  out,  and  bake  a circular  piece  of 
common  paste,  nearly  the  size  of  the  bottom  of  the  dish;  fasten  thereon  a 
pillar- shaped  croustade  of  fried  bread  three  inches  high,  and  one  inch  in 
diameter.  Prepare  some  force-meat  of  whitings,  coloured  with  lobster 
coral,  and  mask  the  heads  and  fillets  of  whitings  entirely  with  it, 
smoothing  them  over  with  a knife  dipped  in  hot  water ; then  turn  the 
tail  ends  of  the  fish,  inwardly,  down  upon  the  centre  of  the  head — giving 
to  each  the  form  of  a heart ; place  them  upright  against  the  croustade, 
with  their  heads  resting  flat  upon  the  foundation  of  paste,  and  de- 
corate them  over  with  half-moons  of  black  truffles,  placed  thereon  so  as 
to  represent  scales  of  fish ; cover  them  with  very  thin  layers  of  fat  bacon, 
and  encircle  the  entree  with  a band  of  buttered  paper,  fastened  with  two 
pins  : this  must  not  touch  the  whitings.  Bake  the  dolphins  in  a moder- 
ately-heated oven,  for  about  forty  minutes  ; ascertain  whether  they 
are  done  through,  and  then  remove  the  paper  and  bacon ; absorb  all  the 
grease,  place  them  carefully  upon  their  dish,  garnish  the  entree  with 
a ragout  of  button-mushrooms,  oysters  and  cray-fish- tails ; surmount  the 
whole  with  a large  truffle,  glaze  the  dolphins  with  a little  lobster  coral 
diluted  in  the  glaze,  pour  some  supreme  sauce  (No.  3S),  finished  with  an 
essence  made  from  the  bones  and  trimmings,  round  the  entree,  and  serve. 
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Note. — Fillets  of  whitings  may  also  be  prepared  according  to  the 
several  directions  given  for  dressing  fillets  of  soles. 

1134.  FILLETS  OF  TROUT,  A LA  CHEVALIERE. 

Divide  the  fillets  of  two  good-sized  trout  into  moderate  sized  oval 
scollops  or  fillets ; mask  them  over  with  reduced  cTUxelles  sauce  (No. 
16),  and  bread-crumb  them  twice  over  this  with  bread-crumbs 
mixed  with  grated  Parmesan  cheese  in  the  proportion  of  one-third ; the 
fillets  must  be  first  dipped  in  beaten  egg,  and  then  sprinkled  with 
clarified  butter,  preparatory  to  their  being  bread-crumbed  a second  time. 
Fry  them  of  a bright  yellow  colour,  drain,  and  dish  them  up  in  a close 
circle,  fill  the  centre  with  a ragout  of  soft  roes  of  mackerel  or  herrings, 
and  cray -fish-tails ; pour  some  cray-fish  sauce  (No.  .54)  round  the  entree, 
and  serve. 


1135.  FILLETS  OF  TROUT,  A LA  REGENCE. 

Trim  the  fillets  into  pieces  resembling  fillets  of  fowls ; place  them  in 
a sautapan  with  clarified  butter,  and  season  with  pepper  and  salt,  chopped 
parsley,  and  lemon-juice  ; simmer  the  fillets  over  the  fire  for  five  mi- 
nutes, turn  them  over,  and  when  done  on  both  sides,  drain  and  dish 
them  up  in  a close  circle ; fill  the  centre  with  a ragout  a la  regence 
(No.  210),  pour  some  of  the  sauce  round  the  base,  and  serve. 

1136.  EPIGRAMME  OF  FILLETS  OF  TROUT. 

Trim  the  fillets  as  above,  bread-crumb  one-half,  in  the  ordinary  man- 
ner, and  place  these  in  a sautapan,  with  clarified  butter ; put  the  remain- 
der into  another  sautapan  with  clarified  butter,  without  being  bread- 
crumbed,  and  season  with  pepper  and  salt.  Fry  the  fillets,  drain  and 
dish  them  up  in  a close  circle,  placing  one  of  each  kind  alternately  ; fill  the 
centre  with  some  scollops  of  fillets  of  soles,  tossed  in  a spoonful  of  becha- 
mel sauce  and  some  chopped  and  parboiled  parsley  ; pour  some  aurora 
sauce,  (No  41),  over  the  plain  fillets  (taking  care  not  to  smear  those  that 
are  bread-crumbed),  pour  some  of  it  round  the  base,  and  serve. 

Note. — Fillets  of  plaice,  flounders  and  perch,  may  be  dressed  in  the 
same  manner  as  directed  for  fillets  of  soles  or  whitings. 

1137.  FILLETS  OF  MACKEREL. 

See  Mackerel  (No.  480). 
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COMPRISING 


Roast  Hare. 

„ Rabbits. 

„ Pheasants. 

„ Partridges. 

„ Quails. 

„ Ruffs  and  Reeves. 
„ Guinea  Fowls. 


Roast  Larks. 

„ Woodcocks,  &c. 
„ Capons. 

„ Green-Goose. 

„ Pigeons. 

„ Black-Game. 

„ Pea  fowl. 


1138.  ROAST  HARE. 

Skin  and  draw  the  hare,  leaving  on  the  ears,  which  must  be  scalded 
and  the  hairs  scraped  off ; pick  out  the  eyes,  and  cut  off  the  feet  or  pads, 
just  above  the  first  joint ; wipe  the  hare  with  a clean  cloth,  and  cut 
the  sinews  at  the  back  of  the  hind-quarters,  and  below  the  fore-legs. 
Prepare  some  veal  stuffing,  and  fill  the  paunch  with  it ; sew  this  up 
with  string, ’or  fasten  it  with  a wooden  skewer,  then  draw  the  legs  un- 
der, as  if  the  hare  was  in  a sitting  posture,  set  the  head  between  the 
shoulders,  and  stick  a small  skewer  through  them,  running  also  through 
the  neck,  to  secure  its  position  ; run  another  skewer  through  the  four 
legs  gathered  up  under  the  paunch,  then  take  a yard  of  string,  double 
it  in  two,  placing  the  centre  of  it  on  the  breast  of  the  hare,  and 
bring  both  ends  over  the  skewer,  cross  the  string  over  both  sides  of  the 
other  skewer,  and  fasten  it  over  the  back.  Spit  the  hare,  and  roast  it 
before  a brisk  fire,  for  about  three  quarters  of  an  hour,  frequently 
basting  it  with  butter  or  dripping.  Five  minutes  before  taking  the  hare 
up,  throw  on  a little  salt,  shake  some  flour  over  it,  with  a dredger,  and 
baste  it  with  some  fresh  butter ; when  this  froths  up,  and  the  hare 
has  acquired  a rich  brown  crust,  take  it  off  the  spit,  dish  it  up  with 
wrater- cresses  round  it,  pour  some  brown  gravy  under,  and  send  some 
currant  jelly  in  a boat,  to  be  handed  round. 

1139.  ROAST  RABBITS. 

Tbuss  these  in  the  same  manner  as  hares,  then  spit  and  roast  them  be- 
fore a rather  brisk  fire,  frequently  basting  them  ; ten  minutes  before  taking 
them  up,  baste  the  rabbits  with  the  following  preparation : — Mix  a gill  of 
cream  with  a table-spoonful  of  flour,  some  chopped  parsley,  tw7o  yolks  of 
egg,  pepper,  salt,  and  nutmeg ; mask  the  rabbits  entirely  with  this, 
and  as  soon  as  it  has  dried  on  them,  baste  them  with  some  fresh  butter. 
This  not  only  adds  to  the  attractive  appearance  of  the  rabbits,  but  it 
concentrates  their  gravy,  and  prevents  them  from  becoming  dry,  which 
too  generally  occurs,  when  roasted  according  to  the  common  practice. 
When  done  take  the  rabbits  up  with  care,  to  avoid  breaking  off  the  light 
brown  crust  formed  upon  them  ; dish  them  up,  pour  some  sauce  prepared 
as  follows  under  them,  and  serve  : 

Boil  the  livers,  chop  them  fine,  and  put  them  into  a small  stewpan 
with  chopped  parsley,  a small  piece  of  glaze,  a pat  of  butter,  a spoonful 
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of  sauce,  pepper,  and  salt,  grated  lemon-peel,  nutmeg,  and  a spoonful  ot 
gravy  ; stir  this  over  the  fire  until  it  boils,  and  use  it  as  directed  above. 

1140.  ROAST  PHEASANT. 

Draw  the  pheasant  by  making  a small  opening  at  the  vent,  make  an 
incision  along  the  back-part  of  the  neck,  loosen  the  pouch,  &c  , with  the 
fingers,  and  then  remove  it ; singe  the  body  of  the  pheasant  and  its 
legs  over  the  flame  of  a charcoal-fire,  or  with  a piece  of  paper ; rub  the 
scaly  cuticle  off  the  legs  with  a cloth,  trim  away  the  claws  and  spurs, 
cut  off  the  neck  close  up  to  the  back,  leaving  the  skin  of  the  breast  en- 
tire, wipe  the  pheasant  clean,  and  then  truss  it  in  the  following  manner  : 
— Place  the  pheasant  upon  its  breast,  run  a trussing-needle  and  string 
through  the  left  pinion  (the  wings  being  removed),  then  turn  the  bird 
over  on  its  back,  and  place  the  thumb  and  fore-finger  of  the  left-hand 
across  the  breast,  holding  the  legs  erect ; thrust  the  needle  through  the 
middle  "joint  of  both  thighs,  draw  it  out,  and  then  pass  it  through  the 
other  pinion,  and  fasten  the  strings  at  the  back  ; next,  pass  the  needle 
through  the  hollow  of  the  back,  just  below  the  thighs,  thrust  it  again 
through  the  legs  and  body,  and  tie  the  strings  tightly : this  will  give  it 
an  appearance  of  plumpness.  Spit  and  roast  the  pheasant  before  a 
brisk  fire,  for  about  half  an  hour,  frequently  basting  it ; when  done, 
send  to  table  with  brown  gravy  under  it,  and  bread  sauce  (No.  80), 
separately,  in  a boat. 

1141.  ROAST  PARTRIDGES. 

These  should  be  trussed,  roasted  and  served  in  the  same  manner  as 
pheasants.  Sometimes,  for  the  sake  of  variety,  both  pheasants  and 
partridges  are  larded  in  the  same  way  as  sweetbreads,  but  the  practice 
is  not  generally  liked. 


1142.  ROAST  QUAILS. 

Draw  and  truss  these  in  the  manner  directed  for  pheasants  ; cut  some 
thin  square  layers  of  fat  bacon,  just  large  enough  to  cover  a quail,  spread 
a vine  leaf  over  each  of  these,  cut  it  to  their  size,  and  then  tie  them  neatly 
on  the  breasts  of  the  quails.  Run  an  iron  skewer  through  the  quails,  fasten 
this  on  to  a spit,  and  roast  them  before  a brisk  fire,  for  about  a quarter 
of  an  hour,  then  dish  them  up  with  water-cresses  round  them,  glaze 
the  layers  of  bacon,  pour  some  gravy  under  the  quails,  and  serve. 

1143.  RUFFS  AND  REEVES. 

These  birds  must  not  be  drawn,  neither  do  they  require  much  truss- 
ing, being  very  plump  ; a small  wooden  skewer  should  be  run  through 
the  thighs  and  pinions,  with  a string  passed  round  it,  and  fastened ; cover 
these  also  with  a layer  of  bacon  and  a vine-leaf,  run  them  upon  a 
lark-spit,  and  roast  them  before  a brisk  fire  for  about  twenty  minutes, 
frequently  basting  them  with  butter,  and  set  some  toasted  bread  under 
them,  to  receive  their  droppings.  When  done,  dish  them  up  on  square 
pieces  of  the  toast,  garnish  with  water-cresses,  pour  some  gravy  under 
them,  and  serve  the  following  sauce  separately  in  a boat : — A ragout 
spoonful  of  good  butter  sauce  (No.  70),  a piece  of  glaze,  cayenne  pep- 
per, and  lemon-juice. 

Ortolans  and  wheatears  are  served  in  the  same  manner  as  the 
foregoing. 
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1144.  ROAST  LARKS. 

Cut  off  the  heads  and  legs,  and  pick  out  the  gizzards  at  the  sides,  with 
the  point  of  a small  knife  ; season  with  chopped  parsley,  pepper  and  salt, 
and  nutmeg ; rub  the  larks  over  wilh  beaten  yolks  of  eggs,  bread-crumb 
them,  sprinkle  them  with  clarified  butter,  and  roll  them  in  bread-crumbs  a 
second  time  ; then  run  them  on  a lark-spit,  fasten  this  on  a common  spit, 
and  roast  them  before  a very  brisk  fire,  for  about  a quarter  of  an  hour,  bast- 
ing them  with  fresh  butter  melted  in  a spoon  before  the  fire.  When 
done,  dish  them  up  in  rows,  or  in  a circle,  fill  the  centre  with  bread- 
crumbs fried  of  a light-brown  colour  in  a sautapan  with  butter,  and 
serve  them  with  the  sauce  recommended  for  ruffs  and  reeves. 

1145.  WOODCOCKS  AND  SNIPES. 

These  are  both  trussed  and  roasted  in  the  same  manner.  First  pick 
them  entirely,  neck  and  head,  then  twist  the  legs  at  the  joints,  so  as  to 
bring  the  feet  down  upon’ the  thighs  ; run  their  bill  through  the  thighs  and 
body,  and  fasten  a noose  with  string  round  the  bend  of  the  joints,  across  the 
lower  part  of  the  breast ; bring  both  ends  round  the  head  and  tip 
of  the  bill,  and  fasten  it  on  the  back.  Cover  the  woodcocks  with  layers 
of  bacon,  and  tie  these  round  with  string ; roast  them  before  the  fire,  for 
about  five-and-twenty  minutes,  frequently  basting  them  with  butter  or 
dripping  ; place  some  toasted  bread  under  the  birds,  to  receive  the  drop- 
pings from  the  trail,  and  when  they  are  done,  dish' them  up  with  a piece 
of  the  toast  under  each,  and  water-cresses  round  them.  Serve  some  ex- 
tract of  Woodcocks  (No.  173),  separately  in  a boat. 

1146.  ROAST  CAPONS. 

Draw  and  truss  these  as  directed  for  trussing  pheasants  ; place  them 
upon  a spit,  fasten  the  feet  to  it  with  string,  to  prevent  the  capon  from 
twisting  round  while  roasting  : about  three  quarters  of  an  hour  will  suffice 
to  roast  them.  When  done,  dish  them  up  with  water-cresses,  pour  some 
bright  gravy  under  them,  and  serve  with  bread-sauce  in  a boat. 

Poulards,  fowls,  chickens,  and  turkey  poults,  are  treated  in  the  same 
manner  as  the  foregoing. 


1147-  GREEN- GOOSE. 

Draw  the  goose,  pick  off  all  the  stubble-feathers,  scald  the  legs,  and 
rub  off  the  skin  with  a cloth ; cut  the  tips  of  the  feet,  and  twist  the  legs 
round  so  as  to  let  the  web  of  the  feet  rest  flat  upon  the  thighs  ; then 
truss  the  goose  in  the  ordinary  way,  as  directed  for  pheasants.  Place  it  on  a 
spit,  and  roast  it  before  a brisk  fire,  for  about  three  quarters  of  an  hour  ; 
when  done,  dish  it  up  with  water-cresses  round  it,  pour  some  gravy 
under,  and  serve. 

Ducklings  are  roasted  and  served  in  the  same  way  as  the  above. 

1148.  ROAST  TIGEONS. 

Truss  these  with  thin  layers  of  fat  bacon  and  a vine-leaf  over  the 
breasts ; roast  them  before  the  fire  for  about  twenty  minutes,  and  when 
done,  dish  them  up  with  a sauce  made  with  the  livers  in  the  manner  di- 
rected for  making  liver  sauce  for  rabbits  (No.  11 3D). 
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1149.  ROAST  BLACK-GAME,  AND  GROUSE. 

Both  these  should  be  trussed  in  the  same  manner  as  pheasants,  then 
roasted  before  a brisk  fire,  and  five  minutes  before  taking  them  up  should 
be  frothed  with  flour  and  butter,  according  to  the  directions  for  roast 
hare;  when  done,  dish  them  up  with  gravy  under  them,  and  send  to  table 
with  fried  bread-crumbs,  and  bread-sauce,  in  separate  sauce-boats. 

1150  Cl.  FEAHENS. 

Truss  these  in  the  same  way  as  pheasants,  except  that  the  head 
must  be  left  adhering  to  the  skin  of  the  breast,  and  fastened  at  the  side  of 
the  thigh  ; let  the  peahen  be  closely  larded  all  over  the  breast,  and  roasted 
before  a moderate  fire  for  about  an  hour  ; when  nearly  done,  glaze  the 
larding,  and  on  removing  the  fowl  from  the  fire,  dish  up  with  water-cresses, 
pour  some  gravy  under,  and  serve  with  bread-sauce  separately,  in  a 
sauce-boat. 

1150  b.  GUINEA  FOWLS. 

Two  of  these  are  generally  served  for  a dish,  one  of  which  should  be 
larded,  and  the  other  covered  with  a layer  of  fat  bacon ; roast  them  before 
a brisk  fire  for  about  forty  minutes,  glaze  and  dish  them  up  with  water- 
cresses  ; pour  some  gravy  under,  and  serve  bread-sauce  separately,  in  a 
boat. 
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Braized  Celery,  with  Espagnole  Sauce. 
Celery,  a la  Villeroi. 

Salsifis,  a la  Crime. 

,,  fried  in  batter. 

Spinach  with  Butter. 

„ with  Cream. 

Endive  with  Cream. 

Cauliflowers  with  White  Sauce. 

„ with  Parmesan  Cheese. 

Tomatas,  a la  Proven  gale. 

Mushrooms,  au  gratin. 

Large  Truffles,  a la  Serviette. 

Truffles,  a la  Biedmontaise. 

Portugal  Onions,  a VEspagnole. 
Artichokes  with  Butter  Sauce. 

„ a la  Barigoule. 

„ ii  la  Lyonnaise. 

,,  a I'ltalienne. 

Asparagus  with  White  Sauce. 
Asparagus  Peas,  a la  Creme. 

French  Beans,  a la  M ait  re  d'Hotel. 


French  Beans,  with  fine-herbs. 

Broad  Beaus,  a la  Creme. 

Green  Peas  plain. 

Stewed  Peas. 

Peas,  a la  Francaise. 

Turnips  phfces  with  Sugar. 

Young  Carrots,  d VAttemande. 

Vegetable  Marrow. 

Another  method. 

Cucumbers,  d la  Poulelte. 

.,  a VEspagnole. 

Jerusalem  Artichokes,  a la  sauce. 

„ „ a I'ltalienne. 

White  Haricot  Beans,  a la  Maitre  d' Hotel. 

.,  „ d la  Bretonne. 

American  Yams,  d la  Francaise. 

Potatoes,  d la  Maitre  d' Hotel. 

New  Potatoes,  a la  Creme. 

Potatoes,  a la  Creme,  au  gratin. 

Seakale,  d la  sauce. 

Brussels  Sprouts. 


1151.  BRAIZED  CELERY,  WITH  ESPAGNOLE  SAUCE. 

Clean  twelve  heads  of  celery,  cut  them  about  six  inches,  in  length,  and 
trim  the  roots  neatly-  parboil  them  in  water  for  ten  minutes,  and  then 
immerse  them  in  cold  water  ; drain  them  on  a sieve,  and  afterwards  place 
them  in  a stewpan  with  some  blanc  (No.  235),  and  braize  them  gently 
over  a slow  fire  for  about  an  hour ; when  done,  drain  them  upon  a napkin, 
trim  and  dish  them  up  in  the  following  order  : — First,  place  five  heads  of 
celery  the  same  way  in  the  dish,  then  four,  two,  and  one,  respectively;  garnish 
round  with  some  small  circular  croustades  of  fried  bread,  about  an  inch  in 
diameter,  and  filled  with  beef  marrow,  previously  boiled  for  three  minutes 
in  water  with  a little  salt,  and  afterwards  tossed  in  a stewpan  with  a 
little  liquid  glaze,  lemon  juice,  pepper  and  salt ; pour  some  bright  espagnole 
sauce  (incorporated  with  a pat  of  butter  and  a little  lemon  juice)  over  the 
celery,  and  serve. 

1152.  CELERY,  A LA  VILLEROI. 

Braize  eight  heads  of  celery  in  the  manner  described  in  the  previous 
article,  and  when  done,  drain  it  upon  a napkin  to  absorb  all  the  moisture ; 
split  each  head  into  halves,  mask  them  with  some  reduced  allemande 
sauce  (No.  7),  and  place  them  upon  an  earthen  dish  to  become  cold.  They 
must  then  be  rolled  in  breadcrumbs,  afterwards  dipped  in  beaten  eggs, 
and  breadcrumbed  over  again.  Just  before  sending  to  table,  place  the 
pieces  of  celery  carefully  upon  the  wire  lining  of  a frying-pan,  immerse 
them  in  plenty  of  clean  hog’s-lard  heated  for  the  purpose,  and  fry  them  of  a 
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bright  yellow,  colour ; drain  them  upon  a cloth,  dish  them  up  on  a napkin 
with  some  fried  parsley,  and  serve. 

1153.  SALSIFIS,  A LA  CREME. 

Scrape  off  the  outside  part  until  the  salsifis  become  white,  and  throw 
them  into  a pan  containing  cold  water  mixed  with  a twentieth  part  of 
vinegar  or  lemon  juice,  to  prevent  them  from  losing  their  whiteness,  then 
boil  them  in  hot  water,  with  a little  butter,  minionette-pepper,  salt,  lemon 
juice  or  vinegar.  When  done,  drain  them  on  a sieve,  cut  them  up  into  inch 
lengths,  and  put  them  into  a stewpan  with  a rayowi-spoonful  of  cream 
bechamel  sauce  (No.  6),  a pat  of  butter,  a little  minionette-pepper  and 
lemon  juice ; toss  them  over  the  fire,  and  dish  them  up  in  the  form  of  a 
dome,  place  some  croutons  of  fried  bread  or  fleurons  round  the  dish,  and 
serve. 


1154.  SALSIFIS,  FRIED  IN  BATTER. 

Prepare  the  salsifis  as  above,  and  when  done,  drain  and  cut  them  into 
pieces  about  three  inches  long ; put  these  into  a basin  with  two  table- 
spoonfuls of  oil,  one  of  French  vinegar,  some  minionette-pepper  and  salt ; 
allow  them  to  steep  in  this  until  within  about  ten  minutes  before  sending 
them  to  table ; they  must  then  be  drained  upon  a napkin,  dipped  in  some 
light  made  batter,  and  fried  in  hog’s-lard  made  hot  for  the  purpose  ; when 
done,  drain  them  on  a cloth,  dish  them  up  on  a napkin  with  fried  parsley, 
and  serve. 


1155.  SPINACH,  WITH  BUTTER. 

Pick  all  the  stalks  from  the  spinach,  wash  it  in  several  waters,  and 
drain  it  upon  a sieve ; throw  it  into  a stewpan  of  hot  water  with  a hand- 
ful of  salt,  and  keep  it  boiling  until  it  becomes  thoroughly  tender  and  soft 
to  the  touch ; then  drain  it  in  a colander,  irhmerse  it  in  cold  water,  and 
afterwards  squeeze  all  the  water  from  it.  The  spinach  must  next  be 
carefully  turned  over  with  the  point  of  a knife,  to  remove  any  straws  or 
stalks  that  may  have  been  overlooked ; it  should  then  be  chopped  or 
pounded  in  a mortar,  rubbed  through  a coarse  wire  sieve,  and  placed 
in  a stewpan  with  about  two  ounces  of  butter,  a little  salt  and  grated 
nutmeg ; stir  the  spinach  over  a stove-fire  with  a wooden  spoon  until  it 
becomes  quite  warm,  then  add  a gravy-spoonful  of  good  sauce,  a small 
piece  of  glaze,  and  about  four  ounces  of  fresh  butter.  Work  the  whole 
together,  with  a wooden  spoon,  until  well  mixed,  then  pile  the  spinach 
up  in  the  centre  of  the  dish,  garnish  it  round  with  croutons , and  serve. 

1156.  SPINACH,  WITH  CREAM. 

Prepare  the  spinach  as  above,  season  with  a little  nutmeg,  salt  and 
two  ounces  of  fresh  butter ; stir  it  over  a stove-fire  until  quite  warm,  then 
add  a gill  of  double  cream,  two  pats  of  butter,  and  a good  dessert-spoonful 
of  pounded  sugar  ; work  the  whole  well  together  over  the  fire,  and  dish 
up  the  spinach  as  directed  in  the  foregoing  article. 

1157.  ENDIVE,  WITH  CREAM. 

Pick  off  all  the  outer  leaves,  leaving  only  the  white ; trim  the  roots, 
and  wash  the  endive  in  several  waters,  carefully  removing  any  insects 
that  may  be  concealed  in  the  inner  folds  of  the  leaves.  Put  a large  stew- 
pan half  filled  with  water  on  a biisk  fire,  and  when  it  boils,  throw  in  the 
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endives,  with  a handful  of  salt,  and  allow  them  to  continue  boiling  fast 
until  they  become  quite  tender  ; drain  them  in  a colander,  immerse  them 
in  plenty  of  cold  water,  then  squeeze  all  the  moisture  from  them,  and 
place  them  on  a sieve.  Next,  take  each  head  of  endive  separately,  cut  off 
the  root,  and  again  look  over  the  leaves,  spreading  them  on  the  table 
with  the  point  of  a knife  ; when  this  is  completed,  chop  them  very  fine, 
and  pass  them  through  a coarse  wire  sieve.  Then,  place  them  in  a stew- 
pan  with  a quarter  of  a pound  of  fresh  butter,  a little  grated  nutmeg,  and 
salt ; stir  this  over  the  fire  for  ten  minutes,  add  half  a pint  of  double 
cream,  a gravy-spoonful  of  bechamel  or  veloute  sauce,  and  a dessert-spoon- 
ful of  pounded  sugar  ; keep  the  endives  boiling  on  a stove-fire  until  suffi- 
ciently reduced  so  as  to  be  able  to  pile  them  on  a dish  when  sending  to 
table;  garnish  round  with  croutons  or fleurons,  and  serve. 

1158.  CAULIFLOWERS,  WITH  WHITE  SAUCE. 

Remove  the  green  stalks,  divide  them,  if  large,  into  quarters,  and  with 
the  point  of  a small  knife,  pick  out  all  the  small  leaves  ; wash  the  cauli- 
flowers, and  boil  them  in  hot  water  with  a little  minionette-pepper,  a pat 
of  butter  and  some  salt : when  done  drain  them  upon  a sieve.  Next, 
take  a round-bottomed  quart  basin  and  fill  it  with  the  cauliflowers,  plac- 
ing the  flowrets  next  the  sides,  that  the  white  only  may  show  when  dished 
up;  previously  to  turning  them  out  upon  the  dish,  drain  them  again 
on  a napkin,  by  turning  the  basin  upside  down  upon  it ; after  which, 
turn  the  caulifloAvers  out  into  their  dish,  pour  some  white  sauce  (No.  71) 
over  them,  garnish  with  fleurons,  and  serve. 

1159.  CAULIFLOWERS,  WITH  PARMESAN  CHEESE. 

Prepare  and  dish  up  the  cauliflowers  as  directed  above.  Put  a large 
ragout- spoonful  of  bechamel  or  veloute  sauce,  into  a stewpan,  Avith  four 
ounces  of  grated  Parmesan  cheese,  two  ounces  of  fresh  butter,  the  yolks 
of  four  eggs,  a small  piece  of  glaze,  some  lemon  juice,  nutmeg,  pepper  and 
salt ; stir  this  preparation  over  a stove-fire,  until  it  be  well  mixed,  with- 
out boiling  ; then,  pour  it  on  to  the  caulifknvers,  so  as  to  mask  them 
entirely  with  it.  Smooth  the  dome  over  with  the  blade  of  a knife,  and 
cover  the  top  with  a coating  of  grated  Parmesan  cheese ; place  them  in 
the  oven  to  gratin ate  for  about  a quarter  of  an  hour;  when  they  have 
acquired  a bright  yellow  colour,  put  a border  of  croutons  of  fried  bread 
round  the  base,  and  serve. 

The  croutons  may  be  stuck  round  the  bottom  of  the  dish  in  the  form 
of  a coronet,  previously  to  dishing  up  the  caulifloAvers,  so  as  to  prevent 
them  from  spreading. 

1160.  TOMATAS,  A LA  PROVEN^ ALE. 

Slice  off  that  part  of  the  tomata  that  adheres  to  the  stalk,  scoop  out 
the  seeds  without  breaking  the  sides  of  the  fruit,  and  place  this  in 
circular  order  in  a sautapan,  containing  about  a gill  of  salad  oil.  Next, 
chop  up  half  a pottle  of  mushrooms,  a handful  of  parsley,  and  four 
shalots ; put  these  into  a steAvpan  with  tApo  ounces  of  scraped  fat  bacon, 
and  an  equal  proportion  of  lean  ham,  either  chopped  or  grated  fine  ; 
season  with  pepper  and  salt,  and  a little  chopped  thyme.  Fry  these  over 
the  stove-fire  for  about  five  minutes  ; then,  mix  in  the  yolks  of  four  eggs, 
fill  the  tomatas  with  this  preparation,  shake  some  light-coloured  raspings 
of  bread  over  them,  and  place  them  over  a brisk  stove-fire,  holding  a 
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red-hot  salamander  over  them  for  about  ten  minutes,  by  which  time  they 
will  be  done  ; dish  them  up  in  the  form  of  a dome,  pour  some  brown 
Italian  sauce  (No.  1 2)  round  the  base,  and  serve. 

11G1.  MUSHROOMS,  AU  GRATIN. 

Punnet  or  large  mushrooms,  must  be  used  for  this  purpose.  Cut  the 
stalks,  trim  the  edges,  and  remove  the  skin,  then  fill  each  mushroom  with  a 
similar  preparation  to  that  directed  to  be  used  for  tomatas  cl  la  Proven- 
gale  ; shake  some  raspings  of  bread  over  them,  and  place  them  in  a 
sautapan,  thickly  spread  with  butter ; put  them  in  the  oven  for  about 
a quarter  of  an  hour  to  gratinate,  and  then  dish  them  up  in  a pyramidal 
form ; pour  some  brown  Italian  sauce  round  them,  and  serve. 

1162.  LARGE  TRUFFLES,  A LA  SERVIETTE. 

When  the  truffles  have  been  thoroughly  cleansed  by  brushing  the 
mould  off  in  water,  drain  them  in  a sieve,  then  place  them  in  a stewpan 
lined  with  thin  layers  of  fat  bacon;  pour  some  wine  mirepoix  (No.  236) 
on  them,  place  some  layers  of  bacon  on  the  top,  and  set  them  to  boil  on 
the  stove-fire ; the  lid  must  then  be  put  on,  and  hermetically  closed 
round  with  stiff  flour  and  water  paste  to  concentrate  the  flavour  of 
the  truffles.  Allow  them  to  simmer  gently  by  the  side  of  a slow  fire,  or 
in  the  oven,  for  about  three-quarters  of  an  hour,  then  dish  them  in  the 
folds  of  a napkin,  and  send  the  following  sauce  separately  in  a sauce- 
boat : — Mix  a gill  of  the  finest  salad-oil  with  a table-spoonful  of  chopped 
parsley,  the  juice  of  a lemon,  some  minionette-pepper,  a little  salt,  and 
two  table-spoonfuls  of  half-glaze,  made  by  boiling  down  about  a gill  of 
the  mirepoix  in  which  the  truffles  have  been  boiled. 

1163.  TRUFFLES,  A LA  HEDMONTAISE. 

Cut  half  a pound  of  fresh  truffles  into  scollops,  place  them  in  a sauta- 
pan with  two  table-spoonfuls  of  Lucca-oil,  one  of  chopped  parsley,  a little 
chopped  thyme,  a clove  of  garlic,  some  minionette-pepper  and  salt ; fry 
them  over  a brisk  stove-fire  for  five  minutes,  remove  the  garlic,  then  add 
a gravy-spoonful  of  Italian  or  espagnole  sauce,  a small  piece  of  glaze, 
and  the  juice  of  half  a lemon ; toss  the  whole  together  over  the  fire,  and 
pour  it  over  the  hollow  crusts  of  two  French  rolls,  from  which  the  top 
crust  part  has  been  removed,  then  thickly  spread  with  butter,  and  after- 
wards placed  in  the  oven  for  ten  minutes  to  become  crisp. 

1164.  TORTUGAL  ONIONS,  A l’eSPAGNOLE. 

Peel  tbe  onions,  and  stamp  out  the  cores  with  a long  vegetable-cutter 
about  quarter  of  an  inch  in  diameter ; parboil  them  in  water,  for  ten  mi- 
nutes, and  then  drain  them  upon  a cloth.  Spread  the  bottom  of  a deep 
sautapan  with  butter,  place  the  onions  in  it,  moisten  with  broth  sufficient 
to  just  cover  them,  and  set  them  to  boil  gently  over  a slow  fire,  occasion- 
ally turning  them  in  their  liquor;  when  they  are  nearly  done,  add 
a dessert-spoonful  of  pounded  sugar,  boil  them  down  quickly  to  a glaze, 
and  when  this  is  done,  roll  the  onions  in  it,  and  dish  them  up  in  a close 
circle.  Next,  pour  a gravy- spoonful  of  puree  of  fresh  tomatas,  and  an 
equal  quantity  of  bright  espagnole  sauce,  into  the  remainder  of  the 
glaze,  boil  this  together  over  the  stove-fire,  pour  it  round  the  onions,  and 
serve. 
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Note. — These  onions  are  better  adapted  for  garnishing  removes  of 
braized  beef,  &c.,  than  for  being  served  as  a second  coarse  dish. 

1165  ARTICHOKES,  WITH  BUTTER  SAUCE. 

Trim  the  bottoms  of  six  artichokes,  cut  off  the  tips  of  the  leaves,  and 
boil  them  in  water  with  a little  salt,  for  about  three-quarters  of  an  hour ; 
when  done,  drain  them  upon  a sieve,  and  immerse  them  in  cold  water 
for  five  minutes ; loosen  the  fibrous  substance  ip  the  inside  with  the 
handle  of  a table-spoon,  and  after  this  has  been  all  removed  from  the  arti- 
chokes, put  them  back  into  some  hot  water  for  a few  minutes  to  warm 
them  through  ; drain  them  up-side-down  upon  a napkin  to  absorb  all  the 
moisture,  and  then  dish  them  up  on  a napkin  ; pour  a little  butter  sauce 
(No.  71)  inside  each,  and  send  up  some  of  the  sauce  in  a boat. 

1166.  ARTICHOKES,  A LA  BARIGOULE. 

Trim  six  small  artichokes,  and  with  the  handle  of  an  iron  table-spoon, 
scoop  out  all  the  fibrous  part  inside.  Put  about  a pound  of  clean  hog’s- 
lard  into  a frying-pan  on  the  fire,  and  when  quite  hot,  fry  the  bottoms 
of  the  artichokes  in  it  for  about  three  minutes,  then  turn  them  upside 
down,  and  fry  the  tips  of  the  leaves  also  ; drain  them  upon  a cloth  to 
absorb  all  the  grease,  and  fill  them  with  a similar  preparation  to  that  di- 
rected for  tomatas  d la  provengale  (No.  1160);  cover  them  over  with 
layers  of  fat  bacon,  tie  them  up  with  string,  and  place  them  in  a large 
ste wpan  or  fricande(.m-\m\  lined  with  thin  layers  of  fat  bacon;  moisten 
with  half  a tumbler  of  white  wine,  and  a little  good  consomme,  or  with 
some  wine  mirepoix  (No.  236);  put  the  lid  on,  and  after  they  have  boiled 
up  on  the  stove-fire,  place  them  in  the  oven  to  simmer  very  gently  for 
about  an  hour.  When  done,  drain  them  upon  a cloth,  remove  the 
strings  and  the  bacon,  fill  the  centre  of  each  artichoke  with  some 
Italian  sauce  (No.  12),  dish  them  up  with  some  of  the  sauce  in  a boat, 
and  serve. 

1167.  ARTICHOKES,  A LA  LYONNAISE. 

Pull  off  the  lower  leaves  without  damaging  the  bottoms  of  the  arti- 
chokes, which  must  be  turned  smooth  with  a sharp  knife  ; cut  the 
artichokes  into  quarters,  remove  the  fibrous  parts,  trim  them  neatly  and 
parboil  them  in  water  with  a little  salt  for  about  five  minutes  ; then 
drain  them  in  a colander,  and  immerse  them  in  cold  water,  after  which 
drain  them  upon  a cloth,  and  arrange  them  in  circular  order  in  a sau- 
tapan  thickly  spread  with  about  four  ounces  of  fresh  butter ; strew 
a dessert- spoonful  of  pounded  sugar  over  this,  season  with  minionette- 
pepper  and  salt,  moisten  with  a glass  of  white  wine,  and  a gravy-spoon- 
ful of  good  consomme,  and  place  them  on  a slow  fire  to  simmer  very 
gently  for  about  three-quarters  of  an  hour,  taking  care  that  they  do  not 
bum.  When  done,  they  should  be  of  a deep  yellow  colour  and  nicely 
glazed ; dish  them  up  in  the  form  of  a dome,  showing  the  bottom  of  the 
artichokes  only ; remove  any  leaves  that  may  have  broken  off  in  the 
sautapan,  add  a ra^rowAspoonful  of  bright  espagnole  sauce,  two  pats  of 
butter,  and  some  lemon-juice;  simmer  this  over  the  stove-fire,  stirring  it 
meanwhile  with  a spoon,  and  when  the  butter  has  been  mixed  in  with 
the  sauce,  pour  it  over  the  artichokes,  and  serve. 
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1168.  ARTICHOKES,''  A L’lTALIENNE. 

These  are  prepared  in  the  manner  described  in  the  foregoing  article, 
except  that  when  about  to  finish  them,  brown  Italian  sauce  (No.  12), 
must  be  substituted  for  espagnole. 

1169.  ASPARAGUS,  WITH  WHITE  SAUCE. 

Pick  the  loose  leaves  from  the  heads,  and  scrape  the  stalks  clean,  wash 
them  in  a pan  of  cold  water,  tie  them  up  in  bundles  of  about  twenty  in 
each,  keeping  all  the  heads  turned  the  same  way ; cut  the  stalks  even, 
leaving  them  about  eight  inches  long.  Put  the  asparagus  in  hot  water 
with  a small  handful  of  salt  in  it,  to  boil  for  about  twenty  minutes,  and 
when  done,  drain  them  carefully  upon  a napkin  to  avoid  breaking  off  the 
heads ; dish  them  up  on  a square  thick  piece  of  toasted  bread  dipped 
in  the  water  they  have  been  boiled  in,  and  send  to  table  with  some 
white  sauce  (No.  71)  separately  in  a sauce-boat. 

1170.  ASPARAGUS- PEAS,  A LA  CREME. 

Boil  a quart  of  asparagus-peas  in  plenty  of  water  and  a handful  of 
salt : the  water  must  boil  before  the  peas  are  put  in ; when  they  are  done, 
drain  them  in  a colander,  immerse  them  in  cold  water  for  three  minutes, 
and  then  drain  them  upon  a sieve.  Next,  place  the  asparagus-peas  in  a 
stewpan  with  a small  faggot  of  gi-een  onions  and  parsley,  two  ounces  of 
butter,  a table-spoonful  of  pounded  sugar,  a little  grated  nutmeg,  and 
salt ; put  the  lid  on,  and  set  them  to  simmer  gently  over  a slow  fire  for 
ten  minutes-  Then  remove  the  faggot  of  parsley,  and  if  there  is  any 
liquor  in  the  peas,  boil  it  down  quickly,  and  incorporate  with  them  two 
small  pats  of  fresh  butter,  and  a leason  of  four  yolks  of  eggs  mixed  with 
half  a gill  of  cream  ; toss  the  peas  over  a stove-fire  to  set  the  leason  in 
them,  and  dish  them  up  in  the  form  of  a dome,  with  a border  of  fleurons 
round  them,  and  serve. 

1171.  FRENCTI-BEANS,  A LA  MAITRE  D’lIOTEL. 

Pick  and  string  the  beans,  cut  them  up,  and  shred  each  bean  into  three 
or  four  strips ; wash  them  in  plenty  of  water,  drain  them  in  a colander, 
and  throw  them  into  a stewpan  containing  boiling  water  and  a handful 
of  salt,  and  boil  them  briskly  until  they  become  tender : they  must  be 
drained  in  a colander,  then  immersed  in  cold  water  for  five  minutes,  and 
drained  upon  a napkin  to  absorb  all  the  moisture.  Next,  put  a gravy- 
spoonful  of  bechamel  or  supreme  sauce  into  a stewpan  with  four  ounces 
of  fresh  butter,  a table-spoonful  of  chopped  and  parboiled  parsley,  a very 
little  nutmeg,  minionette-pepper,  salt,  and  the  juice  of  half  a lemon  ; 
stir  these  well  together  over  the  stove-fire,  and  when  perfectly  mixed 
throw  in  the  beans,  and  toss  the  whole  together  over  the  fire  until  quite 
hot ; then  dish  them  up  with  a border  of  croutons  round  them,  and  serve. 

1172.  FRENCII-BEANS,  WITH  FINE-HERBS. 

Boil  the  beans  as  directed  in  the  foregoing  case.  Put  two  pats  of 
fresh  butter  into  a stewpan  with  a table-spoonful  of  chopped  and  parboil- 
ed parsley,  and  two  shalots  also  chopped,  a little  nutmeg,  minionette  pep- 
per and  salt,  and  the  juice  of  a lemon  ; simmer  this  over  a stove-fire  until 
melted,  and  then  throw  the  beans  in,  toss  the  whole  together,  and  dish 
them  up  with  croutons  round  them. 
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1173.  BROAD-BEANS,  A LA  CREME. 

For  this  purpose,  the  beans  must  be  young.  Boil  them  in  water,  with 
a faggot  of  parsley  and  some  salt : when  done,  drain  them  in  a colander, 
put  them  into  a stewpan  with  four  ounces  of  fresh  butter,  some  chopped 
parsley,  and  as  much  chopped  winter-savory  as  will  cover  the  tip  of 
a spoon,  with  pepper,  salt,  and  nutmeg ; toss  the  beans  over  the  fire  for 
five  minutes,  and  then  incorporate  with  them  a leason  of  four  yolks  of 
eggs  and  the  juice  of  half  a lemon  ; when  the  leason  has  become  set  in  the 
beans,  dish  them  up  with  fleurom  round  them,  and  serve. 

1174.  GREEN  PEAS,  PLAIN. 

Put  the  peas  into  boiling  water  with  some  salt  and  a bunch  of  green 
mint ; keep  them  boiling  briskly  for  about  twenty  minutes,  and  when  done, 
drain  them  in  a colander,  dish  them  up  with  chopped  boiled  mint  on  the 
top,  and  send  some  small  pats  of  very  fresh  butter  separately  on  a plate. 

1175.  STEWED  PEAS. 

Put  a quart  of  young  peas  into  a pan,  with  four  ounces  of  butter  and 
plenty  of  cold  water  ; rub  the  peas  and  butter  together,  with  the  fingers, 
until  well  mixed,  then,  pour  off  the  water,  and  put  the  peas  into  a stew- 
pan,  with  a couple  of  cabbage-lettuces  shred  small,  a faggot  of  green  onions 
and  parsley,  a dessert-spoonful  of  pounded  sugar,  and  a little  salt ; put 
the  lid  on,  and  set  the  peas  to  stew  very  gently  over  a slow  fire  for  about 
half  an  hour : when  done,  if  there  appears  to  be  much  liquor,  boil  it 
down  quickly  over  the  fire.  Next,  put  about  two  ounces  of  fresh  butter 
on  a plate,  with  a dessert-spoonful  of  flour,  and  knead  them  together  ; 
put  this  into  the  peas,  and  toss  the  whole  together  over  the  stove-fire  until 
well  mixed ; dish  the  peas  up,  garnish  round  with  fleurom,  and  serve. 

1176.  PEAS,  A LA  FRANCAISE. 

These  must  be  prepared  as  above  (No.  1175),  omitting  the  lettuces; 
stew  them  in  the  same  manner,  and  when  done,  add  a little  light-coloured 
glaze,  and  finish  with  four  ounces  of  kneaded  butter  and  flour,  with  a little 
more  sugar  than  in  the  foregoing  case. 

1177.  TURNIPS,  GLACES  WITH  SUGAR. 

Turn  about  two  dozen  pieces  of  turnips  into  the  form  of  rings,  about 
two  inches  in  diameter,  or  else  in  the  shape  of  small  pears ; put  them 
into  a deep  sautapan,  thickly  spread  with  fresh  butter,  and  strewn  with 
about  two  ounces  of  pounded  sugar ; moisten  with  about  half  a pint  of 
good  consomme,  and  set  the  turnips  to  simmer  very  gently  over  a 
moderate  stove-fire  for  about  forty  minutes  ; when  they  are  nearly  done, 
remove  the  lid,  and  place  them  over  a brisk  fire  to  boil  the  moisture  down 
to  glaze,  gently  rolling  the  turnips  in  this,  with  great  care,  to  avoid 
breaking  them.  They  must  then  be  dished  up  in  neat  order,  and  the 
glaze  poured  over  them. 

1178.  YOUNG  CARROTS,  A L’ALLEMANDE. 

Turn  two  bunches  of  spring  carrots,  keeping  their  original  shape,  but 
making  them  equal  in  size ; parboil  them  in  water  with  a little  salt  for 
about  ten  minutes  ; then  drain  them  into  a colander,  and  immerse  them  in 
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cold  water,  afterwards  drain  them  again,  and  lay  them  upon  a napkin. 
Next,  place  the  carrots  in  a deep  sautapan,  with  two  ounces  of  fresh 
butter,  an  equal  proportion  of  loaf  sugar,  and  about  a pint  of  good 
consomme ; put  the  lid  on,  and  set  the  carrots  to  boil  very  gently  over  a 
moderate  stove-fire  for  about  half  an  hour ; then  set  them  to  boil  briskly 
until  their  liquor  is  reduced  to  glaze,  when  they  must  be  gently  rolled  in 
this,  and  dished  up  in  a round-bottomed  quart  basin,  so  as  to  form  a 
perfect  dome  when  turned  out  upon  the  dish  ; pour  round  some  alle- 
mande  sauce  (No.  7),  mixed  with  some  chopped  and  parboiled  parsley, 
also  the  remainder  of  their  glaze  over  the  carrots,  and  serve. 

1179.  VEGETABLE  MARROW. 

Cut  the  vegetable-marrow,  according  to  their  size,  into  four,  six,  or 
eight  pieces,  just  as  oranges  are  divided ; peel  and  trim  them  neatly,  place 
them  in  a deep  sautapan  thickly  spread  with  butter,  and  season  with  a 
very  little  nutmeg,  minionette-pepper,  salt,  and  a tea-spoonful  of  pounded 
sugar ; moisten  with  half  a pint  of  white  broth,  and  set  them  to  boil 
gently  over  a stove-fire  for  about  ten  minutes ; then  boil  them  down  in 
their  glaze ; toss  them  gently  in  this,  and  dish  them  up  neatly  in  a 
conical  form.  Pour  a little  espagnole  sauce  into  the  sautapan,  and 
simmer  it  with  the  remainder  of  the  glaze,  mix  in  a pat  of  butter  and 
the  juice  of  half  a lemon,  pour  this  over  the  vegetable-marrow,  and  serve. 

1180.  ANOTHER  METHOD. 

Trim  the  vegetable-marrow  as  above,  boil  them  gently  in  water  with 
a pat  of  butter  and  a little  salt,  drain  and  dish  them  up,  pour  some  white 
sauce  (No.  71)  or  bechamel  (No.  .5)  over  them,  and  serve. 

1101.  CUCUMBERS,  A LA  TOULETTE. 

Cut  the  cucumbers  into  scollops  about  an  inch  in  diameter,  put  them  into 
a basin  with  a table-spoonful  of  salt,  and  twice  that  proportion  of  vinegar, 
and  allow  them  to  steep  in  this  for  several  hours.  Then,  pour  off  all  the 
moisture  from  the  cucumbers,  and  put  them  into  a stewpan  with  two 
ounces  of  fresh  butter,  a very  little  grated  nutmeg,  and  a dessert-spoonful 
of  pounded  sugar,  and  set  them  to  simmer  very  gently  over  a slow  fire 
until  they  become  quite  tender  : this  will  require  about  half  an  hour.  The 
butter  must  then  be  poured  off,  and  a gravy-spoonful  of  veloute  sauce 
(No.  4)  added ; simmer  the  cucumbers  over  the  fire  for  a few  minutes, 
finish  by  incorporating  with  them  a leason  of  four  yolks  of  eggs,  mixed 
with  half  a gill  of  cream,  a spoonful  of  chopped  and  parboiled  parsley, 
and  the  juice  of  half  a lemon ; dish  them  up  with  a border  of  fleurons, 
and  serve. 

1182.  CUCUMBERS,  A L’ESPAGNOLE. 

Cut  the  cucumbers  into  lengths  of  about  two  inches,  scoop  out  all 
the  seeds,  pare  off  the  skins,  and  trim  them  round  and  smooth  at  the 
ends ; parboil  them  in  water  and  salt  for  five  minutes,  and  then  drain 
them  upon  a napkin.  Fill  each  piece  of  cucumber  with  some  quenelle 
forcemeat  of  chicken  (No.  242)  ; then,  place  them  in  neat  order  in  a 
deep  sautapan,  lined  with  thin  layers  of  fat  bacon,  and  cover  them  also 
with  the  same ; moisten  with  consomme,  and  set  them  to  simmer  very 
gently  over  a slow  fire  for  about  half  an  hour ; when  they  are 
become  quite  tender,  drain  them  upon  a cloth,  dish  them  up  in  a 
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pyramidal  form,  pour  some  bright  espagnole  sauce  (No.  3)  over  them, 
and  serve. 

1183.  JERUSALEM  ARTICHOKES,  A LA  SAUCE. 

Wash  them  thoroughly  in  plenty  of  water,  peel  or  turn  them  in  the 
form  of  large  olives  or  small  pears ; boil  them  in  water  with  a pat  of 
butter  and  a little  salt,  for  about  a quarter  of  an  hour ; when  done,  drain 
them  upon  a cloth,  dish  them  up  neatly,  pour  some  butter  sauce  (No. 
71)  over  them,  and  serve. 

1184.  JERUSALEM  ARTICHOKES,  A L’lTALIENNE. 

Turn  the  artichokes  into  any  fancy  shape,  place  them  in  circular 
order  in  a deep  sautapan  thickly  spread  with  butter ; season  with  min- 
ionette-pepper,  nutmeg,  salt,  and  lemon-juice  ; moisten  with  a little  con- 
somme, put  the  lid  on,  set  them  to  simmer  very  gently  over  a slow  fire  for 
about  half  an  hour — during  which  time  they  will,  if  properly  attended  to, 
acquire  a deep  yellow  colour.  Roll  them  up  in  their  glaze,  dish  them  up, 
pour  some  Italian  sauce  (No.  12)  round  them,  and  serve. 

1185.  WHITE  HARICOT-BEANS,  A LA  MAITRE  D’HOTEL. 

These  are  seldom  to  be  met  with  in  England,  except  in  a dried 
state : when  procurable,  they  should  be  treated  in  the  following 
manner : — 

Put  a large  stewpan,  half  filled  with  water,  on  the  stove-fire  to  boil ; then 
throw  in  the  beans,  with  a pat  of  butter  and  a little  salt,  and  allow  them 
to  boil  until  they  are  become  quite  tender  ; drain  them  in  a colander ; 
then  put  them  into  a stewpan  with  about  6oz.  of  fresh  butter,  a little 
pepper  and  salt,  some  chopped  parsley,  and  lemon-juice;  toss  them  whole 
well  together  over  the  stove-fire,  until  well  mixed ; then,  dish  them  up 
with  croutons  round  them,  and  serve. 

Note. — When  the  haricot-beans  are  in  a dried  state,  they  should  be 
steeped  in  cold  water  for  six  hours  at  least,  previously  to  their  being 
dressed  for  the  table,  and  must  be  boiled  in  cold  water ; in  all  other 
respects,  finish  them  in  the  above  manner. 

1186.  WHITE  HARICOT-BEANS,  A LA  BRETONNE. 

Boil  the  haricot-beans  as  directed  above,  and  when  done,  drain  them 
in  a colander,  put  them  into  a stewpan  with  some  bretonne  sauce  (No. 
27),  and  set  them  to  simmer  over  the  stove-fire  for  five  minutes  ; toss 
them  together,  and  dish  them  up  as  the  above. 

1187.  AMERICAN  YAMS,  A LA  FRANCAISE. 

Cut  the  yams  into  slices  about  half  an  inch  thick,  trim  them  into 
rather  large  oval-shaped  scollops,  and  throw  them  into  a panful  of  water  ; 
wash  and  drain  them  upon  a cloth,  then  place  them  in  circular  order  in  a 
deep  sautapan,  thickly  spread  with  4oz.  of  fresh  butter,  and  season  with 
a little  grated  nutmeg  and  salt ; moisten  with  a pint  of  broth  or  water, 
put  the  lid  on,  and  set  them  to  simmer  gently  over  a slow  fire  for  about 
three  quarters  of  an  hour,  taking  care  to  turn  them  over,  in  order  that 
they  may  acquire  a bright  yellow  glazed  colour  on  both  sides  ; dish  them 
up  in  close  circular  order,  piled  up  in  rows  ; pour  the  following  sauce 
under  them,  and  serve  : — Knead  two  pats  of  fresh  butter  with  a dessert- 
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spoonful  of  flour,  put  it  into  a stewpan  with  a gill  of  cream,  a spoonful 
of  pounded  sugar,  a very  little  salt,  and  a tea-spoonful  of  orange- flower 
water  ; stir  this  over  the  fire  until  it  thickens,  and  then  use  it  as  directed. 

1188.  POTATOES,  A LA  MAITRE  D’lIOTEL.  . 

The  small  French  kidney,  or  Vitelotte  potatoes,  are  best  adapted  for 
this  purpose : boil  or  steam  them  in  the  ordinary  way,  and  when  done, 
cut  them  into  slices  about  the  eighth  of  an  inch  thick,  put  them  into  a 
stewpan  with  a ragout  spoonful  of  white  sauce  or  broth,  4oz.  of  butter, 
some  pepper  and  salt,  chopped  parsley,  and  lemon-juice ; toss  them  over 
the  stove-fire  until  the  butter,  &c.  is  mixed  in  with  the  potatoes,  then, 
dish  them  up  with  croutons  round  them,  and  serve. 

1189.  NEW  POTATOES,  A LA  CREME. 

Cut  some  recently-boiled  new  potatoes  in  slices,  put  them  into  a 
stewpan  with  a gill  of  cream,  4oz.  of  fresh  butter,  a very  little  nutmeg, 
pepper  and  salt,  and  the  juice  of  half  a lemon ; set  them  to  boil  on  the 
stove-fire,  toss  them  well  together,  and  dish  them  up  with  croutons. 

1190.  POTATOES,  A LA  CREME,  AU  GRATIN. 

Cut  some  boiled  potatoes  in  slices,  about  an  inch  in  diameter,  pre- 
pare the  same  kind  of  mixture  as  directed  for  cauliflowers  au  gratin 
(No.  1159)  : stick  some  neatly-cut  pointed  croutons  of  fried  bread  round 
the  bottom  of  the  dish,  in  the  form  of  a coronet ; place  a close  circular 
row  of  the  slices  of  potatoes  within  this  border  of  croutons  ; spread  a 
layer  of  the  mixture  over  them ; then,  repeat  the  row  of  potatoes  and 
the  mixture  until  the  dish  is  complete.  Smooth  the  top  over  with  some 
of  the  sauce,  shake  some  fried  bread-crumbs  and  grated  Parmesan  cheese 
over  the  surface,  so  as  entirely  to  cover  it : put  the  potatoes  in  the  oven 
for  about  twenty  minutes,  to  be  warmed  through,  and  serve. 

1191.  SEAKALE,  A LA  SAUCE. 

Tie  the  seakale  up  in  small  bundles,  and  put  it  in  boiling  water  with 
a little  salt : about  twenty  minutes  will  suffice  to  boil  it  tender  : drain 
and  dish  it  up  on  a piece  of  toast,  and  send  some  butter  sauce  (No.  71) 
separately  in  a boat. 

Note. — Seakale  may  also  be  served  with  espagnole  or  bechamel  sauce, 
in  which  case  it  must  be  placed  in  the  dish,  and  the  bechamel  or  espagnole 
sauce  poured  over  it : if  the  latter,  a pat  of  butter  and  a little  lemon- 
juice  should  be  first  worked  in  with  it. 

1192.  BRUSSELS-SPROUTS. 

Boil  the  sprouts  green,  put  them  into  a stewpan  with  4oz.  of  fresh 
butter,  some  minionette-pepper,  nutmeg,  salt,  and  lemon-juice,  and  a 
ragout  spoonful  of  veloute  sauce  (No.  4)  ; toss  the  whole  well  together 
over  a stove-fire  until  the  butter  is  incorporated  with  them ; then,  dish 
them  up  with  a border  of  Jleurons,  and  serve. 
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Eggs,  a la  Tripe. 

,,  au  gratin. 

,,  Brouilles,  with  Truffles,  &c. 
Omlet,  with  fine-herbs. 

„ with  Shalots. 

„ with  Parmesan  Cheese, 

„ with  Kidneys. 

„ with  Oysters. 

Poached  Eggs,  with  Anchovy  Toast. 

„ with  Ham. 

Eggs,  a la  Dauphine. 

„ ii  l' A urore. 

„ with  Nutbrown  Butter. 


COMPRISING 

Eggs,  a la  Suisse. 
Maccaroni,  a I'ltalienne. 
„ with  Cream. 

„ augrafin. 

„ a la  Florentine. 

Nouilles,  a la  Palcrme. 

„ a la  Vanille. 
Indian  Sandwiches. 
Anchovy  Sandwiches. 
Italian  Salad. 

Russian  Salad. 

German  Salad. 

A ’oukles  a la  Viennoise. 


• 1193.  EGGS,  A LA  TRIPE. 

Boil  eight  eggs  hard,  immerse  them  in  cold  water  for  three  minutes, 
take  off  the  shells,  cut  them  up  in  rather  thick  slices,  and  put  these  into 
a stewpan.  Next,  cut  three  small  onions  in  slices,  separating  the  folds  in 
rings  ; these  must  be  first  parboiled  in  water,  and  then  after  being  boiled 
in  white  broth,  should  be  drained  on  a sieve  and  placed  with  the  eggs ; 
add  two  r«<7ot<£-spoonfuls  of  good  bechamel  sauce  (No.  5),  as  much  garlic 
as  can  be  held  on  the  point  of  a knife,  a pinch  of  minionette  pepper,  a 
little  nutmeg  and  the  juice  of  a lemon  ; toss  the  whole  together  over  the 
stove-fire,  and  when  the  eggs  are  quite  hot,  dish  them  up  in  a conical 
form  ; garnish  round  with  croutons  or  jleurons,  and  serve. 

1194.  EGGS,  AU  GRATIN. 

Boil  the  eggs  hard,  and  when  done,  take  off  the  shells,  cut  them  in 
slices,  and  set  them  aside  on  a plate.  Next,  put  a large  rayowi-spoonful 
of  white  sauce  into  a stewpan  to  boil  over  the  stove-fire,  and  when  it  is 
sufficiently  reduced,  add  two  ounces  of  grated  Parmesan  cheese,  a small 
pat  of  butter,  a little  nutmeg,  minionette-pepper,  the  yolks  of  four  eggs, 
and  the  juice  of  half  a lemon  ; stir  this  quickly  over  the  stove  until  it 
begins  to  thicken,  and  then  withdraw  it  from  the  fire.  Place  the  eggs 
in  close  circular  rows  in  the  dish,  spread  some  of  the  preparation  in 
between  each  layer,  observing  that  the  whole  must  be  dished  up  in  the 
form  of  a dome  ; smooth  the  surface  over  with  the  remainder  of  the 
sauce,  strew  some  fried  bread-crumbs  mixed  with  grated  Parmesan  cheese 
over  the  top,  put  some  fried  croutons  of  bread  or  Jleurons  round  the  base, 
and  set  them  in  the  oven  to  bake,  or  gratinate  for  about  ten  minutes, 
then  send  to  table. 

1195.  EGGS  BROUILLES,  WITH  TRUFFLES. 

Break  eight  new-laid  eggs  into  a stewpan,  to  these  add  four  ounces  of 
fresh  butter,  two  ounces  of  truffles,  (cut  up  in  very  small  dice,  and  sim- 
mered in  a little  butter),  a gill  of  cream,  a small  piece  of  glaze,  a little 
nutmeg,  minionette-pepper,  and  salt ; stir  this  quickly  with  a wooden 
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spoon  over  the  stove-fire  until  the  eggs,  &c.,.  begin  to  thicken,  when  the 
stewpan  must  be  withdrawn  ; continue  to  work  the  eggs  with  the  spoon, 
observing,  that  although  they  must  not  be  allowed  to  become  hard,  as  in 
that  case  the  preparation  would  be  curdled  and  rendered  unsightly,  yet 
they  must  be  sufficiently  set,  so  as  to  be  fit  to  be  dished  up : to  effect  this 
it  is  necessary  to  stick  the  croutons  or  jleurons  round  the  inner  circle  of 
the  dish  with  a little  flour  and  white  of  egg  paste  ; dish  up  the  eggs  in 
the  centre  of  these,  and  serve. 

1196.  OMLET,  WITH  FINE-HERBS. 

Break  six  eggs  in  a basin,  to  these  add  half  a gill  of  cream,  a small 
pat  of  butter  broken  in  small  pieces,  a spoonful  of  chopped  parsley,  some 
pepper  and  salt ; then  put  four  ounces  of  fresh  butter  in  an  omlet  pan  on 
the  stove-fire ; while  the  butter  is  melting,  whip  the  eggs,  &c.,  well 
together  until  they  become  frothy,  as  soon  as  the  butter  begins  to  fritter, 
pour  the  eggs  into  the  pan,  and  stir  the  omlet,  as  the  eggs  appear  to  set 
and  become  firm ; when  the  whole  has  become  partially  set,  roll  the  om- 
let into  the  form  of  an  oval  cushion,  allow  it  to  acquire  a golden  colour  on 
one  side,  over  the  fire,  and  then  turn  it  out  on  its  dish ; pour  a little 
thin  espagnole  sauce,  or  half-glaze  under  it,  and  serve. 

1197a.  OMLET,  WITH  SHALOTS. 

Prepare  and  finish  this  omlet,  in  all  respects  like  the  foregoing, 
except  that  some  chopped  shalots  must  be  added  to  the  parsley. 

1197b.  OMLET,  WITH  PARMESAN  CHEESE. 

Break  six  eggs  into  a basin,  then  add  a gill  of  cream,  four  ounces  of 
grated  Parmesan  cheese,  some  minionette-pepper  and  a little  salt ; beat 
the  whole  well  together,  and  finish  the  omlet  as  previously  directed. 

1198.  OMLET,  WITH  KIDNEYS. 

First  prepare  the  kidneys  with  fine-herbs  (No.  876) ; then,  make  an 
omlet  as  directed  for  “ Omlet  with  fine-herbs”  (No.  1196),  and  when  it 
is  fried,  before  folding  it  up,  place  the  prepared  kidneys  in  it ; roll  it 
up  into  shape,  dish  it  up  with  a little  half-glaze  round  the  base,  and 
serve. 

1199.  OMLET,  WITH  OYSTERS. 

This  is  made  in  the  same  manner  as  the  foregoing,  merely  substi- 
tuting some  oysters,  prepared  as  for  scollops  (No.  538),  for  the  kidneys. 

1200.  POACHED  EGGS,  WITH  ANCHOVY  TOAST. 

First,  break  some  new-laid  eggs  into  separate  small  cups  of  clariole 
moulds  ; then,  drop  them  one  after  the  other  into  a stewpan  containing 
boiling  water  mixed  with  a table-spoonful  of  white  vinegar  and  a little 
salt ; keep  this  boiling  while  the  eggs  are  being  dropped  in  at  the  side  of 
the  stewpan,  and  when  they  have  boiled  for  two  minutes,  drain  them 
on  a napkin,  trim  them  and  place  each  egg  upon  a square  or  oval  piece 
of  dry  toast,  spread  with  anchovy  butter  (No.  179)  over  which  have 
been  laid  some  thin  fillets  of  anchovies  ; dish  these  up  in  a close  circle, 
pour  a little  half-glaze  under  them,  place  a pinch  of  minionette-pepper  in 
the  centre  of  each  egg,  and  serve. 
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1201.  POACHED  EGGS,  WITH  HAM. 

Poach  the  eggs  as  in  the  foregoing  case,  and  when  done,  dish  them  up 
on  thin  oval  scollops  of  fried  ham  ; pour  some  thin  jooivrade  sauce  (No. 
29)  under  them,  and  serve. 

1202.  EGGS,  A LA  DAUPHINE. 

Boil  ten  eggs  hard,  take  off  the  shells,  and  cut  each  egg  into  halves, 
lengthwise ; scoop  the  yolks  out  and  put  them  into  the  mortar,  and  place 
the  whites  on  a dish.  Add  four  ounces  of  butter  to  the  yolks  of  eggs, 
also  the  crumb  of  a French-roll  soaked  in  cream,  some  chopped  parsley, 
grated  nutmeg,  pepper  and  salt,  and  two  ounces  of  grated  Parmesan 
cheese  ; pound  the  whole  well  together,  and  then  add  one  whole  egg  and 
the  yolks  of  two  others ; mix  these  well  together  by  pounding,  and 
use  this  preparation  for  filling  the  whites  of  eggs  kept  in  reserve  for  the 
purpose : smooth  them  over  with  the  blade  of  a small  knife  dipped 
in  water,  and  as  they  are  filled,  place  them  on  a dish.  Next,  with 
some  of  the  remaining  part  of  the  preparation,  spread  a thin  found- 
ation at  the  bottom  of  the  dish,  and  proceed  to  raise  the  eggs  up, 
in  three  or  four  tiers,  to  a pyramidal  form,  a single  egg  crowning  the 
whole  : four  hard  boiled  yolks  of  eggs  must  then  be  rubbed  through  a 
wire  sieve,  over  the  entremets,  for  them  to  fall  upon  in  shreds,  like  ver- 
micelli ; place  a border  of  fried  croutons  of  bread  round  the  base,  and  set 
the  eggs  in  the  oven  for  about  twenty  minutes,  that  they  may  be  baked 
of  a bright  yellow  colour;  when  done,  withdraw  them,  pour  some 
thin  bechamel  round  the  entremets,  and  serve. 

1203.  EGGS,  A L’AURORE. 

Boil  the  eggs  hard,  remove  the  shells,  and  cut  each  egg  into  halves, 
lengthwise ; take  the  yolks  out  and  place  them  on  a dish,  shred  the 
whites  up  in  fine  strips  and  put  these  into  a stewpan  with  some  aurora 
sauce  (No.  41),  toss  them  over  the  fire  until  quite  hot,  and  then  dish 
them  up  in  the  centre  of  a border  of  croutons  previously  stuck  round  the 
bottom  of  the  dish.  First  place  a layer  of  the  whites,  then  shake  a little 
grated  Parmesan  cheese,  after  which  rub  some  of  the  yolks  through  a 
wire  sieve  upon  this,  and  so  on,  repeating  the  same  until  the  whole  is 
used  up,  finishing  with  the  yolks  of  eggs,  resembling  vermicelli.  Put  the 
entremets  in  the  oven  to  be  baked  of  a bright  yellow  colour,  and  then 
serve. 

1204.  EGGS,  WITH  NUTBROWN  BUTTER. 

Put  four  ounces  of  butter  into  an  omlet-pan  over  the  fire,  as  soon  as  it  be- 
gins to  fritter,  break  the  eggs  in  to  it,  without  disturbing  the  yolks  ; season 
with  pepper  and  salt,  fry  the  eggs  over  the  fire  for  five  minutes,  and  then 
remove  them  gently  on  to  their  dish.  Next,  put  two  ounces  more  but- 
ter into  the  pan,  fry  it  of  a brown  colour,  then  add  two  table-spoonfuls  of 
French  vinegar,  boil  the  whole  together  for  two  minutes,  pour  it  over  the 
eggs,  and  serve.  , 

1205.  EGGS,  A LA  SUISSE. 

Spread  the  bottom  of  a silver  dish  with  two  ounces  of  fresh  butter, 
cover  this  with  rather  thin  slices  of  fresh  Gruyere  cheese,  break  eight 
whole  eggs  upon  the  cheese,  without  disturbing  the  yolks ; season  with 
grated  nutmeg,  minionette-pepper,  and  salt ; pour  a gill  of  double  cream 
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on  the  surface,  strew  the  top  with  about  two  ounces  of  grated  Gruyere 
cheese,  and  set  the  eggs  in  the  oven  to  bake  for  about  a quarter  of  an 
hour  : pass  the  hot  salamander  over  the  top,  and  serve  with  strips  of 
very  thin  dry  toast  separately  on  a plate. 

1206.  MACCARONI,  A L’lTALIENNE. 

Break  up  the  maccaroni  in  three-inch  lengths,  and  put  it  on  to  boil  in 
hot  water,  with  a pat  of  butter,  a little  minionette-pepper  and  salt ; 
when  done,  drain  it  on  a napkin  and  as  soon  as  the  moisture  is  absorbed, 
dish  it  up  in  the  following  manner.  First,  put  two  large  ragout- spoon- 
fuls of  good  tornata  sauce  into  a stewpan,  and  boil  it  over  the  stove-fire  ; 
then  add  two  pats  of  fresh  butter  with  as  much  glaze,  and  work  the  whole 
well  together  ; next,  strew  a layer  of  the  maccaroni  on  the  bottom  of  the 
dish,  then  pom-  some  of  the  sauce  over  it,  and  strew  some  grated  Parme- 
san cheese  over  this  : and  so  on,  repeating  the  same,  until  the  dish  is  full 
enough  ; strew  some  grated  cheese  over  the  top,  put  the  maccaroni  in  the 
oven  for  five  minutes,  and  then  serve  while  it  is  quite  hot. 

1207.  MACCARONI,  WITH  CREAM. 

Boil  one  pound  of  maccaroni,  and  when  done,  cut  it  up  in  three-inch 
lengths,  and  put  it  into  a stewpan,  with  four  ounces  of  fresh  butter,  four 
ounces  of  grated  Parmesan  cheese,  and  a similar  quantity  of  Gruyere 
cheese  also  grated,  and  a gill  of  good  cream ; leason  with  minionette- 
pepper  and  salt,  and  toss  the  whole  well  together  over  the  stove-fire  until 
well  mixed  and  quite  hot,  then  shake  it  up  for  a few  minutes  to  make  the 
cheese  spin,  so  as  to  give  it  a fibrous  appearance,  when  drawn  up  with  a 
fork.  The  maccaroni  when  dished  up  must  be  garnished  round  the  base 
with  fleurons  of  pasty,  and  then  served. 

1208.  MACCARONI,  AU  GRATIN.  ■ 

Cut  the  maccaroni  up  as  above,  put  it  into  a stewpan  with  three-quarters 
of  a pound  of  grated  cheese,  (Parmesan  and  Gruyere  in  equal  quantities,) 
four  ounces  of  fresh  butter  and  a ra^owi-spoonful  of  good  bechamel  sauce  ; 
season  with  minionette-pepper  and  salt,  toss  the  whole  together  over  the 
fire  until  well  mixed,  then  pile  it  up  in  the  centre  of  a border  of  fried 
croutons  of  bread,  (previously  stuck  round  the  bottom  of  the  dish) ; 
strew  the  surface  with  fine  bread-crumbs  and  grated  Parmesan  cheese,  in 
equal  proportions,  run  a little  melted  butter  through  the  holes  of  a spoon, 
over  the  top  of  the  maccaroni,  and  then  put  it  in  the  oven  to  be  baked  of 
a bright  yellow  colour  : it  should  then  be  served  quite  hot. 

1209.  TIMBALE  OF  MACCARONI,  A LA  FLORENTINE. 

Decorate  a plain  mould  with  some  nouilles  paste  (No.  1256),  mixed 
with  a little  sugar ; then  line  the  mould  with  some  thin  strips  of  fine 
short  paste  (No.  1253),  which  must  be  placed  exactly  in  the  same  man- 
ner as  when  lining  a charlotte  mould  with  bread  ; fill  the  timbale  with 
flour,  cover  it  in  with  some  of  the  paste,  and  bake  it  for  about  one  hour ; 
it  must  then  be  emptied  and  all  the  flour  brushed  out  with  a paste- 
brush, again  put  back  into  the  mould,  and  kept  in  the  skreen  until 
wanted. 

While  the  timbale  is  being  made,  parboil  half  a pound  of  Naples 
maccaroni  in  water,  for  a quarter  of  an  hour,  then  drain  it  on  a sieve,  and 
afterwards  put  it  into  a stewpan  with  a pat  of  butter,  a pint  of  milk  and 
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the  same  quantity  of  cream,  four  ounces  of  sugar,  a stick  of  vanilla,  and 
a very  little  salt ; then  set  the  maccaroni  to  boil  very  gently  over  a slow 
fire  until  it  is  thoroughly  done  — by  which  time  the  maccaroni  will  have 
entirely  absorbed  the  milk,  &c.,  then  add  about  one  ounce  of  grated 
Parmesan  cheese ; toss  the  whole  well  together  over  the  fire,  remove 
the  stick  of  vanilla,  and  fill  the  timbale  with  the  maccaroni ; then  turn  it 
out  of  the  mould  on  to  its  dish,  shake  over  it  some  finely-pounded  sugar, 
glaze  it  with  the  hot  salamander,  and  send  to  table. 

1210.  NOUILLES,  A LA  PALERME. 

Make  three-quarters  of  a pound  of  nouilles  (No. 1367),  parboil  them  in 
water  with  a pat  of  butter  and  a little  salt  for  about  ten  minutes ; then  drain 
them  on  a sieve,  and  afterwards  put  them  into  a stewpan  with  a pint  of 
chicken  broth,  a pat  of  butter,  a little  grated  nutmeg,  minionette  pepper, 
and  salt ; place  a circular  piece  of  buttered  paper  on  the  top,  put  the  lid 
on,  and  then  set  the  nouilles  over  a slow  fire,  to  boil  very  gently  until  the 
whole  of  the  broth  has  been  absorbed.  Next,  add  a gill  of  cream,  four 
ounces  of  grated  Parmesan  cheese,  two  pats  of  butter,  and  a small  piece 
of  glaze ; toss  the  whole  well  together  over  the  fire,  and  then  pile  them 
up  in  the  centre  of  a border  of  croutons  previously  stuck  round  the  bot- 
tom of  the  dish ; shake  some  vermicellied  yolks  of  eggs,  and  some  grated 
Parmesan  cheese  over  the  surface,  put  the  entremets  in  the  oven  to  be 
baked  of  a fine  bright  yellow  colour,  and  send  to  table. 

1211.  TIMBALE  OF  NOUILLES,  A LA  VANILLE. 

Parboil  the  nouilles  in  water  for  ten  minutes,  then  drain  them  on  a 
sieve,  and  afterwards  put  them  in  a stewpan  with  a pint  of  cream,  a 
table- spoonful  of  pounded  vanilla,  a pat  of  butter,  six  ounces  of  sugar, 
and  a little  salt ; cover  them  with  a circular  piece  of  buttered  paper  and 
put  on  the  lid,  then  set  them  on  a slow  fire  to  boil  gently  for  about  three- 
quarters  of  an  hour,  by  which  time  the  cream  will  be  absorbed  by  the 
nouilles;  add  the  yolks  of  six  eggs,  and  mix  the  whole  well  together. 
Next,  spread  a plain  round  or  oval  mould  with  butter,  roll  some  nouilles 
paste  out  on  the  slab  with  the  fingers,  and  use  this  for  the  purpose  of 
lining  the  mould  with  — coiled  round  as  closely  as  possible,  thus  forming 
a kind  of  timbale ; fill  this  with  the  prepared  nouilles,  place  it  on  a 
baking- sheet,  and  put  it  in  the  oven  to  be  baked  of  a fine  light  colour; 
when  it  is  done,  turn  the  tvmbale  out  of  the  mould  on  to  its  dish,  shake 
some  fine-sifted  sugar  over  it,  glaze  it  with  the  red-hot  salamander,  and 
serve. 


1212.  INDIAN  SANDWICHES. 

Cut  the  breast  of  a roast  fowl  or  pheasant  in  very  small  square  dice- 
like pieces,  and  place  these  on  a plate ; take  about  four  ounces  of  red 
tongue  or  lean  ham,  and  four  anchovies  (previously  wrashed  and  filleted), 
cut  these  also  in  small  dice,  and  place  them  with  the  chicken.  Next, 
put  two  JVM/OMrf-spoonfuls  of  veloute  sauce,  and  a dessert-spoonful  of  curry- 
paste  into  a stewpan,  boil  these  over  the  stove,  stirring  it  meanwhile, 
until  reduced  to  the  consistency  of  a thick  sauce ; then  add  the  chicken, 
&c.,  and  the  juice  of  half  a lemon,  mix  the  whole  well  together,  and  use 
this  preparation  in  the  following  manner : — 

Cut  some  thin  slices  of  the  crumb  of  a sandwich-loaf,  and  with  a cir- 
cular tin  cutter  about  an  inch  and  a half  in  diameter,  stamp  out  two 
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dozen  croutons  ; fry  these  in  clarified  butter  to  a bright  yellow  colour, 
drain  them  on  a napkin,  and  place  one  half  on  a baking-sheet  covered 
with  clean  paper ; spread  a thick  layer  of  the  above  preparation  on  each 
of  these,  and  then  cover  them  with  the  remaining  twelve  croutons. 
Next,  grate  four  ounces  of  fresh  Parmesan,  and  mix  this  with  a pat  ol 
butter  into  a paste,  divide  it  in  twelve  parts,  roll  each  into  a round  ball, 
and  place  one  of  these  on  the  top  of  each  sandwich;  about  ten  minutes 
before  sending  to  table,  put  them  in  the  oven  to  be  warmed  thoroughly, 
pass  the  red-hot  salamander  over  them,  to  colour  them  of  a bright  yellow, 
dish  them  up  on  a napkin,  and  serve. 

1213.  ANCHOVY  SANDWICHES. 

Order  a dozen  very  small  round  rolls,  rasp  them  all  over,  cut  off  the 
top,  remove  all  the  crumb,  place  them  on  a dish,  and  set  them  aside. 
Next,  chop  four  hard  boiled  eggs  very  fine,  and  put  this  into  a small  basin 
with  a table-spoonful  of  chopped  tarragon,  chervil,  chives,  and  burnet ; 
season  with  four  table-spoonfuls  of  salad-oil,  one  ditto  of  French-vinegar, 
pepper  and  a little  salt ; mix  the  whole  well  together,  and  use  this 
preparation  for  filling  the  rolls  with;  then,  place  some  small  fillets 
of  anchovies  (previously  prepared)  over  the  sandwiches,  at  about  one 
eighth  of  an  inch  distant  from  each  other,  and  place  another  row  of 
fillets  across  these  at  a similar  distance.  Dish  the  sandwiches  up  on  a 
napkin,  in  the  form  of  a pyramid,  and  serve. 

1214.  ITALIAN  SALAD.  • 

Boil  tiwo  heads  of  fine  white  cauliflower,  a similar  portion  of  aspara- 
gus-points, French-beans  cut  in  diamonds,  a few  new  potatoes,  (which 
after  being  boiled  must  be  stamped  out  with  a small  vegetable-cutter), 
half  a pint  of  green -peas,  and  three  artichoke-bottoms,  also  cut  up  in 
small  fancy  shapes  when  boiled.  All  these  vegetables  must  be  prepared 
with  great  attention,  in  order  that  they  may  retain  their  original  colour  ; 
the  cauliflowers  should  be  cut  up  in  small  buds  or  flowrets,  and  the 
whole  when  done,  put  into  a convenient-sized  basin. 

Next,  boil  two  large  red  beetroots,  six  large  new  potatoes,  and  twenty 
large-sized  heads  of  very  green  asparagus,  or  a similar  quantity  of 
French-beans ; cut  the  beetroot  and  potatoes  in  two-inch  lengths,  and 
with  a tin  vegetable-cutter,  a quarter  of  an  inch  in  diameter,  punch 
out  about  two  dozen  small  pillar- shaped  pieces  of  each,  and  put  these  on 
a dish,  with  an  equal  quantity  of  asparagus-heads  or  French-beans,  cut  to 
the  same  length.  Then,  take  a plain  border-mould,  and  place  the  green 
vegetables  in  neat  and  close  order,  all  round  the  bottom  of  the  mould ; 
observing  that  a small  quantity  of  aspic-jelly  must  be  first  poured  in 
the  mould,  for  the  purpose  of  causing  the  pieces  of  French-beans  to  hold 
together.  Next,  line  the  sides  of  the  mould,  by  placing  the  pieces  of  beet- 
root and  potatoes  alternately,  each  of  which  must  be  first  dipped  in  some 
bright  aspic-jelly,  previously  to  its  being  placed  in  the  mould ; when  the 
whole  is  complete,  fill  the  border  up  with  aspic-jelly. 

Preparatory  to  placing  the  vegetables,  the  mould  must  be  partially 
immersed  in  some  pounded  rough  ice,  contained  in  a basin  or  pan.  ' 

When  about  to  send  this  entremets  to  table,  turn  the  vegetable  border 
out  of  the  mould  on  to  its  dish  ; after  the  vegetables  before  alluded 
to  have  been  seasoned,  by  adding  to  them  a racjout- spoonful  of  aspic-jelly, 
three  table-spoonfuls  of  oil,  one  of  tarragon-vinegar,  some  pepper,  and 
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salt,  and  when  the  whole  have  been  gently  tossed  together,  they  should 
be  neatly  placed  in  the  centre  of  the  border,  in  a pyramidal  form.  Orna- 
ment the  base  of  the  entremets  with  bold  croutons  of  bright  aspic-jelly, 
and  serve. 


1215.  RUSSIAN  SALAD. 

First,  cut  a lobster  in  neat  thin  scollops,  and  place  them  in  a basin  ; 
to  these  add  some  scolloped  fillets  of  anchovies,  about  one  pound  of 
thunny  cut  up  into  scollops,  the  tails  of  two  dozen  eray-fish,  a similar 
quantity  of  prawns-tails,  two  dozen  olives  farcies , and  a good  table- 
spoonful of  French  capers ; then  add  a sufficient  quantity  of  red  mayon- 
naise sauce  (No.  99)  to  moisten  these  ingredients,  mix  the  whole  together 
gently,  and  use  this  preparation  to  fill  a border  of  vegetables  similar  to 
that  described  in  the  foregoing  article.  Finish  the  entremets  in  the  same 
manner,  and  serve. 


1216.  GERMAN  SALAD. 

Remove  the  skin  from  the  fillets  of  three  Dutch-herrings,  cut  these  up 
into  pieces  an  inch  long  and  a quarter  of  an  inch  wide,  and  put  them  into 
a basin ; with  a sharp  knife  shave  some  very  thin  slices  from  one  pound 
of  Hambro’  beef  (previously  parboiled  in  water  for  about  half  an  hour), 
and  add  them  to  the  pieces  of  herrings ; to  these  must  also  be  put  two 
dozen  turned  olives,  some  white  and  red  beetroot  (baked),  cut  or  stamped 
out  in  fancy  shapes,  in  the  proportion  of  one-fourth  part  of  the  whole  of 
the  ingredients,  two  dozen  cray-fish -tails,  and  some  curled  celery ; then 
add  sufficient  remoulade  sauce  (No.  95)  to  moisten  the  whole,  and  use 
this  preparation  to  fill  a vegetable  border  as  directed  in  the  foregoing 
articles. 


1217.  NOUKLES,  A LA  VIENNOISE. 

Put  half  a pint  of  consomme  into  a stewpan  with  four  ounces  of  but- 
ter, and  a little  pepper  and  salt ; set  this  over  the  stove,  and  as  soon  as  it 
begins  to  simmer,  throw  in  about  six  ounces  of  sifted  flour  to  thicken 
the  preparation  into  a soft  paste,  and  keep  stirring  this  over  the  fire  for 
about  three  minutes,  by  which  time  the  paste  will  cease  to  adhere  to 
the  sides  of  the  stewpan ; add  two  whole  eggs,  and  four  ounces  of 
grated  Parmesan  cheese,  and  work  the  whole  thoroughly  together  until 
well  mixed,  then  add  a gill  of  whipped  cream,  and  another  egg ; mix 
these  in  with  the  paste,  and  mould  it  with  two  tea-spoons  into  small 
quenelles ; when  this  is  done,  place  them  in  close  order  on  a stewpan- 
cover  previously  spread  with  butter,  and  when  about  to  poach  them, 
they  must  be  slipped  off  into  some  boiling  consomme , after  gently  boiling 
for  about  ten  minutes,  drain  them  on  a sieve,  and  place  them  in  a deep 
silver  dish  or  souffle  lining.  Pour  sufficient  thin  bright  espagnole  sauce 
over  them  to  reach  the  surface,  sprinkle  some  grated  Parmesan  cheese 
over  the  top,  and  set  the  noukles  in  the  oven  to  simmer  for  about  twenty 
minutes;  just  before  sending  to  table,  pass  the  red-hot  salamander  over 
the  surface  to  give  them  a bright  yellow  colour,  and  serve. 

Noukles  are  mostly  served  immediately  after  the  fish,  but  are  also 
suited  for  the  second  cou 
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COMPRISING 


Aspic  Jelly. 

Fricassee  of  Chickens  with  Aspic  Jelly. 
Salmis  of  Partridges  „ 

Mayonaise  of  Fillets  of  Soles,  Ac. 


Potted  Pheasants,  a la  Royale. 
Potted  Fowl  and  Tongue. 


Lobster. 


„ Prawns,  or  Shrimps. 


Trout,  a la  Vertpre. 
Chicken  Salad. 

Lobster  Salad. 

Tongue,  with  Aspic  Jelly. 

Ham  with  ditto 

Aspic  of  Fowl,  a la  Rcinc. 


„ of  Chickens. 

Dame , or  Slice  of  Salmon,  a la  Mont- 


pellier. 


„ Yarmouth  Bloaters. 
Galantine  of  Poulard,  with  Jelly. 
Boar’s  Head  with  Aspic  Jelly. 
Chickens,  a la  Belle-  Vue. 

Lamb  Cutlets,  a la  Princesse. 
Fillets  of  Fowls,  (i  la  Victoria 
Sandwiches,  a la  Regence. 


of  Fillets  of  Soles,  &c. 


1210. 


ASPIC  JELLY. 


Take  about  thirty  pounds  of  knuckle  of  fresh  veal,  wash  the  meat  in 
plenty  of  water,  and  put  it  into  a stock-pot,  with  four  hens,  and  eighteen 
calfs’-feet  previously  boned,  and  parboiled  in  water  for  ten  minutes ; fill 
up  the  stock-pot  with  about  four  gallons  of  spring  water,  and  set  it  on  a 
stove-fire  to  boil;  as  the  scum  rises  to  the  surface,  remove  it  with 
a skimmer,  and  keep  pouring  in  small  quantities  of  cold  water,  to 
check  the  boiling  occasionally,  so  as  to  enable  the  albumen  (which 
forms  the  white  scum),  when  effectually  dissolved  by  the  heat  of  the 
water,  to  be  thrown  up  in  larger  quantities  than  would  be  the  case  if  the 
process  is  hurried  ; otherwise  the  aspic  so  prepared,  would  be  more  diffi- 
cult to  clarify.  The  aspic  being  well  skimmed,  should  then  be  garnished 
with  four  carrots,  three  large  onions  stuck  with  two  cloves  each,  four 
heads  of  celery,  two  cloves  of  garlic,  a large  faggot  of  parsley  and 
green-onions,  with  two  bay-leaves,  and  a large  sprig  of  thyme;  four 
blades  of  mace  and  a tea-spoonful  of  pepper-corns.  Next,  set  the  stock- 
pot  down  by  the  side  of  the  stove-fire,  to  boil  very  gently  for  about  six 
hours ; all  the  grease  should  be  then  carefully  removed  from  the  top, 
and  the  aspic  strained  through  a broth  napkin  into  large  kitchen  basins, 
and  put  away  in  the  larder  to  cool.  When  the  aspic  has  become  firm, 
scrape  off  the  grease  from  the  surface,  and  run  a little  boiling  water  upon 
the  top,  to  wash  away  any  that  remains,  throw  this  water  off,  and  with 
a clean  cloth  absorb  all  the  remaining  moisture.  The  aspic  must  now 
be  put  into  a large  stewpan,  and  set  to  boil  on  a brisk  stove-fire,  and  then 
removed  to  the  side  that  it  may  throw  up  its  scum  for  ten  minutes  ; this 
should  be  removed  as  it  rises,  and  the  aspic  must  afterwards  be  allowed 
partially  to  cool,  preparatory  to  its  being  clarified ; for  which  purpose,  put 
into  a stewpan  the  whites  of  six  eggs,  four  whole  eggs,  about  one 
pound  of  fresh  veal,  as  much  game  or  fowl,  perfectly  free  from  bone, 
sinew,  or  fat,  and  thoroughly  pounded  in  a mortar ; to  these  add, 
a bottle  of  French  or  Rhenish  white  wine,  and  a little  spring  water ; 
whisk  the  whole  well  together  until  thoroughly  mixed,  then  add  this  pre- 
paration to  the  aspic,  and  continue  whisking  the  whole  together  over  a 
brisk  stove-fire  until  the  eggs,  &c.  begin  to  coagulate ; then,  immediately 
pour  in  the  juice  of  six  lemons  mixed  with  a little  spring  water,  and 
remove  the  aspic  to  the  side  of  the  stove-fire;  put  the  lid  on  the  stewpan, 
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place  some  live  embers  of  charcoal  upon  it,  and  leave  it  to  simmer  very 
gently  for  about  half  an  hour.  'Next,  pour  it  into  a flannel  jelly-bag 
prepared  in  the  usual  way  to  receive  it,  and  keep  pouring  the  jelly 
through  the  bag  for  a few  minutes,  when  it  will  become  perfectly  bright, 
then  allow' it  to  run  into  the  basin  until  the  whole  has  passed.  Pour 
the  aspic  into  deep  sautapans  or  stewpans,  and  set  it  in  the  larder  to 
become  firm.  Care  should  be  taken  throughout  the  process,  to  avoid 
putting  anything  into  the  aspic  that  would  be  likely  to  prevent  it  from 
becoming  of  a pale  straw  colour  : half  may  be  coloured  of  a darker  shade, 
by  mixing  in  with  it  a few  drops  of  caramel  or  browning.* 

Previously  to  mixing  the  eggs,  &c.  with  the  aspic,  a small  quantity 
should  be  put  into  a dariole — mould  upon  the  ice,  to  prove  its  strength ; 
as  although  it  is  necessary  (especially  during  hot  weather,)  that  all  jellies 
should  contain  a large  proportion  of  gelatine,  yet,  if  this  predominate, 
the  jelly  becomes  very  difficult  to  clarify. 

1219.  FRICASSEE  OF  CHICKENS,  WITH  ASPIC  JELLY. 

Prepare  a fricassee  of  chickens,  as  directed  in  No.  968  ; keep  the 
pieces  of  chickens  separate  from  the  sauce,  which  must  be  rather  stiffly- 
reduced,  previously  to  incorporating  the  leason  of  eggs  in  it ; and  when 
this  has  been  done,  add  about  one-third  of  its  quantity  of  aspic  jelly ; 
stir  them  together  on  the  ice,  and  when  well  mixed,  dip  the  pieces  of 
chicken  in  it,  and  dish  them  up  as  you  proceed.  The  entree  should  be 
raised  in  a conical  form,  and  neatly  masked  with  the  remainder  of  the 
sauce,  so  as  to  detach  each  piece  of  chicken  in  relief.  Place  some  fine 
cock’s  combs,  white  button-mushrooms,  and  glazed  truffles  in  the  cavities  ; 
surmount  the  whole  with  a large  truffle,  in  which  a large  white  cock’s- 
comb  has  been  inserted,  garnish  the  .base  with  some  chopped  jelly,  rolled 
with  the  blade  of  a knife  in  the  form  of  a thick  cord,  and  place  a border 
of  angular  or  fancy-shaped  Groutons  of  bright  aspic  jelly,  round  this. 

1220.  SALMIS  OF  PARTRIDGES,  WITH  ASPIC  JELLY. 

Prepare  the  salmis  as  directed 
in  No.  1078,  keep  the  pieces  of 
partridges  separate  from  the  sauce, 
which,  when  partially  cold,  must 
be  mixed  with  one-third  of  its 
quantity  of  aspic  jelly,  and  gently 
stirred  on  the  ice,  until  it  assumes 
sufficient  body  to  admit  of  its 
being  used  for  masking  the  pieces 
of  partridges  with  : these  must  be 
raised  on  their  dish  in  a pyramidal 
form ; pour  the  remainder  of  the 
sauce  over  the  entree , which  should 
be  garnished  in  the  same  manner 
as  the  foregoing. 

Note.  — Salmis  of  pheasants,  woodcocks,  quails,  &c.,  are  prepared  for 
ball-suppers,  and  similar  entertaiments  in  the  same  way  as  partridges. 

* Tliis  is  made  by  baking  somo  sugar  in  a small  copper  pan,  and  allowing  it  to  boil 
down  very  gradually  over  a slow  fire,  until  it  becomes  a very  dark  brown  in  colour  ; some 
cold  water  must  then  be  added  to  melt  the  caramel,  and  after  it  has  boiled  up,  it 
should  bo  kept  in  a small  bottle  for  use. 


MAYONAISE  OF  CHICKENS. 
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1221.  MAYONAISE  OF  FILLETS  OF  SOLES,  ETC. 

Trim  the  fillets  of  three  soles,  simmer  them  in  a sautapan  with  2oz. 
of  butter,  pepper,  salt  and  lemon-juice  ; when  done,  put  them  in  press 
between  earthen  dishes,  and  as  soon  as  they  are  cold,  divide  each  fillet  into 
three  scollops,  trim  the  ends  round,  put  them  into  a basin  with  a little 
oil,  vinegar,  pepper  and  salt,  and  let  them  steep  in  this.  Next,  prepare 
an  aspic  border-mould,  in  the  following  manner : — Pound  some  rough  ice 
fine,  and  put  it  into  a deep  pan  ; imbed  the  mould  partially  in  this,  pour 
a small  quantity  of  aspic  jelly  in  the  bottom  of  the  mould,  to  the  depth 
of  about  the  eighth  of  an  inch,  and  upon  this  place  a decoration,  made  as 
follows: — Cut  some  black  truffles  and  boiled  white  of  eggs,  in  very  thin 
slices ; stamp  these  out  into  the  form  of  rings,  diamonds,  leaves,  &c. 
and  arrange  them  with  taste  on  the  surface  of  the  jelly ; when  this  is 
complete,  the  decoration  must  be  covered  in  with  a spoonful  of  aspic 
jelly,  poured  over  with  great  care,  so  as  not  to  disturb  it : as  soon  as  this 
has  become  set,  fill  the  mould  up  with  aspic,  and  when  that  also  has 
become  set,  turn  the  border  out  of  the  mould  on  its  dish.  Fill  the  centre 
with  the  fillets  of  soles  (previously  drained  upon  a napkin)  neatly  piled 
up  in  a conical  form,  pour  some  green  mayonaise  sauce  (No.  98)  over 
them,  garnish  the  base  of  the  fillets  with  a neat  border  of  trimmed 
prawns’-tails,  and  crown  the  mayonaise  with  the  white  heart  of  a cab- 
bage-lettuce, stuck  into  half  an  egg,  boiled  hard. 

Note. — Fillets  of  turbot,  salmon,  trout,  mackerel,  or  gurnets,  may  be 
treated  as  the  above ; the  sauce  can  be  varied  according  to  Nos.  97  and 
99,  and  may  also  be  garnished  round  the  base  of  the  fillets,  either  with 
plover’s-eggs  cut,  crayfish-tails,  or  quarters  of  the  white-hearts  of  cab- 
bage-lettuces. Some  shred  lettuce,  seasoned  with  oil,  vinegar,  pepper  and 
salt,  may  first  be  placed  at  the  bottom  of  the  aspic  border,  to  pile  the 
fillets  upon. 


1222.  MAYONAISE  OF  CHICKENS. 


Roast  two  chickens,  and  when 
cold,  cut  them  up  into  small  joints  ; 
remove  the  skin,  trim  them  neat- 
ly, and  steep  them  in  a basin  with 
oil,  vinegar,  pepper  and  salt.  Pre- 
pare a decorated  aspic  border,  as 
directed  in  the  preceding  article ; 
when  this  has  been  turned  out  on 
its  dish,  pile  up  the  pieces  of 
chickens  in  the  centre  upon  some 
shred  lettuces  in  a conical  form  ; 
mask  them  with  some  white 
mayonaise  sauce  (No.  97),  garnish 
with  lettuce-hearts  and  quarters 
of  egg  boiled  hard,  or  with 
plover’s-eggs  ; crown  the  mayonaise 
with  some  chopped  aspic,  or  a 
crouton  of  jelly. 
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1223.  DARNE,  OR  SLICE  OF  SALMON,  A LA  MONTPELLIER. 

Procure  a prime  cut  (four 
inches  thick)  from  an  unsplit  salmon 
of  good  size  ; slip  the  blade  of  a 
sharp  knife  under  the  skin,  and 
detach  this  without  removing  it;  fill 
out  the  vent  with  a piece  of  carrot 
covered  with  fat  bacon ; wrap  the 
slice  of  salmon  in  la3'ers  of  fat 
bacon,  and  tie  them  on  with  string. 
Place  the  fish  on  its  drainer  in  a 
stewpan,  moisten  with  some  mire- 
poix (No.  236.),  and  set  it  to  boil 
very  gently  over  a moderate  fire  for  about  three  quarters  of  an  hour; 
then  remove  it,  and  allow  the  fish  to  remain  in  its  own  liquor  until  it  is 
nearly  cold ; drain  it  upon  an  earthen  dish,  and  set  it  aside  to  become 
firm.  The  dame  must  then  be  freed  from  its  skin,  &c.,  trimmed,  and 
lightly  masked  over  with  glaze  mixed  with  some  lobster-coral.  Cut  out 
a round  or  oval  piece  of  crumb  of  bread,  about  the  size  of  the  salmon, 
and  an  inch  thick,  and  fry  it  of  a light  colour ; spread  this  all  over  with 
some  Montpellier  butter  (No.  183),  smooth  the  surface  with  a knife 
dipped  in  warm  water,  and  put  it  on  the  bottom  of  the  dish  intended 
to  receive  the  salmon.  Next,  place  the  dame  of  salmon  upon  this, 
and  spread  the  upper  part  with  rather  a thin  coating  of  the  Montpellier 
butter  which,  after  being  smoothed  over,  must  be  decorated  with  a bold 
wreath  of  roses  or  laurels,  composed  of  black  truffles.  Ornament  the 
entree  with  aspic  jelly,  by  placing  fancy-shaped  croutons  of  this  round 
the  base. 


1224.  TROUT,  A LA  VERTPRE. 


Boil  three  small  trout  in  some 
mirepoix  (No.  236),  and  when 
cold,  remove  the  skins ; spread 
them  over  completely  with  a thin 
coating  of  Montpellier  butter  (No. 
183),  and  mark  out  the  mouth,  gills, 
and  the  eyes,  with  some  narrow 
strips  of  black  truffles;  then,  cut 
some  of  these  into  thin  slices,  and 
afterwards  stamp  them  out  with  a 
circular  tin  cutter,  in  the  form  of 
half-moons,  and  proceed  so  to  ar- 
range them  upon  the  trout,  as  to 
imitate  fish  scales.  Prepare  a 
foundation  of  fried  bread,  covered 
with  Montpellier  butter,  as  directed 
in  the  preceding  case  ; place  it  on  the  dish,  arrange  the  trout  upon  it  in  a 
row,  and  ornament  them  with  a rich  border  of  aspic  croutons. 


LOBSTER  SALAD. 
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1225.  CHICKEN  SALAD. 

Prepare  the  chickens  as  directed  for  a mayonciise  (No.  1222).  Pile 
the  pieces  of  chicken  up  in  the  dish,  upon  a bed  of  seasoned  shred  let- 
tuces, in  a conical  form;  pour  some  white  mayonaise  sauce  (No.  97)  over 
the  pieces,  place  a border  of  hard  eggs  cut  in  quarters,  and  hearts  of 
cabbage-lettuces  round  the  base ; stick  a white  heart  of  a lettuce  on  the 
top,  and  serve. 

Note. — Chicken- salads  may  also  be  ornamented  and  garnished  with 
plover’s-eggs,  decorated  with  truffles ; and  with  eggs  boiled  hard,  cut  in 
quarters  and  ornamented  either  with  thin  fillets  of  anchovies  and  capers, 
or  coloured  butter,  either  lobster  coral  (No.  182),  or  green  ravigotte  (No. 
185),  or  with  tarragon  or  chervil-leaves,  laid  flat  on  the  eggs,  or  else 
stuck  in  the  point. 

1226.  LOBSTER  SALAD. 

Break  the  shells,  and  remove  the 
meat  whole  from  the  tails  and  claws 
of  the  lobsters ; put  this  into  a basin, 
with  a little  oil,  vinegar,  pepper  and 
salt,  and  reserve  the  pith  and  coral 
to  make  some  lobster-butter  (No. 

1 82),  which  is  to  be  thus  used  : — 

First,  spread  a circular  foundation 
of  the  lobster-butter  upon  the 
bottom  of  the  dish,  about  seven 
inches  in  diameter,  and  the  fourth 
part  of  an  inch  thick ; then,  scoop 
out  the  centre,  leaving  a circular 
band.  Drain  the  lobster  on  a cloth, 
cut  the  pieces  in  oval  scollops,  and 
with  some  of  the  butter  (to  stick 
the  pieces  firmly  together),  pile  the 
salad  up  in  three  successive  rows, 
the  centre  being  left  hollow  ; fill  this  with  shred  lettuce,  or  salad  of  any 
kind  seasoned  with  oil,  vinegar,  pepper  and  salt ; pour  some  scarlet 
remoulade  (No.  95)  or  mayonaise  sauce  (No.  100)  over  the  salad,  with- 
out masking  the  pieces  of  lobster ; garnish  the  base  with  a border  of 
hearts  of  lettuces,  divided  in  halves,  and  around  these  place  a border  of 
plover’s-eggs,  having  a small  sprig  of  green  tarragon  stuck  into  the 
pointed  end  of  each ; place  a white  heart  of  lettuce  on  the  top,  and 
serve. 

1227.  TONGUE,  WITH  ASriC  JELLY. 

Run  an  iron  skewer  through  the  root  of  a pickled  tongue  ; tie  some 
string  round  the  point  of  the  skewer,  and  fasten  it  at  the  other  endy  thus 
giving  to  the  tongue  the  form  of  an  arch.  Boil  the  tongue  for  about 
three  hours  ; when  done,  immerse  it  in  cold  water,  and  pull  off  the  outer 
skin.  Then,  truss  the  tongue  afresh,  in  the  form  of  an  arch,  put  it  in 
press,  sideways,  between  two  dishes,  and  when  cold,  trim  it  smooth ; 
or  with  a small  sharp  knife,  carve  the  surface,  so  as  to  represent  leaves 
and  flowers ; glaze  it  over  brightly,  and  place  it  upon  its  dish.  Finally, 
garnish  and  ornament  the  tongue  with  aspic  jelly  (No.  1218),  and  serve. 

B B 
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1220.  HAM,  WITH  ASPIC  JELLY. 


Braize  a ham  as  directed  in  (No.  646),  trim  and  glaze  it  accordingly, 
disli  it  up,  and  garnish  with  aspic  jelly,  according  to  the  design  repre- 
sented in  the  above  wood-cut. 

1229.  ASPIC  OF  FOWL,  A LA  REINE. 

Roast  off  two  fowls,  and  use  them  to  make  some  •puree  a la 
Heine  (No.  779)  ; mix  this  with  a ragout  spoonful  of  good  bechamel 

sauce  (No.  5),  and  about  one-third 
part  of  strong  aspic  jelly  (No.  121 8), 
and  work  the  whole  well  together 
in  a stewpan  upon  some  rough  ice. 
While  this  is  going  on,  a plain 
round  or  oval  mould  should  be 
decorated  with  black  truffles  and 
red  tongue,  in  the  following  man- 
ner : — First,  place  the  mould  upon 
some  pounded  rough  ice,  quite 
straight ; then,  pour  about  a table- 
spoonful of  bright  aspic  jelly  over 
the  bottom,  and  when  this  has  be- 
come set,  place  on  it  a bold  decora- 
tion, formed  with  leaves,  rings,  dots, 
crescents,  &c.,  cut  out  of  truffles  and  tongue,  and  arranged  so  as  to  represent 
a circular  wreath,  with  a star  or  scroll  in  the  centre.  Decorate  the  sides 
of  the  mould  in  the  same  manner,  dipping  each  piece  of  the  decoration  in 
a little  melted  aspic  jelly,  to  make  it  adhere  to  the  mould ; when  the 
decoration  is  completed,  fill  the  mould  up  with  the  prepared  puree,  and 
imbed  the  mould  in  ice  to  set  the  aspic.  When  it  has  become  quite  firm, 
dip  the  mould  in  tepid  water  for  a few  seconds,  instantly  withdraw  it, 
wipe  it  with  a clean  cloth,  and  turn  it  out  upon  its  dish.  Garnish 
the  aspic  round  with  a roll  of  chopped  aspic  jelly,  place  some  croutons 
round  the  base,  and  serve. 

Note. — The  above  may  be  made  also  with  pheasant,  partridge,  or  any 
other  kind  of  game. 
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1230.  POTTED  PHEASANTS,  A LA  ROYALE. 

Truss  a pheasant  as  for  boiling,  and  braize  it  with  lib.  of  ham,  in 
some  well-seasoned  wine  mirepoix  (No.  236) ; when  done,  drain  them 
upon  a dish,  strain  their  liquor  into  a stewpan,  and  when  divested  of  all 
the  grease,  boil  it  down  to  glaze.  Meanwhile,  chop  and  pound  all  the 
meat  from  the  pheasant  with  the  ham,  and  add  to  these  6oz.  of  clarified 
fresh  butter,  a ragout  spoonful  of  good  sauce,  and  the  glaze ; season  with 
cayenne  pepper,  a little  nutmeg  and  salt,  pound  the  whole  thoroughly, 
and  rub  this  preparation  through  a fine  wire-sieve  on  to  a dish.  Next, 
fill  some  small  round  or  oval  earthen- ware  potting-pans  with  this  prepara- 
tion, smooth  the  surface  over  with  a spoon  dipped  in  water,  place  them  in  a 
covered  stewpan,  and  submit  them  to  the  action  of  steam  for  about  half  an 
hour.  The  potted  pheasant  must  then  be  allowed  to  cool ; then,  with  the 
bowl  of  a spoon,  press  down  the  meat  in  the  pots,  wipe  them  clean,  and 
run  a little  clarified  fresh  butter  over  the  surface. 

Note. — All  kinds  of  game  should  be  potted  in  the  above  manner,  and 
will  then  keep  fresh-flavoured  for  months.  For  those  who  approve  of  it, 
more  spice  and  aromatic  herbs  may  be  added ; but  it  should  be 
observed,  that  an  immoderate  use  of  these  impairs  the  flavour  of  the 
game. 


1231.  TOTTED  FOWL  AND  TONGUE. 

Pare  off  all  the  meat  from  a roast  fowl,  chop  and  pound  it  thoroughly 
with  about  one  pound  of  boiled  red  tongue  or  dressed  ham  ; add  six 
ounces  of  clarified  fresh  butter,  three  ounces  of  good  glaze  (made  with 
the  bones  of  the  fowl),  and  a gravy- spoonful  of  good  bechamel  sauce  (No. 
5)  ; season  with  cayenne  pepper,  nutmeg,  and  salt ; and  when  the  whole 
has  been  thoroughly  mixed  by  pounding,  rub  the  produce  through  a fine 
wire-sieve,  and  then  finish  this  as  directed  for  the  potted  pheasant. 

1232.  POTTED  LOBSTER. 

Lobsters  for  potting  must  be  quite  fresh.  Take  the  meat,  pith,  and 
coral  out  of  the  shells ; cut  this  up  in  slices,  and  put  the  whole  into 
a stewpan  with  one-third  part  of  clarified  fresh  butter,  and  to  every 
pound  of  lobster,  add  four  whole  anchovies  (washed  and  wiped  dry)  ; 
season  with  mace,  pepper-corns,  and  a little  salt,  then  put  the  lid  on  the 
stewpan,  and  set  the  lobster  to  simmer  very  gently  over  a slow  fire  for 
about  a quarter  of  an  hour.  After  this,  it  must  be  thoroughly 
pounded  in  a mortar,  rubbed  through  a sieve,  put  into  small  pots,  steam- 
ed, and  when  cold,  should  be  pressed  down  with  the  bowl  of  a spoon,  and 
the  surface  covered  with  a little  clarified  butter. 

1233.  POTTED  PRAWNS,  OR  SHRIMPS. 

Pick  one  pound  of  fresh  boiled  prawns  or  shrimps,  and  reserve  the  heads 
and  shells ; pound  them  in  a mortar  with  four  anchovies  (previously 
washed  and  wiped  dry  for  the  purpose),  and  then  rub  the  whole  through  a 
hair  sieve,  and  put  the  produce,  with  the  picked  shrimps  into  a stewpan 
with  six  ounces  of  clarified  fresh  butter;  season  with  some  grated  nut- 
meg, cayenne  pepper,  and  a little  salt ; simmer  the  whole  together  over  a 
slow  fire  for  about  ten  minutes,  then  toss  the  shrimps  in  the  seasoning 
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occasionally,  until  they  become  nearly  cold ; they  must  then  be  put  into 
pots,  with  a little  clarified  butter  poured  over  the  surface,  and  set 
aside  in  a cool  place,  for  use. 

1234.  POTTED  YARMOUTH  BLOATERS. 

Take  six  fresh-cured  bloaters,  immerse  them  in  scalding  water,  and 
remove  the  skins ; wipe  them  dry,  take  out  the  bones,  and  put  the  fillets 
of  the  herrings  into  a stewpan  with  half  a pound  of  clarified  fresh  butter, 
a blade  of  mace,  and  enough  cayenne  to  season  them  ; set  this  on  a slow 
fire  to  simmer  for  about  ten  minutes,  then  thoroughly  pound  the  whole 
Avell  together  in  a mortar  and  rub  it  through  a sieve.  Put  this  prepara- 
tion into  pots,  run  a little  clarified  butter  over  the  surface,  and  keep  them 
in  a cool  place  for  use. 

Note. — Smoaked,  or  kippered  salmon,  or  Finnan  haddocks,  may  be 
potted  in  the  same  way  as  the  foregoing.  By  submitting  any  of  the 
above-described  potted  shell-fish,  &c.,  to  the  action  of  steam  a sufficient 
time  for  the  meat  to  be  thoroughly  penetrated  by  the  heat,  they  may 
keep  good  for  months.  Much  will  however  depend  on  the  freshness  of 
the  butter  used  in  this  preparation : should  it  become  rancid,  as  fre- 
quently happens  after  keeping  for  a few  weeks,  it  will  of  course  consi- 
derably impair  the  flavour  of  the  potted  fish. 

1235.  GALANTINE  OF  POULARD,  WITH  ASPIC  JELLY. 


Chop  up  one  pound  of  white  veal,  with  the  same  quantity  of  fat  bacon, 
and  season  with  chopped  mushrooms,  parsley,  nutmeg,  pepper,  salt, 
and  aromatic  seasoning  (No.  1250);  when  these  are  chopped  quite  fine, 
pound  the  whole  in  a mortar,  with  the  yolks  of  three  eggs,  and  remove 
the  force-meat  into  a basin.  Peel  one  pound  of  truffles,  and  cut  up 
a boiled  red  tongue,  and  about  one  pound  of  fat  bacon  or  boiled  calf’s 
udder,  into  long  narrow  fillets,  about  a quarter  of  an  inch  square.  Next, 
bone  a fine  poulard,  and  draw  the  skin  from  the  legs  and  pinions,  inside  ; 
then,  spread  the  poulards  out  upon  a napkin,  and  with  a sharp  knife,  pare 
off  some  part  of  the  fillets,  to  cover  the  thinner  parts  of  the  skin  ; season, 
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lightly  with  pepper,  salt,  and  aromatic  spices  ; spread  a layer  of  the  pre- 
pared force-meat,  about  an  inch  thick,  then  place  the  fillets  of  tongue  and 
bacon  upon  this,  about  an  inch  apart,  and  insert  rows  of  truffles  be- 
tween these  : after  which,  spread  another  layer  of  force-meat  over  the 
whole,  then  repeat  the  tongue  and  truffles,  and  so  on,  until  a sufficient 
quantity  of  both  has  been  placed  in  the  poulard.  It  must  then  be  sewn 
up  the  back,  placed  upon  a napkin  thickly  spread  with  butter,  rolled  up 
tightly,  and  fastened  at  each  end  with  string  ; thus  giving  to  the  galan- 
tine the  appearance  of  a cushion.  This  must  be  then  put  into  an  oval 
stewpan  with  the  carcasses  and  any  trimmings  of  veal  or  poultry  that  may 
be  at  hand,  also  two  calf ’s-feet,  two  carrots,  two  onions  stuck  with  four 
cloves,  a faggot  of  parsley  garnished  with  green  onions,  two  bay-leaves, 
sweet  basil  and  thyme,  two  blades  of  mace,  and  a dozen  pepper-corns  ; 
moisten  with  two  glasses  of  brandy,  and  set  the  pan  over  a stove-fire  to 
simmer  for  five  minutes,  then  moisten  the  galantine  with  as  much  white 
stock  as  will  suffice  to  cover  it,  and  put  it  back  on  the  stove-fire  to  boil ; 
it  must  then  be  placed  upon  a very  slow  stove-fire,  or  in  the  oven,  to 
continue  gently  braizing  (not  boiling),  for  about  two  hours  and  a half.  It 
should  then  be  removed  from  the  fire,  and  the  galantine  taken  carefully 
out  of  the  napkin  ; the  latter,  after  being  washed  in  clean  hot  water,  must 
be  spread  out  upon  the  table,  and  the  galantine , after  being  placed  in  it 
again,  and  bound  up  tightly  as  before,  should  be  put  back  into  its  braize 
and  left  in  to  become  partially  cold  : it  must  then  be  put  in  press  between 
two  dishes  with  a heavy  weight  upon  it.  Strain  the  stock,  remove  all 
the  grease  from  the  surface,  and  clarify  it  in  the  usual  manner,  then  pass 
it  through  a napkin  or  a jelly-bag,  and  place  it  on  some  rough  ice  to  be- 
come firmly  set.  When  the  galantine  is  quite  cold,  take  it  out  of  the 
napkin,  and  use  a clean  cloth  to  absorb  any  moisture  or  grease  there  may 
be  on  the  surface  ; it  must  then  be  glazed,  and  placed  upon  its  dish.  De- 
corate it  with  aspic  jelly,  as  represented  in  the  foregoing  wood-cut,  and 
serve. 

Note. — Galantines  of  turkeys,  geese,  capons,  fowls,  pheasants,  part- 
ridges, &c.,  are  made  in  the  same  way  as  the  above. 

1236.  BOAR’S  HEAD,  WITH  ASPIC  JELLY. 

Procure  the  head  of  a bacon  hog,*  which  must  be  cut  off  deep  into 
the  shoulders  ; bone  it  carefully,  beginning  under  the  throat,  then  spread 
the  head  out  upon  a large  earthenware  dish,  and  rub  it  with  the  follow- 
ing ingredients  : — Six  pounds  of  salt,  four  ounces  of  saltpetre,  six  ounces 
of  moist  sugar,  cloves,  mace,  half  an  ounce  of  juniper  berries,  four 
cloves  of  garlic,  six  bay-leaves,  a handful  of  thyme,  marjoram,  and  basil. 
When  the  head  has  been  well  rubbed  with  these,  pour  about  a quart  of 
port  wine-lees  over  it,  and  keep  it  in  a cool  place  for  a fortnight ; observ- 
ing that  it  must  be  turned  over  in  its  brine  everyday,  during  that  period. 

When  about  to  dress  the  head,  take  it  out  of  the  brine,  and  wash  it 
thoroughly  in  cold  water ; then  absorb  all  the  exterior  moisture  from  it 
with  a clean  cloth,  and  spread  it  out  upon  the  table.  Next,  pare  off  all 
the  uneven  pieces  from  the  cheeks,  &c.,  cut  these  into  long  narrow  fillets, 
and  put  them  with  the  tongue,  fat  bacon,  and  truffles,  prepared  as  direct- 

* For  this  purpose,  the  head  must  be  cut  off  before  the  pig  is  scalded,  and  the  bristles 
singed  off  with  lighted  straw  ; by  this  means,  it  will  have  all  the  appearance  of  a wild 
boar’s  head. 
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ed  for  the  galantine  ; then,  line  the  inside  of  the  head  with  a layer  of 
force-meat,  (the  same  kind  as  used  for  galantines),  about  an  inch  thick, 
and  lay  thereon  the  fillets  of  tongue,  bacon,  truffles,  and  here  and  there 
some  pistachio  kernels,  (the  skin  of  which  must  be  removed  by  scalding)  ; 
cover  these  with  a layer  of  force-meat,  and  then  repeat  the  rows  of 
tongue,  &c.,  and  when  the  head  is  sufficiently  garnished  to  fill  it  out  in 
its  shape,  it  should  be  sewn  up  with  a small  trussing-needle  and  twine, 
so  as  thoroughly  to  secure  the  stuffing.  The  head  must  then  be  wrapped 
up  in  a strong  cloth,  previously  well  spread  with  butter,  and  sewn  up  in 
this,  so  as  to  preserve  its  original  form  : it  should  next  be  put  into  a large 
oval  braizing-pan,  covered  with  any  carcasses  of  game  (especially  of 
grouse,  from  its  congenial  flavour)  or  any  trimmings  of  meat  there  may 
be  at  hand,  and  also  four  cow-heels,  or  six  calf’s-feet ; then  moisten  with  a 
copious  wine  mirepoix  (No.  236),  in  sufficient  quantity  to  cover  the  sur- 
face of  the  head.  Set  the  braizier  on  the  stove-fire  ; as  soon  as  it  boils 
up,  skim  it  thoroughly,  then  remove  it  to  a slow  fire  (covered  with  the 
lid  containing  live  embers),  that  the  head  may  continue  to  simmer  or  boil 
very  gently,  for  about  five  hours ; as  soon  as  it  appears  to  be  nearly 
done,  remove  the  braizier  from  the  fire,  and  when  the  heat  of  the 
broth  has  somewhat  subsided,  let  the  head  be  taken  up  on  a large 
dish : if  it  appears  to  have  shrunk  considerably  in  the  wrapper,  this 
must  be  carefully  tightened,  so  as  to  preserve  its  shape : it  should  then  be 
put  back  into  its  braize,  there  to  remain,  until  the  whole  has  become 
set  firm  by  cooling.  The  head  must  next  be  taken  out  of  the  braize 
or  stock,  and  put  in  the  oven,  upon  a deep  baking- dish  for  a few  minutes, 
just  to  melt  the  jelly  which  may  adhere  to  the  wrapper;  it  must  then 
be  taken  out  quickly,  and  the  wrapper  carefully  removed,  after  which,  glaze 
the  head  with  some  dark  coloured  glaze ; place  it  on  its  dish,  orna- 
ment it  with  aspic  jelly,  and  serve. 

Note. — On  the  Continent,  it  is  usual  to  decorate  boar’s  heads  with 
coloured  gum-paste,  and  sometimes  with  natural  flowers : the  latter  pro- 
duce a very  pretty  effect,  when  arranged  with  taste ; the  former  method 
is  objectionable,  from  the  liability  of  the  gum-paste  to  give  way,  and 
run  down  the  sides  of  the  head  : it  has,  moreover,  a vulgar  and  gaudy 
look. 

1237.  CHICKENS,  A LA  BELLE-VUE. 

Truss  two  chickens  or  fowls  for  boiling,  and  braize  them  in  white 
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broth  in  tire  usual  manner ; when  done,  set  them  to  cool,  and  mask 
them  completely  with  some  reduced  bccliamel  sauce  (No.  5),  in  which 
should  be  mixed  a fourth  part  of  aspic  jelly.  Previously  to  saucing 
the  chickens,  the  bechamel  thus  prepared  must  be  stirred  in  a stewpan 
imbedded  in  rough  ice,  until  it  just  begins  to  get  firm  ; it  should  then  be 
immediately  poured  over  the  chickens  ; these  should  be  decorated,  upon 
the  breasts,  with  black  truffles  or  red  tongue,  and  placed  upon  their 
dish  with  a trimmed  and  glazed  tongue  in  the  centre  ; ornament  them, 
by  placing  a roll  of  chopped  aspic  jelly  round  the  base,  then  outside  this, 
some  bold  croutons  of  aspic  jelly,  and  serve. 

1238.  LAMB-CUTLETS,  A LA  PRINCESSE. 

These  must  be  prepared,  in  the  first  instance,  in  the  same  way  as 
cutlets  of  veal  a la  dreux  (No.  890);  then  braized,  pressed  and  trim- 
med. Next,  cover  the  bottom  of  a sautapan  with  some  bright  aspic 
jelly,  not  quite  a quarter  of  an  inch  deep  ; when  this  has  become  set 
firm,  by  cooling,  place  the  cutlets  flat  upon  it,  in  circular  order,  then  run 
a little  aspic  jelly  over  them,  just  enough  to  cover  them,  and  place  the 
sautapan  in  ice,  to  set  the  jelly  ; as  soon  as  this  has  become  quite  firm, 
use  a tin  cutter  (in  the  form  of  a cutlet)  dipped  in  hot  water,  to  stamp 
the  cutlets  out ; dish  them  up  in  close  circular  order  upon  a little  aspic 
jelly,  placed  on  the  bottom  of  the  dish — to  raise  the  cutlets,  and  garnish 
the  centre  with  a well  prepared  Macedoine  of  vegetables  (No.  143), 
tossed  in  some  bright  aspic  jelly,  instead  of  sauce ; ornament  the  base 
with  a border  of  bold  croutons  of  jelly,  and  serve. 

1239.  FILLETS  OF  FOWL,  A LA  VICTORIA. 

Prepare  the  fillets  of  three  young  fowls  as  for  a supreme  (No.  989)  ; 
when  they  have  been  simmered,  drain  them  upon  a napkin,  and  put  them 
in  press  between  two  dishes  ; when  cold,  trim  them  neatly,  dip  each 
fillet,  either  in  some  supreme  (No.  58),  or  bechamel  sauce  (No.  5)  mixed 
with  one-fourth  part  of  aspic  jelly,  place  them  with  the  smoothest  side 
uppermost  in  a dish  or  sautapan,  and  set  them  on  some  rough  ice. 
Next,  cover  the  bottom  of  a large  sautapan  with  some  bright  aspic  jelly,  to 
the  depth  of  about  the  eighth  of  an  inch ; when  this  has  become  firm 
by  cooling  on  the  ice,  place  the  fillets  upon  it  in  circular  order,  and  deco- 
rate the  upper  part  of  each,  with  black  truffles  ; the  fillets  must  then  be 
covered  with  a little  bright  aspic  jelly,  to  produce  the  same  thick- 
ness upon  the  upper  surface  as  the  under.  While  this  is  going  on,  a bor- 
der of  vegetables  should  be  prepared  as  follows  : first,  cut  some  carrots 
and  turnips  with  vegetable  cutters,  as  for  a chartreuse , and  boil  them 
separately  in  broth ; prepare  also  some  French-beans  or  asparagus-heads 
and  green-peas,  which,  when  boiled,  must  be  used  to  ornament  a border- 
mould  in  exactly  the  same  manner  as  a chartreuse  : observing  that  each 
piece  of  vegetable  must  be  first  dipped  in  some  aspic  jelly,  previously  to 
its  being  placed  in  the  mould.  When  the  mould  is  lined,  the  void  left 
must  be  filled  up  with  some  sort  of  vegetables  cut  smaller,  and  tossed  in 
aspic  jelly  seasoned  with  a little  minionette-pepper  and  salt,  a very  little 
salad-oil  and  tarragon  vinegar  ; it  must  then  be  imbedded  in  pounded  rough 
ice,  until  set  quite  firm.  The  border  should  now  be  turned  out  upon  its 
dish,  and  the  fillets  of  fowls,  previously  stamped  out  with  a tin  cutter 
dipped  in  hot  water,  must  be  placed  on  the  top  ol  the  border,  in  close  circu- 
lar order,  each  one  overlaying  the  other  ; fill  the  centre  of  the  entree  with  a 
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copious  macedoine  of  vegetables  (No.  143),  tossed  in  a little  glaze  and 
aspic  jelly ; garnish  the  base  of  the  entree  with  bold  croutons  of  jelly, 
and  serve. 

Or,  when  the  border  is  dished  up,  fill  the  centre  with  the  mace- 
doine, and  place  the  fillets,  with  the  broad  ends  resting  full  on  the 
top  of  the  border,  thus  causing  the  pointed  ends  to  meet  at  the  summit : 
crown  this  with  a bouquet  of  chopped  jelly,  insert  a narrow  strip  of  red 
tongue,  cut  in  the  form  of  a cock’s  comb,  between  each  fillet,  and  place  an 
angular  crouton  of  jelly  so  as  apparently  to  support  the  tongue  : garnish 
the  base  with  croutons  of  jelly,  and  serve. 

1240.  SANDWICHES,  A LA  REGENCE. 

For  this  purpose,  it  is  necessary  to  order  one  or  more  dozens  of  very 
small  round  or  oval  tolls,  about  the  size  of  an  egg;  cut  a small  piece  off 
the  top  of  each,  about  the  circumference  of  half-a-crown  piece,  and  remove 
all  the  crumb  from  the  inside.  These  rolls  must  then  be  filled  with  the 
following  preparation.  First,  shred  the  white  meat  from  the  breast 
of  a roast  fowl,  and  put  this  in  a basin  ; then,  shred  the  fillets  of 
six  washed  anchovies,  and  some  red  tongue  or  dressed  ham  in  equal  pro- 
portion to  the  fowl,  and  place  these  with  the  latter ; add  about  one- 
sixth  part  of  the  whole,  of  Indian  gherkins  or  mangoes,  also  shred  fine  ; 
season  with  a little  chopped  tarragon  and  chervil,  add  sufficient  remou- 
lacle  sauce  (No.  95)  to  moisten  the  whole,  and  use  the  preparation  as 
directed  above.  The  rolls  must  then  be  covered  with  the  circular  pieces 
reserved  for  the  purpose,  and  dished  up  on  a napkin. 

Note. — These  sandwiches  may  also  be  prepared  with  lobster ; in  which 
case,  neither  ham  nor  tongue  should  be  used. 

1241.  SANDWICHES  OF  FILLETS  OF  SOLES. 

Simmer  the  fillets  of  soles  in  a sautapan  with  a little  clarified  butter, 
pepper,  salt,  and  lemon-juice ; when  done,  put  them  in  press  between 
two  dishes,  and  afterwards  divide  each  fillet  into  four  scollops ; trim, 
and  put  them  into  a basin  with  a little  minionette-pepper,  salt,  oil, 
and  vinegar.  Some  small  oval  rolls  must  be  ordered  for  this  purpose  ; 
after  the  tops  are  cut  off,  and  the  crumb  removed,  first  strew  the  bottom 
of  each  roll  with  small  salad,  then  place  a scollop  of  sole  upon  this,  add  a 
little  mayonaise  sauce  (No.  97),  then  strew  some  small  salad  on  the  sur- 
face, cover  with  the  tops,  and  dish  them  up. 

Note. — Sandwiches  of  lobster  or  salmon,  are  prepared  in  a similar 
manner. 
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COMPRISING 


Veal  and  Ham  Pie,  or  Timbale. 
Capon  Pie.  m 

Pheasant  Pie. 

Yorkshire  Pie. 

Devonshire  Squab  Pie, 


Leicestershire  Pork  Pie. 

Eel  Pie,  a VAnglaise. 

Salmon  Pie,  a la  Russe. 

Preserved  Hare,  and  other  Game. 
Aromatic  Spices  for  seasoning. 


1242.  VEAL  AND  HAM  PIE,  OR  TIMBALE.* 

First  daube  or  interlard  about  three  pounds  of  white  veal  (from  the 
leg)  with  lardoons  or  square  strips  of  fat  bacon  or  ham ; cut  this  in 
thick  slices,  across  the  grain  of  the  meat,  and  put  them  on  a dish  with 
an  equal  quantity  of  dressed  ham,  cut  also  in  thick  slices.  Next,  spread 
the  inside  of  a plain  mould  with  butter,  and  line  it  with  short  paste  (No. 
1253),  about  the  quarter  of  an  inch  thick  ; line  the  inside  of  this  with  a 
rather  thick  layer  of  force-meat  (No.  247),  then  place  the  veal  and  ham 
in  alternate  layers,  season  between  each  with  aromatic  spices,  pepper  and 
salt,  fill  up  the  hollow  places  and  cover  in  the  surface  with  some  of 
the  force-meat : place  some  thin  layers  of  fat  bacon  over  the  whole,  and 
cover  in  the  top  with  some  of  the  paste,  previously  rolled  out  to  the 
thickness  of  the  eighth  part  of  an  inch  ; this  must  be  applied  after  the 
edges  of  the  pie  have  been  wetted  with  a paste-brush  dipped  in  water, 
and  made  fast  by  pressing  both  pieces  of  paste  together  with  the  fore- 
finger and  thumb,  so  as  to  cause  them  to  adhere  closely  together.  The 
edges  should  then  be  neatly  trimmed,  and  pinched  round  with  pastry- 
pincers  ; decorate  the  top  of  the  timbale  with  thin  strips  of  paste,  cut 
out  in  the  form  of  leaves,  &c.,  arranged  according  to  the  upper  part  of  the 
design  represented  in  (No.  1244).  Egg  the  surface  over  with  a paste 
brush,  make  a small  hole  in  the  centre  of  the  top  of  the  pie,  for  the  steam 
to  escape,  and  bake  it  in  the  oven  for  about  three  hours ; when  it  is  done, 
withdraw  it  from  the  oven,  and  about  twenty  minutes  afterwards,  place 
the  point  of  a funnel  in  the  hole  at  the  top  of  the  timbale,  and  through 
this  pour  in  about  a pint  of  good  well-seasoned  strong  consomme,  reduced 
to  the  consistency  of  half-glaze : stop  up  the  hole  with  a small  piece  of 
paste,  and  keep  the  timbale  in  a cool  place  until  wanted  for  use. 


1243.  CArON  PIE,  WITH  TRUFFLES. 

First,  bone  a capon,  spread  it  out  on  the  table,  and  season  the  inside 
with  prepared  spices  and  a little  salt ; then  spread  a layer  of  force-meat 
of  fat  livers,  (No.  247),  and  place  upon  this,  in  alternate  rows,  some  square 
fillets  or  strips  of  fat  bacon,  tongue,  and  truffles ; cover  these  with  a layer 
of  the  force-meat,  repeat  the  strips  of  bacon,  then  fold  both  sides  of 
the  skin  over  each  other  so  as  to  give  to  the  capon  a plump  appear- 
ance, and  set  it  aside  on  a dish. 

* The  difference  between  a raised  pie  and  a timbale  consists  principally  in  the  former 
being  raised  (by  hand  or  otherwise)  with  a stiff  paste,  while  the  latter  is  prepared  in  a 
mould,  lined  with  a more  delicate  kind  of  short  crust,  which  is  made  edible. 
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Next,  pare  off  the  sinewy  skin  from  the  mouse-piece,  or  inner  part  of  a 
leg  of  veal,  daube  it  with  seasoned  lardoons  of  fat  bacon,  then  place 
this,  and  an  equal  quantity  of  dressed  ham,  with  the  capon. 

Prepare  four  pounds  of  hot  water-paste  (No.  1251) ; take  two-thirds 
of  this,  mould  it  into  a round  ball  on  the  slab  with  the  palm  of  the 
hand,  and  then  roll  it  out  in  the  form  of  a band,  about  two  feet  long  and 
six  inches  wide  ; trim  the  edges,  and  pare  the  ends  square,  taking  care  to 
cut  them  in  a slanting  direction ; wet  them  with  a paste-brush  dipped  in 
water  mixed  with  a little  flour,  and  wrap  them  over  one  another  neatly 
and  firmly,  so  as  to  show  the  join  as  little  as  possible.  Next,  roll  out  half 
the  remainder  of  the  paste,  either  in  a circular  or  oval  form,  about  a quarter 
of  an  inch  thick,  to  the  size  the  pie  is  intended  to  be  made  ; place 
this,  with  buttered  paper  under  it,  on  a baking-sheet,  wet  it  round  the  edge 
with  a paste-brush  dipped  in  water,  and  stick  a narrow  band  of  the  paste, 
about  half  an  inch  high,  all  round  it,  to  within  about  an  inch  of  the  edge ; 
the  wall  or  crust  of  the  pie  is  to  be  raised  up  round  this,  and  by  pressing  on 
it  with  the  tips  of  the  fingers,  it  should  be  made  to  adhere  effectually  to  the 
foundation.  Then,  by  pressing  the  upper  part  of  the  pie  with  the  fingers 
and  thumbs  of  both  hands,  it  will  .acquire  a more  elegant  appearance, 
somewhat  resembling  the  curved  lip  of  a vase.  The  base  must  be  spread 
out  in  proportion  to  the  top,  by  pressing  on  it  with  the  thumb.  The  bot- 
tom and  sides  of  the  pie,  should  now  be  lined  with  a coating  of  force-meat 
of  fat  livers  (No.  247),  or  if  preferred,  with  veal  and  fat  bacon,  in  equal 
proportions,  well  seasoned,  chopped  fine  and  pounded ; next,  place  in  the 
veal  and  ham,  previously  cut  up  in  thick  slices  and  well  seasoned,  and  fill 
up  the  cavity  with  some  of  the  force-meat ; then  add  the  capon  and  cover  it 
over,  and  round,  with  the  remainder  of  the  force-meat,  placing  some  truf- 
fles in  with  it,  and  cover  the  whole  with  thin  layers  of  fat  bacon.  Roll 
out  the  remainder  of  the  paste,  and  after  wetting  this,  and  the  pie  round 
the  edges,  use  it  to  cover  in  the  pie,  pressing  the  edges  of  both  tightly  with 
the  fingers  and  thumb,  in  order  to  make  them  adhere  closely  together  ; 
trim  the  edge  neatly  and  pinch  it  round  with  the  pastry  pincers.  The  pie 
should  then  be  egged  over,  and  decorated,  for  which  latter  purpose  a similar 
kind  of  paste  must  be  used,  beng  first  rolled  out  thin,  then  cut  out  in 
the  form  of  leaves,  half-moons,  rings,  &c.,  and  arranged  according  to 
the  designs  contained  in  (No.  249)  : or,  if  preferred,  a moulding  raised 
from  decorating  boards  with  some  of  the  paste  may  be  used  instead.  The 
pie  must  then  be  placed  in  the  oven,  and  baked  for  about  four  hours,  and 
when  done,  should  be  withdrawn,  and  about  a pint  of  strongly  reduced 
consomme , (made  from  the  carcasses  of  the  capons,  two  calf’s  feet  and  the 
usual  seasoning)  should  be  introduced  within  it  through  a funnel : it  must 
then  be  kept  in  a cold  place  until  wanted  for  use ; when  the  cover  should 
be  carefully  removed  without  breaking  it,  and  after  the  top  of  the  pie 
has  been  decorated  with  some  bright  aspic  jelly,  it  may  be  put  on  again 
and  sent  to  table. 

Note. — For  making  pies  of  turkeys,  fowls,  pheasants,  grouse,  part- 
ridges, &c.,  follow  the  above  directions. 

1244.  YORKSHIRE  TIE. 

First,  bone  a turkey,  a goose,  a brace  of  young  pheasants,  four  partridges, 
four  woodcocks,  a dozen  snipes,  four  grouse,  and  four  widgeons ; then 
boil  and  trim  a small  York  ham  and  two  tongues.  Season  and  garnish  the 
inside  of  the  fore-named  game  and  poultry,  as  directed  in  the  foregoing  case, 
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with  long  fillets  of  fat  ba- 
con and  tongue,  and  French 
truffles;  each  must  be  care- 
fully sewn  up  with  a 
needle  and  small  twine, 
so  as  to  prevent  the  force- 
meat from  escaping  while 
they  are  being  baked. 

When  the  whole  of  these 
are  ready,  line  two  round 
or  oval  braizing-pans  with 
thin  layers  of  fat  bacon, 
and  after  the  birds  have 
been  arranged  therein  in 
neat  order,  and  covered 
in  with  layers  of  bacon  and 
buttered  paper,  put  the 
lids  on,  and  set  them  in 
the  oven  to  bake  rather 
slowly,  for  about  four 
hours : then  withdraw 

them,  and  allow  them  to 
cool. 

While  the  foregoing  is  in  progress,  prepare  some  highly-seasoned  aspic- 
jelly  with  the  carcasses  of  the  game  and  poultry,  to  which  add  six 
calf’s  feet  and  the  usual  complement  of  vegetables,  &c.,  and  when  done, 
let  it  be  clarified:  one  half  should  be  reduced  previously  to  its  being 
poured  into  the  pie  when  it  is  baked. 

Make  about  sixteen  pounds  of  hot  water  paste  (No.  1251),  and  use  it 
to  raise  a pie  of  sufficient  dimensions  to  admit  of  its  holding  the  game 
and  poultry  prepared  for  the  purpose,  for  making  which,  follow  the  di- 
rections contained  in  the  foregoing  article.  The  inside  of  the  pie  must  first 
be  lined  with  thin  layers  of  fat  bacon,  over  which  spread  a coating  of 
well-seasoned  force-meat  of  fat  livers  (No.  247);  the  birds  should  then 
be  placed  in  it  in  the  following  order : — First,  put  the  goose  at  the  bot- 
tom with  some  of  the  small  birds  round  it,  filling  up  the  cavities  with 
some  of  the  force-meat ; then,  put  the  turkey  and  the  pheasants  with 
thick  slices  of  the  boiled  ham  between  them,  reserving  the  woodcocks 
and  widgeons,  that  these  may  be  placed  on  the  top : fill  the  cavities  with 
force-meat  and  truffles,  and  cover  the  whole  with  thin  layers  of  fat  bacon, 
run  a little  plain  melted  butter  over  the  surface,  cover  the  pie  in  the 
usual  manner,  and  ornament  it  with  a bold  design.  The  pie  must  now 
be  baked,  for  about  six  hours,  in  an  oven  moderately  heated,  and  when 
taken  out,  and  after  the  reduced  aspic  above  alluded  to  has  been  poured 
into  it,  stop  the  hole  up  with  a small  piece  of  paste,  and  set  it  aside  in 
the  larder  to  become  cold. 

Note. — The  quantity  of  game,  &c.  recommended  to  be  used  in  the  pre- 
paration of  the  foregoing  pie  may  appear  extravagant  enough,  but  it  is  to 
be  remembered  that  these  very  large  pies  are  mostly  in  request  at 
Christmas  time.  Their  substantial  aspect  renders  them  worthy  of  ap- 
pearing on  the  side-table  of  those  wealthy  epicures  who  are  wont  to 
keep  up  the  good  old  English  style,  at  this  season  of  hospitality  and  good 
cheer. 
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1245.  DEVONSHIRE  SQUAB  PIE. 

First,  make  two  pounds  of  short  paste  (No.  1253),  roll  it  up  in  a 
clean  cloth,  and  set  it  aside  till  wanted.  Then,  cut  about  two  pounds  of 
griskin  of  pork  in  slices,  season  these  with  a little  chopped  onion,  sage, 
and  thyme,  pepper  and  salt,  and  place  them  on  a dish ; cut  one  pound  of 
streaky  bacon  (previously  parboiled  for  a quarter  of  an  hour)  also  in 
slices,  and  put  them  with  the  pork ; to  these  add  about  a dozen  good 
apples,  which,  when  peeled  and  the  cores  taken  out,  must  be  cut  in  thick 
slices  and  put  on  a plate.  Next,  take  rather  more  than  half  the  paste, 
roll  it  out,  and  line  an  oblong  tin  mould,  about  two  inches  deep,  with 
it  ; then,  arrange  the  pork,  bacon,  and  apples  in  this,  in  alternate  layers, 
commencing  with  the  bacon,  over  this  put  slices  of  apples,  and  then  the 
pork : and  so  on  until  the  whole  is  used  up.  The  remainder  of  the 
paste  must  now  be  rolled  out,  and  used  to  cover  the  pie  with  ; fasten  it 
securely  round  the  edges,  trim  it,  and  pinch  it  round  boldly  with  the 
pincers ; ornament  the  top  with  leaves,  &c.,  egg  it  over  and  bake  it  in 
an  oven  of  moderate  heat,  for  about  two  hours,  and  serve  it  hot. 

1246.  LEICESTERSHIRE  PORK  PIE. 

Cut  the  pork  up  in  square  pieces,  fat  and  lean,  about  the  size  of  a 
cob-nut,  season  with  pepper  and  salt,  and  a small  quantity  of  sage  and 
thyme  chopped  fine,  and  set  it  aside  on  a dish  in  a cool  place.  Next, 
make  some  hot-water-paste,  using  for  this  purpose  (if  desired)  fresh- 
made  hog’s-lard  instead  of  butter,  in  the  proportion  of  eight  ounces  to 
the  pound  of  flour.  These  pies  must  be  raised  by  hand,  in  the  fol- 
lowing manner : — First  mould  the  paste  into  a round  ball  upon  the  slab, 
then  roll  it  out  to  the  thickness  of  half  an  inch,  and  with  the  back  of  the 
right  hand  indent  the  centre  in  a circle  reaching  to  within  three  inches  of 
the  edge  of  the  paste ; next,  gather  up  the  edges  all  round,  pressing  it 
closely  with  the  fingers  and  thumbs,  so  as  to  give  to  it  the  form  of  a 
purse  ; then  continue  to  work  it  upwards,  until  the  sides  are  raised 
sufficiently  high ; the  pie  should  now  be  placed  on  a baking- sheet,  with  a 
round  of  buttered  paper  under  it,  and  after  it  has  been  filled  with  the 
pork — previously  prepared  for  the  purpose,  covered  in  with  some  of  the 
paste  in  the  usual  manner.  Trim  the  edges  and  pinch  it  round  with  the 
pincers,  decorate  it,  egg  it  over  and  bake  it  until  done : calculating  the 
time  it  should  remain  in  the  oven,  according  to  the  quantity  of  meat  it 
contains. 

1247.  EEL-PIE,  A L’aNGLAISE. 

Bone  two  good-sized  Thames  eels,  spread  them  out  on  a dish,  and 
sprinkle  them  over  with  a little  pepper  and  salt.  Make  some  quenelle 
force-meat  with  either  perch,  tench,  or  carp  ; and  after  having  mixed 
some  chopped  mushrooms,  parsley,  one  shalot,  spread  a thick  layer 
of  it  inside  each  eel,  roll  them  up,  cut  the  eel  into  four  inch  lengths, 
and  place  them  on  a dish  until  wanted.  Next,  line  a plain  mould  with 
short  paste  (No.  1253),  arrange  the  pieces  of  eels  in  it,  in  neat  order, 
season  between  each  layer  with  chopped  parsley  and  mushrooms,  pep- 
per and  salt,  and  a spoonful  of  good  bechamel  sauce ; cover  in  the  pie,  in 
the  usual  manner,  with  some  of  the  paste,  pinch  the  edge  round,  orna- 
ment the  top,  egg  it  over,  and  bake  it  in  the  oven  for  about  an  hour  and 
a half:  when  done,  dish  it  up  on  a napkin,  and  send  to  table. 
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Note. — When  eel  pies  are  intended  to  be  eaten  cold,  the  top  should  be 
carefully  removed,  and  the  pie  ornamented  with  aspic-jelly. 

1248.  SALMON-PIE,  A LA  RUSSE. 

Make  two  pounds  of  short  paste  (No.  1253),  roll  it  up  in  a cloth, 
and  keep  it  in  a cool  place  till  wanted.  Cut  two  pounds  of  fresh  salmon 
in  slices  about  half  an  inch  thick,  and  set  them  aside  on  a plate ; fillet 
six  anchovies,  turn  two  dozen  olives  (removing  the  stone,  by  paring  off 
the  outer  part  without  altering  the  shape),  boil  six  eggs  hard,  and  place 
the  whole  of  these  on  a dish.  Chop  a pottle  of  mushrooms,  two  shalots, 
a handful  of  parsley,  a little  green-thyme,  sweet  basil,  and  tarragon  : 
put  these  ingredients  into  a stewpan  with  two  ounces  of  butter,  a little 
nutmeg,  pepper,  and  salt,  and  simmer  them  over  the  stove-fire  for  about 
five  minutes  ; then  add  about  half  a pint  of  good  brown  sauce,  and  the 
juice  of  a lemon,  stir  the  whole  together  over  the  stove-fire  for  five 
minutes  longer,  and  then  take  it  off.  Next,  roll  out  two-thirds  of  the 
paste  to  the  thickness  of  the  sixth  of  an  inch,  and  after  having  thinly 
spread  the  inside  of  an  oblong  mould  with  butter,  line  it  with  this,  and 
fill  it  with  alternate  layers  of  the  slices  of  salmon,  hard  eggs,  olives,  and 
fillets  of  anchovies,  at  the  same  time  spreading  some  of  the  fine-herbs 
sauce  in  between  each  layer;  the  pie  must  be  covered  in  with  the 
remainder  of  the  paste  in  the  usual  manner ; bake  it  in  a moderately- 
heated  oven  for  about  one  hour  and  a half,  and  when  done,  dish  it  up  on 
a napi  n,  and  send  to  table. 

Note. — These  pies  may  also  be  made  with  sturgeon,  trout,  mackerel 
char,  gurnets,  eels,  soles,  &c.;  the  addition  of  some  sliced  thunny  tends 
considerably  to  improve  the  flavour. 

1249.  PRESERVED  HARE,  AND  OTHER  GAME. 

Bone  a hare,  lard  it  with  narrow  square  strips  of  fat  bacon,  well 
seasoned  with  aromatic  spices  (No.  1250),  and  salt;  then  garnish  the 
inside  with  some  force-meat  of  fat  livers  (No.  247),  and  fold  the  hare 
so  as  to  give  to  it  a plump  oval  form;  then  place  it  in  an  oval 
stewpan  with  a small  glass  of  brandy  ; cover  it  with  thin  layers  of  fat 
bacon,  put  the  lid  on  the  stewpan,  and  set  it  in  the  oven,  in  order  that 
the  hare  may  be  sufficiently  baked  to  set  the  meat  : it  should  be  then 
withdrawn. 

Meanwhile,  line  the  bottom  and  sides  of  an  oval  white  earthen  pan 
(sufficiently  large  to  contain  the  hare)  with  thin  layers  of  fat  bacon,  over 
these  spread  a coating  of  the  force-meat  about  an  inch  thick,  and  place 
the  hare  in  it,  press  it  down  tight,  spread  a thick  layer  of  the  force-meat 
on  the  top,  cover  this  with  layers  of  fat  bacon,  and  place  a covering  of 
common  paste  over  the  whole ; then,  set  the  pan  on  a baking- sheet,  and 
put  it  in  the  oven  to  bake  slowly  for  about  two  hours  : it  should  then  be 
withdrawn  and  allowed  to  cool.  Let  the  paste  be  removed,  the  edges 
and  sides  of  the  pan  washed,  and  the  contents  of  the  pan  pressed  down 
tight,  so  as  to  exclude  any  confined  air,  and  after  pouring  over  the  sur- 
face some  well-reduced  glaze  (made  from  the  carcass),  to  the  depth  of 
about  a quarter  of  an  inch,  keep  the  pie  in  a cool  place  until  wanted 
for  use. 

When  this  kind  of  pie  is  intended  to  be  kept  for  any  length  of 
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time,  some  clean  hog’s-lard  should  he  run  over  the  surface  to  the  depth  of 
about  an  inch ; when  this  has  become  set  firm  by  cooling,  the  pan 
should  be  covered  in  with  strong  white  paper  pasted  over  it,  or  in 
lieu  of  this  a bladder  (soaked  in  water,  and  well  washed)  may  be  tied 
over  it. 

Note.  — All  kinds  of  game  should  be  preserved  in  the  above  method ; 
but,  if  preferred,  game  may  be  used  instead  of  livers  for  making  the  force- 
meat. .Indeed,  this  is  by  far  the  best  plan,  when  the  preserved  game  is 
intended  for  keeping,  as  force-meat,  when  made  with  livers  of  any  kind, 
is  more  liable  to  fermentation  than  when  made  with  fresh-killed  game. 

1250.  AROMATIC-SPICES,  FOR  SEASONING. 

Take  of  nutmegs,  and  mace,  one  ounce  eaeh ; of  cloves,  and  white 
pepper-corns,  two  ounces  each ; of  sweet-basil,  marjoram,  and  thyme, 
one  ounce  each,  and  half  an  ounce  of  bay-leaves:  these  herbs  should 
be  previously  dried  for  the  purpose  : roughly  pound  the  spices,  then 
place  the  whole  of  the  above  ingredients  between  two  sheets  of  strong 
white  paper,  and  after  the  sides  have  been  twisted  or  folded  over  tightly, 
so  as  to  prevent  as  much  as  possible  the  evaporation  of  the  volatile  pro- 
perties of  the  herbs  and  spices,  place  them  on  a baking-sheet  in  the 
skreen  to  become  perfectly  dry ; they  must  then  be  pounded  quickly, 
sifted  through  a fine  hair-sieve,  corked  up  tightly  in  a dry  bottle,  and 
kept  for  use. 


DIFFERENT  KINDS  OF  PASTE, 

viz : 


Hot- water-Paste  for  raised  Pies. 
French  Paste  for  do. 

Short  Paste,  for  Timbales,  &c, 
Short  Puff-Paste. 

Tart-Paste. 


Nouilles  Paste. 
Office  do. 
Aimond  do. 
Gum  do. 

Puff  do. 


1251.  IIOT-WATER-rASTE,  FOR  RAISED  TIES. 

Ingredients: — One  pound  of  flour,  four  ounces  of  buttter,  a tea-spoon- 
ful of  salt,  about  a'gill  and  a half  of  hot  water. 

Place  the  flour  on  the  pastry-table,  spread  it  out  with  the  back  of  the 
hand,  so  as  to  form  a well  or  hollow  in  the  centre,  into  this  put  the  salt. 
Next,  put  the  butter  and  water  into  a stewpan  over  the  fire,  and  when 
they  are  sufficiently  heated  so  that  one  can  just  bear  the  finger  in,  pour 
them  both  gradually  in  upon  the  flour,  and  mix  them  quickly  together 
with  the  hand,  taking  particular  care  to  knead  the  whole  firmly,  and  at 
once,  into  a compact  paste  : then  press  this  smoothly  together  in  a nap- 
kin, and  afterwards  keep  it  covered  up  in  a stewpan  in  a warm  place  till 
used. 


SHORT-PASTE. 
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1252.  FRENCH-PASTE,  FOR  RAISED  PIES. 

Ingredients: — One  pound  of  flour,  four  ounces  of  butter,  a tea-spoon- 
ful of  salt,  a gill  and  a half  of  cold  water. 

Place  the  flour  on  the  slab,  spread  it  out  in  the  centre,  then  add  the  salt, 
water,  and  butter,  and  proceed  to  work  the  whole  together  with  the 
hands  into  a very  firm  paste  in  the  following  manner: — When  the  ingre- 
dients have  been  worked  into  a paste,  this  must  be  brought  to  the  edge  of 
the  slab ; then  use  the  palms  of  both  hands,  applying  them  alternately, 
with  great  force,  to  spread  and  divide  the  paste  into  small  parts  ; sprinkle 
a few  drops  of  water  over  the  paste,  and  knead  it  together : this  is  called 
breaking  and  kneading,  and  must  be  repeated  three  or  four  times. 
The  paste  must  then  be  gathered  up,  placed  in  a clean  rubber,  and 
finally  kneaded  together  by  pressing  upon  it  with  the  elbow.  It  will 
then  be  ready  for  use. 

1253.  SHORT-PASTE  FOR  TIMBALES,  ETC. 

Ingredients: — One  pound  of  flour,  half  a pound  of  butter,  a tea- 
spoonful of  salt,  the  yolks  of  two  eggs,  and  nearly  half  a pint  of  water. 

Make  a well  in  the  centre  of  the  flour,  place  in  this  the  yolks  of  eggs, 
salt,  butter  and  two-thirds  of  the  water,  then  work  the  whole  together 
with  the  hands  into  a somewhat  firm  paste;  dip  the  fingers  into  the  flour, 
to  separate  any  of  the  paste  that  may  adhere  to  them,  sprinkle  a little 
water  over  it,  and  then  work  the  whole  together  into  a ball,  and  keep  it 
in  a cloth  till  wanted  for  use. 

1254.  SHORT  PUFF-PASTE. 

Ingredients  : — One  pound  of  flour,  twelve  ounces  of  butter,  a little 
salt,  one  egg,  and  about  half  a pint  of  water. 

Spread  the  flour  out  in  the  usual  manner,  place  the  egg,  salt,  half  the 
butter,  and  two-thirds  of  the  water  at  first,  adding  as  much  of  the  re- 
mainder as  may  be  necessary  afterwards ; work  these  together  into  a 
smooth  and  somewhat  firm  paste,  then  spread  this  out  with  the  hand, 
and  after  the  remaining  half  of  the  butter  has  been  placed  in  the  centre, 
the  sides  should  be  folded  over  so  as  to  entirely  enclose  the  butter. 
When  the  paste  has  stood  five  minutes,  shake  some  flour  with  the  hand 
over  the  slab  and  on  the  paste,  then  roll  it  out  to  the  length  of  about  two 
feet  and  a half,  and  about  a foot  wide;  this  must  be  then  folded  into 
three,  and  after  turning  the  paste  round  so  as  to  bring  the  sides  to  face 
you,  roll  it  out  again  in  a similar  manner ; after  an  interval  of  about 
ten  minutes,  repeat  the  rolling*  twice  more : the  paste  will  then  be  fit  for 
use. 


1255.  SHORT-PASTE  FOR  TARTS. 

Ingredients: — One  pound  of  flour,  half  a pound  of  butter,  two  ounces 
of  pounded  sugar,  a very  little  salt,  two  whole  eggs,  and  about  a gill  of 
water. 

Spread  the  flour  out  on  the  slab  with  a hollow  in  the  centre,  then  add 
the  butter,  sugar,  salt,  and  the  water,  and  break  in  the  two  eggs  ; work 
the  whole  together  with  the  hands  into  a firm  paste,  and  use  it  for  cover- 
ing fruit  tarts,  and  lining  tartlets,  ike. 

* Each  time  that  the  paste  undergoes  the  process  of  rolling,  as  here  described,  it  is 
termed  by  cooks,  “giving  it  a turn.”  This  kind  of  paste  requires  only  four  turns. 
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1256.  NOUILLES-PASTE. 

Ingredients  : — One  pound  of  flour,  about  ten  yolks  of  eggs,  a tea- 
spoonful of  salt,  and  merely  sufficient  water  to  melt  the  salt. 

Place  the  flour  on  the  slab,  form  a hollow  in  the  centre,  then  put  the 
salt  in,  with  a little  water  to  melt  it,  and  add  the  yolks  of  eight  eggs  ; 
work  the  whole  well  together,  at  first  rubbing  the  ingredients  between  the 
hands,  and  then,  if  necessary,  add  two  more  yolks  of  eggs,  and  finish 
working  the  paste  by  pushing  it  from  you  with  the  palms  of  the  hands, 
using  considerable  pressure  ; sprinkle  a few  drops  of  water  over  it,  then 
knead  the  paste  into  a ball,  and  keep  it  wrapped  up  in  a cloth  until 
wanted  for  use.  This  paste  must  be  kept  very  stiff. 

1257.  OFFICE-PASTE. 

Ingredients: — One  pound  of  flour,  eight  ounces  of  pounded  sugar, 
two  whole  eggs,  and  two  yolks. 

Place  the  flour  on  the  slab,  forming  a hollow  in  the  centre,  then  add 
the  sugar  and  the  eggs,  and  proceed  to  work  the  whole  up  into  a stiff 
compact  body.  If,  however,  the  paste  should  appear  dry,  and  present 
any  difficulty  in  kneading,  another  yolk  or  two  may  be  added. 

This  paste  is  mostly  used  for  making  ornaments  for  the  second  course. 

1258.  ALMOND-PASTE. 

Ingredients  : — Eight  ounces  of  Jordan  almonds,  a pound  and  a half  of 
sugar,  with  half  an  ounce  of  gum  dragon. 

First  scald  the  almonds,  remove  the  skin,  wash  them,  and  allow  them 
to  steep  in  cold  water  for  about  twelve  hours.  Next,  put  the  gum  into  a 
gally-pot,  adding  to  it  rather  more  than  a gill  of  water,  cover  this  over 
with  paper  twisted  round  the  edge  of  the  galley-pot,  and  allow  the  gum 
to  steep  until  it  has  absorbed  all  the  water  ; it  must  then  be  placed  in 
the  centre  of  a strong  cloth,  which  should  be  twisted  round  at  each  end 
by  two  persons  (in  the  manner  practiced  in  wringing  wet  cloths)  with 
considerable  pressure,  so  as  to  squeeze  the  gum  through  the  cloth,  which 
must  then  be  gathered  up  into  a small  basin.  Pound  the  sugar  and  sift 
it  through  a very  fine  lawn-sieve. 

The  almonds  must  now  be  drained  on  a napkin,  afterwards  placed 
in  a mortar,  and  pounded  into  a very  smooth  paste;  in  order  to  pre- 
vent them  from  turning  oily,  while  they  are  being  pounded,  it  will 
be  necessary  to  add  a few  drops  of  water  or  lemon-juice  occasionally. 
As  soon  as  the  almonds  present  the  appearance  of  a smooth  paste,  rub 
this  through  a very  close  hair  sieve,  on  to  a plate.  Next,  place  the  pound- 
ed almonds  in  a convenient-sized  sugar  boiler,  with  about  one-third  part 
of  the  sugar,  and  stir  these  together  over  a stove-fire  with  a new  wooden 
spoon,  working  the  paste  briskly  and  carefully  the  whole  time,  in  order 
to  prevent  it  from  burning  or  acquiring  the  least  colour.  As  soon  as  the 
paste  ceases  to  adhere  to  the  sides  of  the  pan,  turn  it  out  on  to  the  slab, 
and  begin  to  work  in  the  remainder  of  the  sugar  and  the  gum : the  lat- 
ter must  be  previously  worked  on  the  marble  slab  with  the  hand,  and 
some  of  the  sugar  should  be  added  at  intervals.  When  the  whole  of  the 
ingredients  have  been  worked  together,  the  paste  should  form  a white, 
stiff,  and  smooth  compact  body. 

Note . — Almond  paste  prepared  as  the  above,  is  mostly  used  for  mak- 
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ing  croquantes,  small  baskets  filled  with  whipped  cream  and  strawberries, 
&c. : it  may  also  be  used  for  making  second  course  ornaments,  being  pre- 
ferred by  many  for  that  purpose  on  account  of  its  transparency. 

1259.  ALMOND-PASTE,  ANOTHER  METHOD. 

Ingredients  : — Two  pounds  of  fine  sifted  sugar,  eight  ounces  of 
pounded  almonds,  and  one  ounce  of  steeped  gum-dragon. 

When  the  ingredients  have  been  prepared  as  directed  in  the  foregoing 
case,  work  about  half  the  sugar  in  with  the  gum  ; then  work  the 
almonds  with  part  of  the  remainder,  add  both  together,  and  manipulate 
them  with  the  remaining  portion  of  the  sugar,  until  the  whole  is 
thoroughly  incorporated.  If  the  paste  is  not  stiff  enough,  a little  more 
fine-sifted  sugar  should  be  filled  in.  In  order  to  obtain  this  paste  of  a 
pure  and  dazzling  whiteness,  a very  small  quantity  of  cobalt  blue,  in 
powder,  may  be  worked  in  with  it : the  colour  must  be  first  mixed  on  a 
plate  with  a drop  of  water,  preparatory  to  its  being  used. 

Note. — About  one-third  part  of  Starch,  or  hair  powder,  may  be  used  to 
work  in  with  this  kind  of  almond  paste  ; this  addition  makes  it  less  brit- 
tle, and  consequently  increases  the  facility  of  using  it  to  cast  mould- 
ings, cutting  out  borders,  &c.  When,  however,  starch  powder  is  intro- 
duced, double  the  usual  quantity  of  gum-dragon  is  required. 

12(30.  GUM-PASTE. 

Ingredients: — Two  ounces  of  gum-dragon,  one  pound  of  fine- sifted 
sugar,  and  one  pound  of  starch  powder. 

First,  steep  the  gum-dragon  in  a small  basin  with  nearly  half  a pint 
of  water,  cover  it  over  with  paper,  and  put  the  basin  in  a warm  place  : 
when  the  gum  has  absorbed  all  the  water,  press  it  through  a cloth  as  di- 
rected for  the  almond-paste,  then  work  it  on  the  marble  slab  with  the 
palm  of  the  hand,  mixing  in  the  sugar  at  intervals ; when  the  gum 
has  absorbed  all  the  sugar,  the  powder  must  be  gradually  worked  in 
with  it.  The  whole  when  finished,  should  have  the  appearance  of  a very 
stiff  compact  smooth  paste.  Then  gather  it  up  into  a round  ball,  put  it  on 
a plate  covered  with  a basin,  and  keep  it  in  a damp  place,  to  prevent  its 
becoming  dry  and  hard. 

1261.  PUFF-PASTE. 

Ingredients  : — One  pound  of  flour,  one  pound  of  butter,  the  yolk  of 
an  egg,  a tea-spoonful  of  salt,  and  about  half  a pint  of  water. 

Place  the  flour  on  the  pastry-slab,  spread  it  out  in  the  centre  so  as  to 
form  a well,  in  which  place  the  salt,  a small  piece  of  butter,  the  yolk  of  an 
egg,  and  about  two-thirds  of  the  quantity  of  water  required  to  mix  the 
paste ; spread  out  the  fingers  of  the  right  hand,  and  mix  the  ingredients 
together  gradually  with  the  tips  of  the  fingers,  adding  a little  more  water 
if  necessary ; when  the  whole  is  thoroughly  incorporated  together, 
sprinkle  a few  drops  of  water  over  it,  and  work  the  paste  to  and  fro  on 
the  slab  for  two  minutes,  after  which  it  should  be  rather  soft  to  the 
touch,  and  present  a perfectly  smooth  appearance. 

The  paste,  thus  far  prepared,  must  now  be  spread  out  on  the  slab  with 
the  hands,  and  after  the  butter  has  been  pressed  in  a cloth,  to  extract  any 
milk  it  may  contain,  it  should  be  placed  in  the  centre  of  the  paste,  and 
partially  spread,  by  pressing  on  it  with  the  cloth ; the  four  sides  should 


38G 


VOL-AU-VENT  CASES. 


then  be  folded  over  so  as  entirely  to  cover  the  butter ; a little  flour  must 
next  be  shaken  under  and  over  it,  and  the  paste  should  be  shaped  in  a 
square  form,  measuring  about  ten  inches  each  way,  by  pressing  it  out  with 
the  hand ; it  should  then  be  placed  on  a clean  baking-sheet,  laid  on 
some  pounded  rough  ice,*  and  a deep  sautapan  also  filled  with  ice  should 
be  placed  upon  it : by  these  means  the  paste  will  be  kept  cool  and  firm. 
About  ten  minutes  after  the  paste  has  been  made,  take  it  from  the  ice  and 
place  it  on  a marble  slab,  shake  a little  flour  over  and  under  it,  and  then 
roll  it  out  about  two  feet  long,  and  ten  inches  wide  : observing  that  the 
paste  must  be  kept  square  at  both  ends,  as  much  of  the  success  depends 
on  due  attention  being  paid  to  the  turning  and  folding.  The  paste  should 
then  be  laid  in  three  equal  folds,  and  after  these  have  been  rolled  over  to 
cause  them  to  adhere  together,  the  paste  must  next  be  turned  round  in 
the  opposite  direction  and  rolled  out  again  in  the  same  manner  as  be- 
fore ; it  should  then  be  put  back  on  the  ice,  and  after  allowing  it  to  rest 
for  about  ten  minutes  or  a quarter  of  an  hour,  roll  it  out  again,  or  as  it 
is  technically  termed,  give  it  two  more  turns ; the  paste  must  now  be  put 
hack  on  the  ice,  and  again  rolled  twice  or  three  times,  as  the  case  may 
require,  preparatory  to  its  being  cut  out  for  whatever  purpose  it  may 
be  intended. 


VOL-AU-VENT,  TOURTE,  AND  PATTY  CASES. 


COMPRISING 


Vol-au-vent  Cases  for  an  Entree. 
Tourte  ditto  ditto. 

Puff-paste  Patty-cases. 

Croustade  ditto. 


Timbale  of  Nouilles  cases. 
Patties,  a la  Mazarine. 
Mutton-patties,  a la  Windsor. 


1262.  VOL-AU-VENT  CASES,  FOR  AN  ENTREE. 

For  this  purpose,  one  pound  of  puff-paste  will  be  required,  and  when 
mixing  it  the  juice  of  one  lemon  must  be  added.  The  paste  must  be 
rolled  perfectly  square  at  the  ends,  and  folded  likewise  with  the 
greatest  correctness,  in  order  to  ensure  the  vol-au-vent' s rising  per- 
fectly straight  all  round,  which  cannot  be  the  case  if  it  is  rolled  un- 
evenly. Five  turns  and  a half  must  be  given  to  the  paste,  allowing 
about  seven  minutes  to  elapse  between  each  turn : observing  that  previ- 
ously to  folding  up  the  last  turn  and  a half,  the  paste  must  be  passed 

* In  the  summer  season  it  is  impossible  to  insure  success  in  making  puff-paste,  unless 
rough  ice  be  used  to  further  that  end,  it  being  a matter  of  the  first  necessity  that  it  should 
be  kept  cool  and  firm  : two  requisites  that  tend  materially  to  facilitate  the  working  of  the 
paste,  and  also  contribute  very  considerably  to  give  to  it  that  extraordinary  degree  of  elas- 
ticity, when  exposed  to  the  heat  of  an  oven,  so  well-known  to  experienced  pastrycooks. 
A piece  of  puff-paste  a quarter  of  an  inch  thick,  when  baked,  will  rise  to  the  height  of 
two  inches — thus  increasing  in  volume  eight  times.  To  effect  this  properly,  it  is  neces- 
sary to  procure  three  oblong  tin  pans,  of  the  following  dimensions  : the  first  should 
measure  20  inches  by  10,  depth  3 inches  ; the  second,  18  inches  by  14,  depth  2 inches ; 
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over  with  a paste-brush  dipped  in  water,  or  a little  lemon-juice ; at- 
tention must  be  paid,  in  giving  the  last  two  turns,  to  roll  the  paste  out, 
and  also  to  fold  it,  especially  when  giving  the  last  turn  on  spreading  it  to 
the  size  the  vol-au-vent  is  intended  to  be  made,  so  as  to  be  able  to  cut 
it  as  thick  as  the  quantity  of  paste  will  admit  of;  just  before  cutting  out 
the  vol-au-vent,  the  piece  of  paste  must  be  wetted  on  one  side  with  the 
brush  dipped  in  water.  Next  roll  out  about  four  ounces  of  common 
paste  to  the  diameter  of  a dinner  plate,  lay  this  on  the  puff-paste,  just 
passing  the  rolling-pin  over  to  cause  it  to  adhere,  and  then  place  it 
on  the  baking-sheet,  previously  wetted  in  the  centre  to  receive  it.  For 
the  purpose  of  guiding  the  hand  when  cutting  it  out,  the  cover  of  a stew- 
pan  or  bain  marie,  should  be  placed  on  it;  then  with  a small  sharp- 
pointed  knife  proceed  to  cut  round  the  edge  of  the  cover,  forming  perpen- 
dicular flutes  or  scollops  ; the  knife,  must  be  held  comparatively  loose,  yet 
securely,  with  the  tips  of  the  fingers  only.  Remove  the  trimmings  and 
the  cover,  egg  over  the  surface,  and  be  careful  not  to  smear  the  edges  of 
the  paste,  as  that  would  prevent  it  from  rising  evenly ; then  with 
the  point  of  the  small  knife,  held  slanting,  make  a slight  incision  all 
round  the  surface,  within  about  three  quarters  of  an  inch  of  the  edge, 
and  with  the  point  notch  round  the  extreme  edge  of  the  inner  circle, 
so  as  to  separate  it  entirely  from  the  inner  edge  of  the  outer  circle. 
The  vol-au-vent  should  now  be  put  into  the  oven  (not  too  hot, 
as  excess  of  heat  prevents  the  paste  from  rising) ; as  soon  as  it 
begins  to  rise,  let  a trivet  be  quickly  slipped  under  it,  and  the  oven 
immediately  closed.  When  it  has  risen  about  two  inches,  and  before  it 
has  acquired  any  colour,  a broad  band  of  double  paper,  measuring  two 
inches  more  in  circumference  than  the  vol-au-vent,  about  eight  inches 
high,  and  fastened  in  the  form  of  a hoop,  must  be  placed  round  it  to  pro- 
tect the  sides  from  being  suddenly  caught  by  the  heat,  which  otherwise 
would  not  only  scorch  it,  but  also  check  its  full  development : it  should 
remain  in  the  oven  quite  an  hour  to  be  thoroughly  baked.  When  the 
vol-au-vent  is  done,  withdraw  it  from  the  oven  ; instantly  remove  the 
cover,  and  after  carefully  detaching  all  the  greasy  crumb  from  the 
centre,  without  in  any  way  injuring  the  sides  of  the  case,  lift  it  out,  taking 
particular  care  to  stop  up  any  thinly  covered  places  in  the  inside  of  the 
case  with  small  flakes  of  the  crumb  which  has  been  removed : this  precau- 
tion is  necessary  in  order  to  prevent  the  sauce  from  escaping  through  any 
fissures  that  may  exist. 

1263.  TOURTE  CASES,  FOR  AN  ENTREE. 

First,  prepare  half  a pound  of  puff-paste,  and  give  it  four  turns,  in  the 
usual  manner ; make  also  half  a'  pound  of  common  short  paste,  take  half 
of  this,  knead  it  into  a round  ball,  roll  it  out  to  the  size  of  a dinner  plate, 

and  the  third,  16  inches  by  12,  depth  3 inches.  Place  some  pounded  rough  ice  in  the 
largest,  then  set  the  second  sized  tin  on  this,  with  the  puff-paste  in  it  ; lastly,  put  the 
smallest  pan,  also  filled  with  ice,  on  the  top  of  the  paste:  by  this  method  puff-paste 
may  be  easily  made  to  perfection  during  the  hottest  days  of  summer. 

In  winter,  the  use  of  ice  may  of  course  be  dispensed  with.  In  extreme  cold  weather, 
when  the  butter  is  very  hard,  it  will  be  necessary  to  press  it  in  a cloth  or  on  the  slab,  to 
give  it  more  expansion,  and  thus  facilitate  its  incorporation  with  the  paste.  Care  must 
be  taken  in  mixing  the  paste,  not  to  make  it  too  stiff,  especially  in  summer,  as  in  that 
case  it  becomes,  not  only  troublesome  to  work,  but  it  also  affects  its  elasticity  in 
baking. 
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put  it  on  a round  baking-sheet,  and  place  a tampoon  * of  paper  in  the 
centre.  The  puff-paste  must  then  be  rolled  out  about  twenty  inches 
long,  wetted  over  with  the  brush  dipped  in  water,  and  folded  lengthwise 
in  three ; this  must  be  rolled  again  in  its  width,  just  sufficient  to  make  it 
about  four  inches  wide  ; the  paste  should  then  be  slightly  wetted  over,  and 
then  folded  as  before  : by  this  time,  it  should  form  a band,  measuring  about 
twenty  inches  long  by  nearly  two  inches  wide,  and  about  half  an  inch 
thick.  The  edges  of  the  paste  must  now  be  pared  away  with  a small 
sharp  knife,  held  perpendicularly  in  the  right  hand,  whilst  the  paste  must 
be  slightly  pressed  on  the  slab  with  the  fore  part  of  the  fingers.  Next 
add  the  trimmings  of  the  puff-paste  to  the  remaining  half  of  the  common 
paste,  knead  both  together,  roll  this  out  to  the  size  of  a plate,  and 
after  having  first  wetted  the  foundation  round  the  edge,  place  it  over  the 
tampoon,  and  press  it  down  all  round  with  the  thumb ; then  wet  the 
edge  of  the  tourte  round  again,  and  apply  the  band  in  the  following  man- 
ner. Take  hold  of  the  band  at  both  ends,  and  begin  by  fastening  that 
held  in  the  right  hand  round  the  edge  of  the  tourte,  and  continue  fixing 
the  band  all  round  as  fast  as  it  is  dropped  in  its  place  with  the  left  hand  ; 
press  the  first  end  down  so  as  to  thin  it,  wet  this  part  with  the  brush, 
and  after  paring  away  a little  of  the  other  end  so  as  to  thin  that  also, 
fasten  both  together  by  effectually  joining  them.  Press  the  band  down 
all  round  with  the  thumb,  and  flute  it  round  the  edge  by  jagging  it 
slightly  with  the  back  of  a knife. 

The  tourte  must  then  be  egged  over  with  a paste-brush,  so  as  to  carefully 
avoid  smearing  the  edges  of  the  band.  Place  it  in  a moderately  heated 
oven,  and  let  it  be  baked  of  a light  colour ; when  done,  withdraw  it, 
make  an  incision  with  a small  knife  all  round  the  bottom  of  the  crown, 
inside  the  band,  remove  the  crown  or  top,  take  out  the  tampoon,  and 
the  case  will  then  be  ready  for  garnishing. 

1264.  PUFF-PASTE  PATTY-CASES. 

Make  one  pound  of  puff-paste  in  the  manner  described  in  No.  1261,  and 
give  it  seven  turns,  wetting  the  last  turn  before  folding  it ; then  roll  the 
paste  out  so  as  to  leave  it  scarcely  a quarter  of  an  inch  thick,  and  about 
three  minutes  afterwards,  take  a fluted  circular  tin  cutter  about  two 
inches  in  diameter,  and  use  this  to  stamp  out  as  many  patties  as  may  be 
required;  previously  to  stamping  out  each  patty,  the  cutter  should 
be  first  dipped  in  very  hot  water,  as  the  heat  thus  imparted 
to  the  cutter  causes  it  to  slip  easily  through  the  paste,  and  pro- 

* From  the  French  word  tampon , a kind  of  small,  hard  cushion  ; in  the  present  case 
it  should  consist  of  a large  sheet  of  rather  soft  paper,  twisted  into  the  form  of  a circular 
cushion  about  four  inches  in  diameter. 


CROUSTADE  AND  TIMBALE  CASES. 


389 


duces  the  same  effect  as  if  it  were  cut  with  a sharp  knife ; in  con- 
sequence of  there  being  little  or  no  pressure  on  the  edges,  the  paste  has 
thus  a much  better  chance  of  rising  while  baking,  especially  in  the  summer 
season.  As  soon  as  the  patties  are  cut  out,  they  should  be  immediately 
placed  in  rows,  on  a baking-sheet  previously  wetted  over,  about  two  inches 
apart  from  each  other;  then  egg  them  over  with  a soft  brush  dipped  in 
beaten  egg,  being  careful  not  to  smear  the  edges,  and  stamp  them  in  the 
centre,  making  a slight  incision  through  their  surface,  with  a plain  circular 
tin  cutter  about  one  inch  and  a half  in  diameter  (this  cutter  must  also 
be  dipped  in  hot  water  each  time  it  is  used).  The  patties  should  then  be 
quickly  put  in  the  oven  and  baked  of  a light  colour  ; when  done,  let  the 
covers  or  tops  be  removed,  pick  out  the  inner  crumb  carefully  with  the 
point  of  a small  knife,  and  then  place  the  patties  with  their  tops  on  a 
baking-sheet  lined  with  clean  paper. 

12G5.  CROUSTADE  CASES. 

Roll  out  half  a pound  of  timbale  paste  (No.  1253)  to  the  thickness  of  a 
penny -piece,  then  take  a circular  tin  cutter,  about  four  inches  in  diameter, 
and  stamp  out  a dozen  flats  ; next,  press  one  of  these  on  the  end  of  a 
circular  piece  of  wood,  about  six  inches  long  by  about  one  and  a quarter 
in  diameter  (or  failing  this,  cut  a carrot  to  that  shape).  Line  a dariole 
mould,  previously  slightly  spread  with  butter,  with  the  paste  so  pre- 
pared ; use  the  thumb  to  make  the  paste  lie  evenly  in  the  mould,  trim 
away  the  edges,  raise  the  sides  a little,  then  fill  each  croustade  so  finished 
with  flour,  mixed  with  a fourth  part  of  chopped  suet,  and  bake  them 
of  a light  colour ; when  done,  empty  them,  brush  them  out,  and  place 
them  on  a dish.  The  tops  must  be  stamped  out  with  a small  circular 
fluted  cutter,  from  some  puff-paste,  rolled  seven  turns ; put  these  on  a 
baking-sheet  previously  wetted  to  receive  them,  egg  them  over  with  a soft 
brush,  place  a much  smaller  circular  piece  of  paste  on  the  top  of  each, 
egg  these  over,  and  then  bake  them  of  a bright  light  colour;  when 
done,  trim  them,  and  place  each  on  the  top  of  one  of  the  croustades  after 
they  are  garnished. 

1266.  TIMBALE  OF  NOUILLES  CASES. 

Prepare  the  nouilles  as  directed  in  No.  774,  and  parboil  them  in 
water  for  ten  minutes,  then  drain  them  thoroughly  on  a sieve  ; after- 
wards toss  them  with  two  ounces  of  butter,  a spoonful  of  good  bechamel 
sauce  (No.  5),  and  little  grated  nutmeg,  in  a stewpan  over  the  stove- 
fire  for  five  minutes ; then,  throw  them  into  a sautapan,  full  two 
inches  deep,  previously  slightly  spread  with  butter ; cover  them  down 
evenly  with  a circular  piece  of  buttered  paper,  and  allow  them  to  become 
perfectly  cold.  The  preparations  must  then  be  turned  out  of  the  sauta- 
pan on  the  table,  upon  a sheet  of  paper ; and  the  croustades  or  timbales 
should  be  stamped  out  of  this  with  a plain  circular  tin  cutter  about  an 
inch  and  a half  in  diameter,  and  placed  on  a dish  ; they  must  next  be  rolled 
in  very  fine  fresh  made  bread-crumbs,  afterwards  dipped  in  beaten  egg,  and 
then  bread-crumbed  over  again  ; smooth  the  breadcrumbs  on  the  timbales 
by  rolling  and  patting  them,  place  them  in  neat  order  on  a dish,  and 
with  a plain  circular  cutter,  an  inch  in  diameter,  stamp  out  the  surface  of 
each,  exactly  in  the  centre,  making  only  a slight  incision.  When  about 
to  send  the  timbales  to  table,  place  them  carefully  in  neat  order  on  the 
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wire  lining  of  a deep  frying-pan  (half  filled  with  clean  hog’s-lard  made 
quite  hot),  immerse  them  in  the  fat,  and  fry  them  of  a bright  yellow 
colour ; when  done,  drain  them  on  a cloth,  and  empty  them  carefully 
with  a fork. 

Note. — Croustades  or  small  timbales  may  also  be  made  of  vermicelli, 
prepared  in  the  same  way  as  nouilles.  Rice  may  also  be  used  for  the 
same  purpose. 

1267.  PATTIES,  A LA  M AZARIN. 

Give  seven  turns  to  half  a pound  of  puff-paste,  roll  it  out  to  the  thick- 
ness of  a penny-piece,  and  stamp  out  two  dozen  tops  with  a plain  circu- 
lar tin  cutter,  about  one  inch  and  a half  in  diameter ; then,  gather  up 
the  trimmings,  knead  them  together,  roll  them  out,  and  stamp  two 
dozen  more ; place  these  on  a baking-sheet,  about  an  inch  and  a half 
a-part  from  each  other,  and  wet  them  over  with  a soft  brush ; garnish  the 
centre  of  each  with  a little  force-meat  of  any  kind,  place  the  tops  on 
them,  and  use  the  upper  part  of  a smaller  cutter  to  press  them  down,  so 
as  to  fasten  the  two  parts  together ; they  must  then  be  egged  over,  and 
baked  in  a rather  brisk  oven ; when  done,  dish  them  up  on  a napkin,  and 
serve. 

1268.  MUTTON  PATTIES,  A LA  WINDSOR. 

Trim  the  lean  parts  of  a loin  of  mutton,  free  from  fat  and  sinew ; cut 
this  up  into  small  scollops,  mix  these  with  some  fine-herbs,  consisting  of 
chopped  mushrooms,  parsley,  and  shalot ; season  with  pepper  and  salt, 
and  add  a ra^roirf-spoonful  of  reduced  espagnole  sauce  : use  this  prepa- 
ration to  fill  some  c roustades  lined  with  short  paste,  cover  them 
with  some  of  the  same  kind  of  paste,  and  bake  them  of  a light  colour. 
When  done,  remove  the  tops  from  the  patties,  pour  a little  thin  espagnole, 
or  Italian  sauce  in  each,  cover  them  with  puff-paste  tops  (made  similar  to 
croustade  tops),  and  serve. 

Note. — Croustades  and  patties  are  garnished  with  scollops  or  ragouts 
of  chicken,  game,  all  kinds  of  fillets  of  fish,  the  tails  of  cray-fish,  prawns, 
and  shrimps ; with  oysters  in  scollops,  small  dice,  and  also  with  lobster 
cut  up  in  small  dice  ? They  may  be  sauced  either  with  supreme,  bechamel, 
or  allemande,  lobster,  oyster,  or  cray-fish  sauces. 
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Brioche  Paste. 

Baba , or  Polish  Cake. 
Compiegne  Cake. 

German  Kouglauff. 

Parisian  Cake. 

Victoria  Cake. 

Savoy  Cake. 

Finger,  or  Naples  Biscuits. 
Plum  Cake. 

Scotch  Bread. 

Plain  Seed  Cake. 

Brussels  Biscuits,  or  Rusks. 
Pound  Cake. 

Flemish  Gauffres. 

French  Gauffres. 


Almond  Gauffres. 

Nougats. 

Parisian  Nougats. 

Small  Nougats,  a la  Chantilly. 
Genoese  Cakes. 

Genoese  Cakes,  with  Almonds. 
Madeleines. 

Spanish  Calces  (Petits  choux.) 
Duchess  Loaves. 

Petits  choux , with  Caramel. 
Profitrolles. 

Mecca  Loaves. 

Queen’s  Cakes. 

Almond  Cakes. 

Meringues. 


12G9.  BRIOCHE  PASTE. 

Ingredients  : one  pound  of  flour,  ten  ounces  of  butter,  half  an  ounce  of 
German  yeast,  a teaspoonful  each  of  salt,  and  sugar,  and  about  seven  eggs. 

Put  one-fourth  part  of  the  flour  on  the  slab,  spread  it  out  to  form  a 
well,  then  place  the  yeast  in  the  centre,  and  proceed  to  dissolve  it  with  a 
little  tepid  water  ; when  this  is  effected  add  sufficient  water  to  mix  the 
whole  into  a rather  soft  paste  ; knead  this  into  the  form  of  a round  ball, 
put  it  into  a stewpan  capable  of  containing  three  times  its  quantity,  score 
it  round  the  sides  with  a knife,  put  the  lid  on  and  set  it  to  rise  in  a ra- 
ther warm  place : in  winter  it  may  be  put  in  the  slcreen,  but  in  hot  wea- 
ther, the  fermentation  will  proceed  more  satisfactorily  if  it  is  merely 
placed  on  the  kitchen  table,  or  in  some  such  place  of  moderate  warmth. 
This  part  of  the  operation  is  termed  setting  the  sponge.  Next,  put  the 
remainder  of  the  flour  on  the  slab  and  spread  it  out  in  the  centre  to  form 
the  well ; then  place  the  salt  and  sugar,  and  a tea-spoonful  of  water  to 
dissolve  these,  after  which  the  butter  must  be  added ; break  in  six  eggs, 
and  work  the  whole  together  with  the  hands  until  well  mixed,  first 
working  it  between  the  hands,  and  then  rubbing  it  with  both  fists 
held  flat  on  the  slab,  and  moving  them  to  and  fro  so  as  to  thoroughly  re- 
duce any  remaining  lumps  in  the  paste.  By  the  time  the  paste  is  mixed, 
the  sponge  will  probably  have  risen  sufficiently  : to  be  perfect,  it  must 
rise  to  three  times  its  original  size  : when  spread  out  on  the  paste  pre- 
pared to  receive  it,  it  should  present  the  appearance  of  a sponge,  from 
which  it  takes  its  name. 

Both  the  above  should  be  then  immediately,  gently,  but  thoroughly 
mixed.  A napkin  must  be  spread  in  a wooden  bowl,  or  a basin,  some 
flour  shaken  over  it,  and  the  5rioc/ie-paste  lifted  into  it  ; then  shake  a 
little  flour  over  the  paste,  and  after  throwing  the  ends  of  the  napkin 
over  all,  set  the  bowl  containing  the  paste  in  a cool  place,  free  from  any 
current  of  air. 

It  is  usual  to  make  this  kind  of  paste  late  in  the  evening  previously  to 
the  day  on  which  it  is  required  for  use.  The  first  thing  on  the  following 
morning,  the  irtoc/je-paste  must  be  turned  off  the  napkin  on  to  the  slab  ; 
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then  shake  some  flour  under  and  over  it,  and  fold  the  paste  over  half  a 
dozen  times,  pressing  it  down  with  the  knuckles  each  time ; put  the 
paste  back  again  into  the  bowl  in  the  same  way  as  before ; and  about 
three  hours  afterwards,  knead  it  again  in  a similar  manner,  previously 
to  its  being  baked. 

If  the  paste,  when  finished,  appears  to  be  full  of  small  globules  of  air, 
and  is  perfectly  elastic  to  the  touch,  it  is  certain  to  be  well  made,  and 
when  baked  will  be  both  light  and  of  a bright  clear  colour. 

If  the  paste  is  intended  to  be  made  into  one  brioche  only,  take  five- 
sixths  of  it,  mould  this  into  the  form  of  a round  ball  or  cushion,  and 
place  it  in  a plain  mould  or  paper-case  * (previously  spread  with  butter) 
with  the  smooth  surface  uppermost ; press  it  down  in  the  case  with  the 
knuckles,  and,  after  moulding  the  remaining  piece  of  paste  in  a similar 
manner,  first,  wet  the  surface  of  the  other  part  over  with  the  paste- 
brush dipped  in  water,  and  then,  after  inserting  the  pointed  end  of  this 
into  the  centre  of  that  portion  of  the  brioche  which  has  been  already  placed 
in  the  case,  press  the  head  down  upon  it  with  the  back  of  the  hand ; egg 
the  brioche  over  with  a paste-brush,  score  the  sides  slightly,  in  a slanting 
direction,  place  it  on  a baking-sheet  and  put  it  in  the  oven  (at  moderate 
heat).  As  soon  as  the  brioche  begins  to  rise,  and  has  acquired  a slight 
degree  of  colour,  let  it  be  covered  over  with  a sheet  of  paper : about  two 
hours  will  suffice  to  bake  a large  brioche  of  double  the  quantity  of  paste 
described  in  this  article. 

Note. — Brioches  may  be  varied  in  their  form,  when  intended  to  be  served 
as  fancy  bread,  for  breakfast,  &c. ; in-  which  case,  they  should  be  moulded 
in  the  shape  of  twists,  fingers,  rings,  &c.  When  served  on  the  refresh- 
ment table,  at  routs,  public  breakfasts,  balls,  &c.,  dried  cherries,  cedrat, 
candied  orange  or  lemon-peel,  pine-apple  or  angelica,  steeped  in  some  kind 
of  liqueur,  may  be  introduced  ; in  either  of  these  cases,  previously  to 
mixing  in  the  fruit,  part  of  the  paste  must  be  reserved,  which  after  being 
rolled  out  must  be  used  to  enclose  the  other  part  of  the  brioche.  This  pre- 
caution is  necessary  to  prevent  the  fruit  from  protruding  through  the 
paste,  as  it  becomes  calcined  by  the  heat  of  the  oven,  and  gives  an  un- 
sightly appearance  to  the  sponge.  When  fruit  has  been  mixed  in  a brioche, 
it  should  be  (when  baked)  glazed  with  fine  sugar  by  the  salamander. 

Gruyere  or  Parmesan  cheese,  in  equal  proportions,  are  sometimes  intro- 
duced in  a brioche  for  a second  course  remove ; the  first  should  be  cut  up 
in  dice,  the  latter  grated.  As  in  the  above  cases,  this  kind  of  brioche  must 
be  enclosed  in  a portion  of  the  paste  reserved  for  that  purpose. 


* The  case  is  thus  made.  For  a large  brioche,  intended  to  be  served  as  a second  course 
remove,  take  a large  sheet  of  Bristol-board,  and  cut  a band  from  this,  measuring  about  two 
feet  long  by  eight  inches  broad  ; the  two  ends  should  be  sewed  together  with  strong 
thread,  and  some  small  bands  of  paper,  sineared  over  with  flour-and- water-paste,  should  be 
stuck  over  the  sewing  to  make  it  more  secure.  This  hoop  should  then  be  placed  upon  a cir- 
cular piece  of  the  pasteboard,  cut  to  fit  its  circumference,  and  both  these  must  be  securely 
fastened  together  by  placing  small  strips  of  paper  (pasted  over)  all  round  the  angle  of  the 
bottom  part  of  the  case  ; these  must  be  placed  close  together  and  crosswise,  with  one  end 
fastened  under  the  case,  while  the  other  is  lapped  round  the  angle  and  fastened  at  the  side. 
These  strips  of  paper,  after  becoming  very  dry,  should  receive  another  row  over  them,  to 
make  the  case  stronger. 
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1270.  BABA,  OR  POLISH  CAKE. 

Ingredients  : — Two  pounds  of  flour,  twenty  ounces  of  butter,  four 
ounces  of  sugar,  six  ounces  of  muscatel  raisins,  four  ounces  of  currants, 
two  ounces  of  candied  cedrat,  a good  pinch  of  saffron,  two  wine  glasses 
of  brandy,  and  the  same  quantity  of  rum,  half  an  ounce  of  salt,  about 
fifteen  eggs,  and  one  ounce  of  German  yeast. 

First,  set  the  sponge  with  one-fourth  part  of  the  flour  and  the  yeast, 
in  the  same  way  as  directed  for  preparing  brioche.  Then,  spread  out  the 
remainder  of  the  flour  so  as  to  form  a hollow  in  the  centre  ; place  in  this 
the  butter,  and  salt,  previously  dissolved  with  a drop  or  two  of  water,  foui- 
ounces  of  pounded  sugar,  and  break  in  fifteen  eggs  : mix  the  whole  tho- 
roughly, working  the  paste  with  the  hands  on  the  slab.  When  this  is  effect- 
ed, gather  the  paste  up  closely,  and  take  up  portions  of  it  with  the  hands, 
and  jerk  or  throw  these  down  again  on  the  other  part  of  the  paste  ; conti- 
nue working  it  in  this  fashion  for  five  minutes,  then,  if  the  sponge  is  suf- 
ficiently risen,  spread  it  out  over  the  paste  and  mix  both  together  lightly. 
A large  mould  should  now  be  spread  with  butter,  and  lined  not  more 
than  half  through  with  a thin  coating  of  the  paste,  and  as  soon  as  this 
has  been  effected,  all  the  fruit,  the  rum,  the  brandy,  and  an  infusion  of 
the  saffron,  must  be  added  ; the  whole  of  which  must  be  instantly  well 
mixed  and  lifted  into  the  mould. 

The  baba  should  next  be  set,  to  rise  gradually,  in  a place  where  the 
temperature  is  moderate  and  free  from  any  current  of  air  ; and  as  soon  as 
it  has  risen  in  a satisfactory  manner,  which  may  easily  be  known  by 
its  increasing  sufficiently  in  quantity  (through  fermentation),  to  fill 
the  mould, — although  at  first  only  half  filled,  the  baba  should  be  imme- 
diately placed  in  the  oven  on  a thick  baking-sheet  with  a thick  roll  of 
paper  round  the  bottom  of  the  mould  to  protect  the  baba  from  receiving 
too  much  heat  at  first.  From  one  hour  and  a half  to  two  hours  will 
suffice  to  bake  it. 

Particular  care  should  be  taken  in  baking  the  baba,  to  prevent  its  ac- 
quiring a deep  colour ; to  obviate  this,  it  must  be  baked  in  an  oven  of 
moderate  heat. 


1271.  COMPIEGNE  CAKE. 

Ingredients. — Two  pounds  of  flour,  twenty-two  ounces  -of  butter, 
half  a pint  of  double  cream,  six  ounces  of  pounded  sugar,  two  wine- 
glasses of  maraschino,  one  ounce  of  German  yeast,  fifteen  eggs,  and  half 
an  ounce  of  salt. 

Set  the  sponge  with  one-fourth  part  of  the  flour  and  the  yeast  in 
the  usual  way,  (see  brioche,  No.  1269,)  and  while  it  is  rising,  prepare 
the  paste  as  follows  : — 

Place  the  remainder  of  the  flour  on  the  marble  slab,  spread  it  out  in 
the  centre  to  form  the  well,  place  in  this  the  salt,  and  sugar  (with  a very 
little  water  to  dissolve  the  salt),  the  butter  and  eggs,  and  proceed  to  mix 
these  thoroughly  in  the  same  way  as  brioche ; just  before  adding  the 
sponge,  mix  in  the  maraschino  and  the  whipped  cream.  The  paste  must 
be  instantly  lifted  into  an  appropriate  sized  mould,  previously  spread 
with  butter,  and  deposited  in  a comparatively  cool  place  to  rise,  or  fer- 
ment, in  the  usual  manner  ; as  soon  as  it  has  nearly  reached  the  surface 
of  the  mould,  stick  a band  of  paper  round  the  edge,  and  put  it  in  the  oven 
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to  bake,  at  a very  moderate  heat ; remembering  that  an  essential  cha- 
racteristic of  this  kind  of  cake,  is  a light  colour. 

It  is  customary  to  eat  the  compiegne  cake  hot,  and  it  is  served  in  vari- 
ous ways.  When  turned  out  of  the  mould,  a small  piece  should  be  taken 
out  of  the  centre  of  the  top,  and  a few  glasses  of  maraschino  poured  in 
through  the  opening ; or,  the  cake  may  be  cut  up  in  horizontal  slices 
half  an  inch  thick,  and  previously  to  putting  them  together  again,  some 
apricot  marmalade  may  be  placed  between  each.  Dried  cherries  and 
angelica  may  be  introduced  in  the  composition  of  these  cakes,  previously 
to  their  being  baked. 

1272.  GERMAN  KOUGLAUFF. 

Ingredients  : — Two  pounds  of  flour,  one  pound  and  a quarter  of  but- 
ter, eight  whole  eggs,  and  eight  yolks ; one  and  a quarter  ounce  of  German 
yeast,  four  ounces  of  sugar,  half  an  ounce  of  cinnamon  powder,  and  grated 
lemon-peel,  or  the  rind  of  lemon  rubbed  on  lump  sugar,  and  afterwards 
scraped  off,  half  an  ounce  of  salt,  half  a pint  of  single  cream,  and  six 
ounces  of  Jordan  almonds. 

First,  place  the  butter  in  a convenient-sized  white  kitchen  pan,  and 
work  it  with  a clean  wooden  spoon  for  about  ten  minutes,  by  which  time 
the  butter  should  present  the  appearance  of  a thick  cream  ; the  cinna- 
mon, lemon  and  sugar,  the  pounded  sugar,  about  one-fourth  part  of  the 
flour,  and  three  eggs  should  then  be  added,  and  the  whole  quickly  work- 
ed together  for  a few  minutes  ; then  add  the  remainder  of  the  flour  and 
eggs  gradually,  still  continuing  to  work  the  paste  with  the  wooden  spoon. 
When  the  whole  has  been  used  up,  spread  the  paste  out  in  the  centre,  and 
add  the  yeast  (previously  dissolved  with  the  salt  in  the  cream  made 
tepid  for  the  purpose)  ; work  the  whole  thoroughly,  then  pour  this  batter 
into  a large  mould,  previously  spread  with  butter,  split  the  almonds,  and 
place  them  round  the  inside  of  the  mould  in  close  order.  Bake  the  Icouglauff 
in  an  oven  of  moderate  heat.  Its  colour  should  be  of  a bright  reddish 
yellow. 

In  Germany,  it  is  customary  to  shake  some  cinnamon  sugar  all  over 
this  kind  of  cake  as  soon  as  it  is  turned  out  of  the  mould. 

1273.  PARISIAN  CAKE. 

Ingredients  : — Two  pounds  of  flour,  twenty  ounces  of  butter,  six 
ounces  of  sugar,  eight  whole  eggs  and  eight  yolks,  one  pint  of  single  cream, 
eight  ounces  of  Jordan  almonds  and  two  ounces  of  bitter  ditto,  eight 
ounces  of  pistachio  kernels,  four  ounces  of  candied  orange  peel,  half  an 
ounce  of  salt,  one  and  a quarter  ounce  of  yeast. 

First,  let  the  pistachio  kernels  be  scalded,  remove  the  hulls,  split 
each  kernel  into  four  strips,  and  place  these  aside  in  a small  basin.  The 
candied  orange-peel  must  then  be  shred  into  small  thin  narrow  strips, 
and  put  with  the  pistachios.  Next,  remove  the  hulls  from  the  almonds, 
wash  and  pound  them  into  a very  soft  paste  (adding  a few  drops  of  water 
to  prevent  them  from  becoming  oily),  then  mix  them  with  the  cream,  and 
after  they  have  steeped  for  half  an  hour,  let  the  whole  be  rubbed  through 
a tammy,  the  same  as  a puree,  and  kept  in  a very  cool  place  until  want- 
ed for  use. 

For  mixing  this  cake,  follow  in  all  respects  the  directions  given  for  the 
German  Icouglauff  (No.  1272),  adding  the  pistachios  and  orange-peel  after 
lining  the  mould  with  the  plain  paste : the  yeast  must  be  dissolved  in  a 
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little  tepid  water,  and  the  almonds  and  cream  added  cold.  It  should  be 
baked  nearly  of  the  same  colour  as  a Savoy  cake. 

Note. — It  is  necessary  to  put  all  these  cakes  back  in  the  oven  for  two 
or  three  minutes,  after  they  are  turned  out  of  the  mo.uld,  to  prevent  them 
from  becoming  shrivelled  on  the  surface,  or  from  otherwise  shrinking  and 
falling  in,  which  is  unavoidably  the  case  when  any  steam  has  collected 
upon  them. 

1274.  VICTORIA  CAKE. 

Ingredients: — Two  pounds  of  flour,  twenty  ounces  of  butter,  twelve 
eggs,  six  ounces  of  pounded  sugar,  six  ounces  of  ground  or  pounded 
almonds,  also  a few  bitter  ditto,  eight  ounces  of  dried  cherries,  four 
ounces  of  green  citron  cut  up  in  shreds,  half  an  ounce  of  cinnamon  pow- 
der, half  a pint  of  whipped  cream,  one  ounce  and  a quarter  of  German 
yeast,  two  wine  glasses  of  brandy,  and  half  an  ounce  of  salt. 

Mix  the  above  ingredients  according  to  the  directions  given  for  the 
German  kouglauff ; except  that  the  yeast  must  be  dissolved  in  a spoon- 
ful of  tepid  water,  and  the  cream  whipped  previously  to  its  being  added 
the  last  thing.  When  the  cake  is  mixed,  it  should  be  placed  in  a tin  hoop, 
measuring  about  ten  inches  in  diameter  by  four  inches  deep.  A double 
sheet  of  paper,  spread  with  butter,  should  be  first  placed  on  a stout  copper 
baking-sheet,  and  the  hoop,  also  lined  with  paper,  next  placed  upon  it, 
ready  to  receive  the  mixture.  As  soon  as  the  fermentation  of  the  paste 
has  taken  place  in  a satisfactory  degree,  causing  it  to  increase  to  twice  its 
original  quantity,  let  it  be  immediately  put  in  the  oven  (at  moderate  heat), 
and  baked  of  a light  colour. 

This  kind  of  cake  may  be  served  as  a second  course  remove ; some  apricot 
marmalade  diluted  with  a little  lemon  juice  and  warmed,  should  be  sent 
to  table  with  it  separately  in  a sauce-boat,  or,  if  preferred,  instead  of  the 
apricot,  some  German  custard  sauce,  made  in  the  following  manner : 

Put  four  yolks  of  eggs  in  a middle-sized  bain-marie,  and  add  two 
ounces  of  pounded  sugar,  two  wine  glasses  of  Sherry,  and  the  rind  of  an 
orange  or  lemon  grated  on  sugar.  Place  the  bain-marie  containing  these 
ingredients  in  a larger  stewpan  with  water  sufficient  to  reach  about  one 
inch  up  the  outside  of  the  bain-marie ; set  this  on  a slow  stove  fire,  and 
commence  whisking  or  milling  the  contents  briskly,  until  it  appears  like 
a rich  looking  frothy  custard.  Be  careful  not  to  allow  the  cream  to 
become  too  hot,  as  that  would  set  the  yolks  of  eggs,  and  thereby  decom- 
pose the  custard. 

1275.  SAVOY  CAKE. 

Ingredients  ; — One  pound  of  the  finest  quality  of  sugar  (pounded), 
fourteen  eggs,  four  ounces  and  a half  of  the  finest  flour,  and  four  ounces 
and  a half  of  potato  flour.  3^ 

First,  separate  the  yolks  from  the  whites  of  the  eggs,  taking  care  not 
to  drop  the  least  portion  of  the  yolks  into  the  whites,  as  any  mixture  of 
these  renders  it  impossible  to  whisk  the  whites  firm.  The  yolks  must 
be  put  into  a kitchen  basin,  and  the  whites  into  an  egg  bowl,  to  be  kept 
in  a cool  place  until  used.  Add  the  sugar  to  the  yolks,  throw  in  as  much 
salt  as  will  stand  on  a sixpence,  and  either  some  vanilla,  lemon,  or 
orange  sugar,  or  else  a few  drops  of  any  kind  of  essence,  such  as  orange, 
lemon,  orange- flowers,  vanilla,  or  bitter  almonds.  Work  these  together 


396 


CAKES. 


with  a wooden  spoon,  until  the  whole  presents  the  appearance  of  a thick 
creamy  batter.  The  whites  must  now  be  whisked  into  a firm  sub- 
stantial snowy  froth ; while  this  is  going  on,  let  both  the  wheaten 
and  potato  flour  be  well  mixed  in  with  the  batter.  As  soon  as  the 
whites  are  satisfactorily  whisked,*'  proceed  to  mix  them  also  in  with  the 
batter;  they  must  be  added  in  small  quantities  at  first,  until  it  has 
become  smoothly  diluted ; the  whole  of  what  remains  should  then  be 
added,  and  gently,  yet  thoroughly  mixed.  The  batter  thus  prepared, 
must  now  be  gently  poured  into  a mould  previously  prepared  for  the 
purpose  in  the  following  manner. 

About  one  pound  of  beef  or  veal  suet  should  be  first  chopped  very 
fine,  then  melted  down  in  a stewpan ; after  it  has  been  strained 
through  a napkin,  pour  this  into  the  mould,  turn  it  round  in  all  direc- 
tions, so  that  the  fat  may  touch  all  the  angles  and  recesses ; it  must  then 
be  poured  out,  and  the  mould  should  be  turned  upside  down  on  a plate 
and  allowed  to  stand  in  a warm  place,  for  a few  minutes,  that  the  fat 
may  be  entirely  drained  off.  About  one  pound  of  the  finest  sifted  sugar 
should  now  be  immediately  put  into  the  mould,  and  shaken  about  in  it, 
in  order  that  it  may  effectually  cover  the  whole  of  the  inside  of  the 
mould  with  a perfectly  smooth  white  surface.  Care  must  be  taken  to 
avoid  leaving  a greater  quantity  of  fat  adhering  to  the  sides  of  the  mould 
than  is  positively  necessary ; for  if  there  be  too  thick  a coating  of  sugar 
in  the  mould,  the  Savoy  cake  will  be  more  difficult  to  bake  of  a light 
colour  : the  heat  of  the  oven  being  liable  to  partially  calcine  the  sugar, 
and  thus  darken  its  hue. 

When  the  Savoy  cake  is  ready  to  be  baked,  tie  a broad  band  of  paper 
(folded  in  three)  round  the  base,  and  put  a few  wood-ashes  on  the  baking 
sheet,  previously  to  placing  the  cake  on  the  latter,  before  putting  it  in  the 
oven,  which  must  be  of  very  moderate  heat ; particular  care  must  be 
taken  to  keep  it  closed  as  much  as  possible  while  the  cake  is  baking,  and 
also  not  to  increase  its  temperature  afterwards : this  may  be  easily 
avoided,  if  the  oven  be  substantially  built,-)-  by  its  being  properly  heated 
at  first,  it  will  then  retain  for  some  time  an  even  temperature. 

It  is  impossible  to  determine  on  the  exact  length  of  time  that  this,  or 
indeed  any  other  cake  should  remain  in  the  oven  before  it  is  done ; this 
will  mainly  depend  upon  the  construction  of  the  oven,  and  partly  on  the 

* The  whites  must  he  whisked  slowly  at  first,  increasing  the  motion  of  the  hand 
gradually  until  it  reaches  the  greatest  possible  speed  : the  motion  of  the  whisk  must  be 
kept  up  at  this  rate,  until  the  whites  are  become  sufficiently  firm : when  they  must  be 
instantly  mixed  in  with  the  batter, — otherwise  they  are  liable,  by  partial  decomposition, 
to  loose  their  consistency. 

f Brick  ovens  are  best  adapted  for  baking  all  kinds  of  large  cakes,  pies,  &c. : the 
reason  of  this  is  chiefly  owing  to  their  being  generally  constructed  of  a superior  kind 
of  bricks  and  tiles,  requiring,  from  their  compactness,  one  or  two  hours  to  heat  them 
thoroughly  ; such  an  oven  is  therefore  capable  of  retaining  its  heat  a much  longer  time 
than  one  built  of  iron  : unless,  indeed,  when  the  latter  happens  to  be  very  substantially 
made,  which  is  too  seldom  the  case.  Iron-built  ovens  are  also  desirable,  as  well  for 
their  economy  of  fuel  as  for  the  short  time  in  which  they  may  be  heated  ; and  further, 
on  accoimt  of  the  celerity  and  convenience  with  which  one  person  may  prepare  large  quan- 
tities of  small  pastry,  and  bake  it  also.  This  could  not  so  easily  be  done  with  a brick 
oven  by  only  one  person  : as  when  it  happens  that  a large  oven  is  full  of  pastry,  some 
one  must  be  in  constant  attendance,  in  order  to  watch,  and  regidate  the  different  degrees 
of  heat,  or  baking,  which  the  several  articles  require,  and  determine  their  stay  and  position 
in  the  oven  accordingly.  All  this  needs  the  most  vigilant  care  and  attention,  in  order  to 
secure  success  in  the  baking  of  delicate  pastry  : for  however  well  it  may  have  been  pre- 
pared, if  it  is  not  equally  well  baked,  the  result  will  be  unsatisfactory. 
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necessity  there  may  be  for  occasionally  opening  it  daring  the  process  of 
baking  the  cake. 

The  best  way  to  ascertain  whether  the  cake  be  done,  is  to  run  a 
wooden  skewer  down  the  centre,  and  if,  when  withdrawn,  the  skewer  is 
dry,  and  free  from  any  portion  of  the  cake  in  an  unbaked  state,  it  will 
be  safe  to  turn  it  out  of  the  mould ; it  should  then  be  of  a light  colour 
and  smooth  surface. 

Note. — Savoy  cakes  may  also  be  made  by  using  twelve,  sixteen,  or 
even  twenty  eggs  to  one  pound  of  sugar ; but  when  a cake  of  large  size 
is  required,  the  proportions  must  be  at  the  rate  of  twelve,  fourteen,  or  at 
the  utmost  sixteen  eggs  to  one  pound  of  sugar;  even  in  the  latter  case, 
such  batter  would  not  prove  successful  where  four  pounds  are  required  to 
fill  one  mould.  Savoy-cake  batter  made  in  the  proportion  of  sixteen  or 

twenty  eggs  to  one  pound  of  sugar,  is  best  adapted  for  small  sponge 

cakes,  finger  biscuits,  drops,  &c. 

1276.  FINGERS,  OR  NAPLES  BISCUITS. 

Prepare  the  batter  as  directed  in  the  foregoing  case;  then  fill  a bis- 
cuit-forcer with  some  of  it,  and  after  securely  folding  down  the  open  end, 

proceed  to  use  the  batter  in  the  following  manner.  Cut  a sheet  of 

foolscap  paper  in  two,  fold  these  lengthwise,  in  order  to  mark  a straight 
line  along  the  centre  of  the  half  sheets ; the  forcer  must  then  be  held  in 
the  right  hand,  pressing  the  batter  out  by  working  the  thumb  upon  it,  while 
the  pointed  end  must  be  guided  with  the  left  hand.  In  this  manner  the 
biscuits  must  be  spread,  or  rather  dropped  in  straight  lines,  resembling 
fingers,  about  three  inches  long  by  half  an  inch  wide ; they  should  form 
two  rows,  being  divided  by  the  line  in  the  centre  of  the  paper.  When 
the  sheet  is  full,  place  it  upon  a large  sheet  of  kitchen  paper  (or  demy) 
containing  about  one  pound  of  the  finest  sifted  sugar,  placed  in  the  form 
of  a ridge  along  the  upper  part  of  the  paper  as  it  lies  on  the  table  before  you ; 
the  sheet  containing  the  biscuits  being  placed  just  below  the  sugar,  it  will 
only  be  necessary  to  lift  up  the  other  paper  at  each  corner  with  the  hands, 
and  by  giving  it  a slight  jerk,  the  sugar  will  be  thrown  on  to  the  biscuits ; 
then,  by  taking  hold  of  the  paper,  holding  the  biscuits  at  each  upper 
corner,  and  gently  shaking  it  as  it  is  held  up  in  a perpendicular  position, 
the  sugar  will  be  made  to  slide  over  the  whole  at  once.  By  this  means 
the  biscuits  are  effectually  glazed  without  waste.  The  finger  biscuits 
must  be  immediately  placed  on  a baking  sheet,  and  put  in  the  oven  (at 
very  moderate  heat)  ; about  a quarter  of  an  hour  will  suffice  to  bake 
them.  When  done,  they  should  be  of  a very  light  yellow  colour. 

Note. — With  the  same  kind  of  batter,  and  by  using  a biscuit-forcer,* 
the  shape  of  these  small  biscuits  may  be  easily  varied  according  to  taste 
or  fancy. 

* These  biscuit-forcers  are  also  made  of  tin,  resembling  a funnel  in  shape ; they 
have  a band  of  wash-leather  affixed  round  the  upper  part,  with  a string  running  through 
the  top, — which,  when  the  bag  is  filled  with  batter,  is  drawn  tight,  thus  effectually 
preventing  it  from  escaping  at  the  upper  end,  while  it  is  forced  out  at  the  point  below. 
The  use  of  this  utensil,  however,  is  objectionable,  from  the  leather  contracting  a nauseous 
odour.  In  other  respects  it  answers  the  purpose  well  enough. 
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1277.  PLUM  CAKE. 

Ingredients  required: — One  pound  and  a half  of  flour,  one  pound  and 
a half  of  butter,  one  pound  of  fine  sugar,  one  pound  of  dried  cherries 
(slightly  chopped),  one  pound  and  a half  of  currants,  one  pound  and  a 
half  of  candied  orange,  lemon,  and  citron  peel,  in  equal  quantities, — all 
these  must  be  cut  in  small  shreds ; eight  ounces  of  ground  or  pounded 
almonds,  eight  whole  eggs,  the  zest  or  rind  of  four  oranges,  (rubbed  on 
a piece  of  sugar  and  afterwards  scraped  off,)  half  an  ounce  of  ground 
spices,  consisting  of  cinnamon,  cloves,  and  nutmeg,  mixed  in  equal  pro- 
portions, half  a pint  of  Cognac  brandy,  and  a teaspoonful  of  salt. 

Place  the  butter  in  a large  white  earthen  pan,  and  work  it  with  a 
wooden  spoon  until  it  presents  the  appearance  of  a creamy  substance  ; 
next  add  gradually  the  flour,  sugar,  and  the  eggs,  still  continuing 
to  work  the  batter  the  whole  of  the  time.  When  these  have  been 
thoroughly  mixed,  the  cherries,  currants,  candied-peel,  ground  al- 
monds, brandy,  spices,  and  salt,  must  also  be  added  gradually,  and  as 
soon  as  these  ingredients  are  incorporated  with  the  batter,  let  the 
preparation  be  poured  into  a convenient-sized  tin  hoop  (previously  lined 
with  double  bands  of  buttered  paper),  and  placed  on  a stout  made  copper 
baking  sheet,  with  two  sheets  of  buttered  paper  under  the  cake,  to  pre- 
vent the  composition  from  becoming  calcined  by  the  heat  of  the  oven. 
A moderate  heat  will  be  sufficient  to  bake  this  cake,  and  care  must  be 
taken  not  to  put  any  fire  under  the  oven  while  it  is  baking,  so  as  to 
increase  the  heat. 

These  cakes  when  baked  should  be  iced  over  with  sugar  in  the  fol- 
lowing manner. 

First,  mix  eight  ounces  of  very  fine  pounded  almonds  with  double  that 
quantity  of  fine  sifted  sugar,  a little  orange-water,  and  sufficient  whites 
of  eggs  to  form  the  whole  into  a soft  paste ; spread  a coating  of  this  all 
over  the  surface  of  the  cake  (after  it  has  become  cold)  ; and  when  it  has 
hardened  by  drying,  let  the  whole  be  iced  over  with  the  following  pre- 
paration. 

Place  about  six  whites  of  eggs  in  a convenient  sized  basin,  add  about 
one  pound  and  a half  of  the  finest  sifted  loaf  sugar,  and  work  these  well 
together  with  a clean  wooden  spoon,  adding  occasionally  a little  lemon 
juice,  until  the  whole  presents  the  appearance  of  a very  thick,  yet  com- 
paratively liquid  shiny  substance  of  a pure  white.  Use  this  icing  to 
mask  the  entire  surface  of  the  cake,  with  a coating  about  a quarter  of  an 
inch  thick ; allow  this  to  become  firmly  set,  by  drying,  for  which  purpose 
the  cake  should  be  placed  in  a warm  temperature,  and  kept  covered  with 
a large  sheet  of  paper,  to  preserve  it  from  dust,  &c.  When  the  icing  lias 
become  perfectly  hard,  decorate  the  top  and  sides  of  the  cake  with  raised 
ornaments  of  gum  paste,  (stamped  out  from  boards  cut  for  the  purpose) 
and  arranged  with  taste,  either  in  the  form  of  garlands,  wreaths,  scrolls, 
&c. ; or  else,  the  cake  may  be  decorated  with  piping,  using  for  that  pur- 
pose some  of  the  icing  worked  somewhat  thicker,  by  adding  to  it  more 
sugar  and  a little  prepared  gum-dragon. 

When  intended  tor  a wedding  cake,  the  ornaments  must  be  all 
white,  and  some  blossoms  of  orange-flowers  should  also  be  introduced. 
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1278.  SCOTCH  BREAD. 

Ingredients  : — One  pound  of  flour,  one  pound  of  sugar,  one  pound 
of  butter,  eight  eggs,  half  a pound  of  candied  lemon,  orange,  and  citron 
peel,  in  equal  proportions,  a gill  of  Cognac  brandy,  a very  little  salt, 
and  four  ounces  of  white  comfits. 

Put  the  butter  in  a basin,  work  it  with  a wooden  spoon  until  it  pre- 
sents the  appearance  of  thick  cream;  then  add  the  flour,  sugar,  eggs,  and 
salt,  gradually,  throwing  in  a handful  of  each,  and  two  eggs  at  a time  ; 
when  the  whole  is  thoroughly  mixed,  the  candied  peel  (cut  in  shreds), 
also  the  brandy  and  the  rind  of  two  oranges  or  lemons  (nibbed  on  sugar) 
must  next  be  added.  This  paste  should  now  be  poured  into  tins  of  an 
oblong  shape,  about  two  inches  deep,  spread  with  butter,  and  after  the 
comfits  have  been  strewn  over  the  surface,  a little  fine  sugar  should  be 
shaken  over  the  top  previously  to  placing  them  in  the  oven  on  baking 
sheets : they  must  be  baked  of  a very  light  colour. 

Note. — This  kind  of  cake  is  a general  favorite  in  Scotland,  being 
served  on  most  occasions  : at  breakfast,  luncheon,  or  for  casual  refresh- 
ment, and  also  with  the  dessert. 

1279.  PLAIN  SEED  CAKE. 

Ingredients  : — One  quartern  of  dough,  six  eggs,  eight  ounces  of  sugar, 
eight  ounces  of  butter,  half  an  ounce  of  carra way-seeds  and  a teaspoonful 
of  salt. 

Spread  the  dough  out  on  the  pastry-slab,  then  add  the  whole  of  the 
above  named  ingredients,  work  them  well  together  with  the  hands,  so  as 
thoroughly  to  incorporate  them  with  the  dough:  the  eggs  should  be 
added  two  at  a time. 

When  the  paste  is  ready,  put  it  into  a plain  mould,  (previously  spread 
with  butter,)  and  set  it  to  rise  in  a warm  place.  As  soon  as  the  fer- 
mentation has  taken  place  in  a satisfactory  manner,  the  cake  should  be 
immediately  put  into  the  oven  and  baked  of  a light  colour.  When  done, 
serve  it  cold  for  luncheon,  or  otherwise. 

1280.  BRUSSELS  BISCUITS,  OR  RUSKS. 

Ingredients  required  : — One  pound  of  flower,  ten'*' ounces  of  butter, 
half  an  ounce  of  German  yeast,  four  ounces  of  sugar,  four  whole  eggs 
and  four  yolks,  a tea-spoonful  of  salt,  and  a gill  of  cream. 

Mix  the  paste  in  the  manner  described  for  the  preparation  of  the  Com- 
piegne  cake,  excepting  that  this  must  be  beaten  with  the  hand  on  the 
slab  until  it  presents  an  appearance  of  elasticity ; the  sponge  should  then 
be  added,  and  after  the  whole  has  been  well  worked  once  more,  the  paste 
must  be  placed  in  long  narrow  tins,  about  two  inches  deep,  and  of  about 
the  same  width : preparatory  to  placing  the  paste  in  the  moulds,  these 
should  be  first  well  floured  inside  (to  prevent  the  paste  from  sticking), 
then  the  paste  rolled  out  to  their  own  length,  and  about  one  inch  and  a 
half  thick,  dropped  into  them,  and  set  in  a warm  place  to  rise.  When 
the  paste  has  sufficiently  risen,  it  must  be  gently  turned  out  on  a baking 
sheet  previously  spread  with  butter,  then  egged  all  over  with  a soft  paste- 
brush, and  baked  of  a bright  deep  yellow  colour.  When  done,  cut  them  up 
in  slices  about  a quarter  of  an  inch  thick,  place  them  flat  on  a baking-sheet, 
and  put  them  again  in  the  oven  to  acquire  a r M yellow  colour  on 
both  sides. 
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These  form  a superior  kind  of  rusks,  and  are  well  adapted  for  the 
refreshment  table  at  evening  parties?  or  for  the  breakfast  table. 

Note. — Rusks  may  also  be  made  with  brioche-ipaste,  pound  cake,  or 
Savoy  cake  ; in  the  latter  case  a few  carraway-seeds  are  sometimes 
added. 


1281.  POUND  CAKE. 

Ingredients  required  : — One  pound  of  flour,  one  pound  of  butter,  one 
pound  of  sugar,  eight  eggs,  a wine  glass  of  brandy,  a little  salt,  and  the 
rind  of  two  oranges  or  lemons  rubbed  on  sugar. 

Place  the  butter  in  a basin,  and  work  it  with  a wooden  spoon  until  it 
assumes  the  appearance  of  thick  cream ; then  add  the  flour,  sugar,  and 
the  eggs,  gradually ; when  the  whole  is  thoroughly  incorporated, 
add  the  brandy,  sugar,  and  salt ; mix  well  together,  and  bake  the  cakes 
in  any  kind  of  mould  (previously  spread  with  butter),  or  in  a tin  hoop 
lined  with  buttered  paper. 

Plums,  currants,  almonds,  pistachio  kernels,  candied-peel,  or  dried 
cherries  may  be  added. 

1282.  FLEMISH  GAUFFRES. 

Ingredients  required : — Eight  ounces  of  flour,  six  ounces  of  butter, 
six  eggs,  one  ounce  of  yeast,  half  a pint  of  milk,  half  a pint  of  cream 
(whipped),  the  rind  of  two  oranges  rubbed  on  sugar,  or  a stick  of  vanilla 
pounded  with  half  an  ounce  of  sugar,  and  a little  salt. 

Put  the  flour  into  a gallon-sized  basin,  spread  it  out  in  the  centre,  then 
add  the  milk  (with  the  yeast  dissolved  in  it  over  the  fire  until  the  whole 
becomes  tepid);  mix  these  gradually  and  thoroughly ; then  take  the  spoon 
out,  scrape  the  sides  of  the  basin  with  a knife,  cover  it  with  paper,  and 
set  the  batter  to  rise  in  the  screen.  When  the  sponge  has  increased  to 
twice  its  original  quantity,  the  butter  should  first  be  merely  melted  by 
the  fire,  and  then  added  with  the  salt,  orange  sugar,  and  two  whole  eggs; 
mix  these  well  in  with  the  sponge,  then  add  the  whipped  cream  and  the 
yolks  of  the  four  eggs,  and  lastly,  after  having  whipped  the  four  whites 
into  a substantial  froth,  mix  them  lightly  in  with  the  batter,  and  again 
set  it  to  rise  in  a warm  place,  either  on  the  top  of  the  screen  or  on  the 
kitchen  table,  that  it  may  rise  to  twice  its  original  quantity. 

While  the  batter  is  being  prepared,  let  the  gauffre- irons  be  heated 
over  the  flame  of  a charcoal  fire,  and  when  sufficiently  hot  to  admit  of 
their  baking  the  gauffres,  run  a little  clarified  butter  through  them  with 
a paste-brush,  then  fill  one  side  of  the  irons  with  some  of  the  batter, 
handling  it  gently  with  a spoon ; close  the  irons,  and  then  turn  them 
upside  down  (that  the  batter  may  run  into  the  opposite  side),  and  set 
them  over  the  flame  of  the  charcoal  fire,  and  when  done  of  a bright 
yellow  colour  on  one  side,  turn  the  irons  over,  that  the  gauffres  may  be 
baked  also  on  the  other  side.  They  must  then  be  turned  out  of  the 
irons,  and  after  the  edges  have  been  trimmed  with  a pair  of  scissors,  set 
them  in  the  oven  or  before  a fire  on  a baking  sheet  covered  with  paper. 
Repeat  this,  until  the  whole  of  the  batter  be  used  up  ; then,  shake  some 
orange,  lemon,  or  vanilla  sugar  over  them,  pile  them  up  neatly  on  a 
napkin,  and  serve. 

These  gauffres  are  generally  served  as  a remove  in  the  second 
course. 
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1283.  FRENCH  GAUFFRES. 

Ingredients  required : — Eight  ounces  of  flour,  four  ounces  of  pounded 
sugar,  one  pint  of  whipped  cream,  eight  eggs,  one  stick  of  vanilla,  a little 
salt,  and  a glass  of  curaoao. 

Place  the  flour,  sugar,  and  salt  in  a basin,  then  add  the  yolks  of  eggs, 
the  pounded  vanilla,  and  the  Curasao,  and  mix  these  well  together, 
gradually  adding  the  whipped  cream : just  before  using  the  batter,  add  the 
whipped  whites  of  eggs,  and  mix  them  in  lightly  so  as  to  thoroughly  in- 
corporate them  with  it. 

Bake  these  gauffres  in  the  same  way  as  the  foregoing,  observing,  how- 
ever, that  the  iron  be  very  carefully  heated,  and  the  superfluous  heat 
allowed  to  go  off  previously  to  filling  them  with  the  batter ; as,  owing  to 
the  presence  of  sugar  in  their  composition,  they  readily  acquire  colour. 
When  done,  shake  some  vanilla- sugar  over  them,  and  send  to  table. 

These  gauffres  may  he  spread  with  some  kind  of  preserve;  such 
as  apricot,  currant-jelly,  &c. 

1284.  ALMOND  GAUFFRES. 

Ingredients  required: — Eight  ounces  of  Jordan  almonds  (either  chop- 
ped extremely  fine,  or  else  cut  into  very  fine  shreds),  four  ounces  of 
pounded  sugar,  a good  table-spoonful  of  flour,  two  whole  eggs,  and  a very 
little  salt ; flavour  with  orange-flower- water,  or  flowers  (candied). 

Mix  the  almonds,  sugar,  flour,  and  the  flavouring  together  in  a basin, 
with  a wooden  spoon.  Then,  heat  a baking-sheet  in  the  oven,  rub  it  all  over 
equally  with  a piece  of  white  wax,  and  when  this  has  cooled,  spread  the 
gauffres  very  thinly  over  it  with  a fork;  put  them  in  the  oven  (at  a 
slow  heat),  and  when  they  are  about  half-baked,  withdraw  them,  and 
with  a circular  tin  cutter  about  two  inches  in  diameter,  stamp  out  as  many 
gauffres  as  the  sheet  will  admit  of,  and  put  them  back  again  in  the 
oven  that  they  may  acquire  a light  fawn  colour ; they  should  then  be 
instantly  taken  out  and  formed  in  the  shape  of  small  cornucopias — two  or 
three  persons  assisting, — so  as  to  finish  them  off  before  they  have  time  to  get 
cold,  as  in  that  case,  they  become  brittle,  and  consequently  unmanageable. 
But  when  it  happens  that  one  person  only  is  able  to  attend  to  them,  it  will 
be  necessary  to  keep  the  gauffres  at  the  entrance  of  the  oven  while  they 
are  shaped,  and,  as  they  are  finished,  to  place  them  on  another  baking-sheet. 

These  gauffres  may  also  be  cut  into  pieces  two  inches  square,  and 
coiled  round  a small  roller  in  the  form  of  barrels ; the  ends  of  these  after 
being  first  covered  with  whipped  white  of  egg  mixed  with  a little  sugar, 
should  then  be  dipped  in  some  finely  chopped  pistachios,  and  placed  on  a 
baking-sheet  to  dry  in  the  skreen.  In  either  case  they  may  be  filled  with 
whipped  cream  seasoned  with  vanilla,  orange  flowers,  or  maraschino,  and 
some  strawberries  placed  on  the  top  of  this  : they  are  sometimes  also 
garnished  with  vanilla  cream  ice. 

Note. — This  kind  of  gauffres  may  be  varied  in  their  appearance,  by 
strewing  some  currants,  or  finely  shred  or  chopped  pistachios  over  the  sur- 
face, previously  to  their  being  placed  in  the  oven. 

1285.  NOUGATS. 

Ingredients  required: — Two  pounds  of  Jordan  almonds,  and  one  pound 
of  sifted  sugar. 
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Scald  the  almonds,  remove  the  skins,  and  after  they  have  been  washed 
and  dried  in  a napkin,  split  each  almond  into  halves  ; then  place  them 
on  a baking-sheet,  and  put  them  in  a slow  oven  to  acquire  a very  light 
fawn  colour.  While  the  almonds  are  undergoing  this  process  in  the  oven, 
place  the  sugar  in  a convenient- sized  sugar-boiler,  and  stir  it  with  a 
wooden  spoon  over  a slow  fire  to  melt  it;  as  soon  as  it  is  entirely  dis- 
solved, and  begins  to  form  small  purling  bubbles  on  the  surface,  the  almonds 
(which  by  this  time  should  be  ready  and  quite  hot)  must  be  instantly 
thrown  in,  and  very  gently  mixed  with  the  sugar,  care  being  taken  not  to 
break  or  bruise  them.  The  vessel  containing  the  nougat  should  be  kept 
at  the  entrance  of  the  oven  or  near  the  stove-fire,  so  as  to  prevent  its  be- 
coming cold  before  it  is  used  up.  The  mould  intended  to  be  used  must 
then  be  first  carefully  oiled  inside  with  a paste-brush,  and  set  to  drain  on  a 
plate  that  the  superfluous  oil  may  run  off.  Some  of  the  nougat  should 
now  be  dropped  on  a slightly-oiled  baking-sheet,  and  spread  out  with  a 
lemon  to  the  thickness  of  about  the  eighth  of  an  inch;  and  as  these 
pieces  are  thus  spread  or  pressed  out,  they  must  be  immediately  placed 
in  the  mould,  and  pressed  into  its  form  with  the  assistance  of  the  fin- 
gers and  a lemon,  and  made  to  adhere  effectually  to  each  other ; great 
celerity  must  be  used  in  this  part  of  the  operation,  as  in  the  event  of 
the  nougat  being  allowed  to  become  brittle  by  cooling,  it  would  be 
found  impossible  to  build  it  up,  unless  by  melting  it,  which  is  seldom 
found  to  succeed.  When  the  nougat  has  become  set  by  cooling,  turn 
it  out  of  the  mould,  and  serve  it  on  a napkin  or  upon  an  ornamental 
stand. 

The  foregoing  proportions,  as  well  as  the  directions  for  splitting  the  al- 
monds, refer  only  to  large  nougats  ; when  it  is  intended  to  make  a smaller 
one,  the  almonds  should  be  shred.  In  all  cases,  the  proportion  of 
almonds  and  sugar  should  be  as  two  of  the  former  to  one  of  the  latter. 
For  the  purpose  of  varying  their  appearance,  as  soon  as  the  nougat  is 
turned  out  of  the  mould,  some  shred  pistachio-kernels  and  rough  granite- 
sugar,*  should  be  strewed  over  its  surface. 

1286.  PARISIAN  NOUGATS. 

Ingredients  required: — Eight  ounces  of  pistachio-kernels,  four  ounces 
of  sugar,  and  one  stick  of  vanilla. 

Scald  the  pistachios,  remove  the  skins,  absorb  all  the  moisture  by 
gently  rubbing  them  in  a napkin,  then  split  each  kernel  into  halves, 
and  put  them  to  dry  on  a baking-sheet  in  the  skreen.  Pound  the  vanilla 
with  one  ounce  of  sugar,  sift  it,  and  then  put  this  and  the  four  ounces  of 
pounded  sugar  into  a small  sugar- boiler,  together  with  a tea-spoonful  of 
the  prepared  extract  of  cochineal : stir  these  over  the  stove-fire  with  a 
wooden  spoon  until  the  sugar  is  entirely  melted,  and  as  soon  as  it  begins 
to  purl  on  the  surface,  immediately  add  the  pistachios,  and  gently  mix 
the  whole  together,  taking  care  not  to  bruise  the  pistachios.  The 
nougat  must  now  be  spread  out  in  the  form  of  a square  on  a baking- 
sheet  or  marble  slab  (previously  oiled),  to  the  thickness  of  about  the 


* Granite-sugar  is  generally  prepared  by  breaking  up  some  loaf  sugar  of  the  finest  quality 
into  very  small  pieces  with  the  end  of  a rolling-pin  ; after  sifting  away  all  the  fine  sugar, 
tlie  pieces  are  then  passed  through  a colander  with  large  holes.  All  that  passes  through 
this  may  be  used  for  the  above  purpose.  But  when  the  granite  is  required  finer,  it  must 
be  riddled  through  a wire-sieve. 
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eighth  part  of  an  inch ; some  roughly-broken  granite  sugar  should  be 
strewed  over  the  surface,  and  before  it  becomes  cold,  the  square  must  be 
divided  into  two  bands,  and  then  again  each  of  these  cut  into  about  a 
dozen  small  oblong  nougats.  When  about  to  send  to  table,  pile  them  up 
in  close  circular  rows  on  a napkin,  and  serve. 

1207.  SMALL  NOUGATS,  A LA  CHANTILLY. 

Ingredients  required:  — Three-quarters  of  a pound  of  ripe  filberts, 
and  six  ounces  of  pounded  sugar. 

Scald  the  nuts,  remove  the  skin,  then  split  each  kernel  in  four — length- 
wise, and  put  them  to  dry  on  a baking-sheet  in  the  oven  ; meanwhile,  stir 
the  sugar  in  the  boiler  over  the  fire  in  the  usual  manner,  and  as  soon  as 
it  is  ready,  mix  in  the  above ; have  half  a dozen  small  dariole -moulds 
ready,  oiled  inside,  put  some  of  the  nougat  into  each  of  the  moulds,  and 
use  a small  stick  made  of  hard  wood  (about  half  an  inch  in  diame- 
ter) to  work  the  nougat  up  the  sides,  or  into  the  flutes  of  the  moulds  ; 
pare  away  all  that  may  rise-  above  the  edge  of  the  moulds,  and 
then  turn  them  out  on  to  a baking-sheet.  About  eighteen  will  suffice  for 
a dish.  Several  persons  should  assist  in  moulding  these  nougats,  in  order 
to  ensure  their  all  being  of  one  colour;  otherwise,  from  being  frequently 
obliged  to  warm  the  nougat,  it  is  liable  fo  become  dark. 

When  about  to  send  these  nougats  to  table,  each  should  be  filled  with 
some  whipped  cream  flavoured  with  vanilla  or  maraschino,  and  a few 
strawberries  (when  in  season)  placed  on  the  top  ; dish  them  up  neatly 
in  a pyramidal  form  on  a napkin. 

1288.  GENOESE  CAKES. 

Ingredients  required  : — Half  a pound  of  flour,  half  a pound  of 
sugar,  half  a pound  of  butter,  four  eggs,  a small  glass  of  brandy,  and  a 
little  salt. 

Mix  the  flour,  sugar,  eggs,  brandy,  and  salt,  well  together  in  a basin 
with  a wooden  spoon ; then  add  the  butter  (merely  melted  by  the  side  of 
the  fire),  and  when  this  is  thoroughly  incorporated  with  the  batter,  pour 
it  into  an  appropriate-sized  baking-sheet,  previously  spread  with  butter, 
to  the  thickness  of  about  a quarter  of  an  inch,  and  bake  this  in  an  oven 
moderately  heated. 

When  the  Genoese  paste  is  done,  it  should  be  turned  out  upon  a sheet 
of  paper,  and  cut  or  stamped  out,  either  in  circular,  oblong,  oval,  angu- 
lar, leaf-like,  or  any  other  fancy  shapes  that  taste  may  suggest.  These 
may  then  be  decorated  with  white  of  egg  and  sugar  prepared  as  for 
meringues  (No.  1298),  or  with  icing  prepared  as  directed  for  wedding 
cakes  (No.  1277),  and  ornamented  with  pistachio-kernels,  currants,  &e. 
Those  cut  in  the  form  of  leaves,  rings,  oblongs,  &c.,  may  be  ornamented 
by  forming  a design  composed  of  leaves  and  pearls  (using  for  that  pur- 
pose, some  meringue- paste  in  a paper  cornet) ; when  the  Genoese 
cakes  are  ornamented  in  this  manner,  shake  some  fine  sugar  over  them 
with  a dredger,  and  dry  them  either  in  the  skreen  or  at  the  entrance  of 
the  oven;  then,  finish  decorating  them  by  placing  some  neat  stripes 
or  dots  of  any  kind  of  bright  preserve,  such  as  red-currant  jelly,  apple 
jelly,  apricot  jam,  green-gage  jam,  &c.,  between  the  leaves  or  pearls  of 
the  white  of  egg  decoration.  By  these  means  a very  pretty  effect  is  pro- 
duced, and  as  no  artificial  or  unwholesome  substance  is  used  in  its  com- 
position, it  may  be  partaken  of  with  safety. 
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1289.  GENOESE  CAKES,  WITH  ALMONDS. 

Prepare  these  as  directed  in  the  foregoing  case,  and  when  they  are 
nearly  done,  mask  the  surface  with  the  white  of  an  egg  beat  up  with  an 
ounce  of  sifted  sugar;  then  strew  four  ounces  of  chopped  almonds, 
mixed  with  two  ounces  of  sugar,  and  a few  drops  of  orange-flower  water, 
all  over  the  coating  of  egg  ; shake  a little  sugar  on  the  top  of  this,  and 
put  the  Genoese  cakes  back  again  in  the  oven,  to  finish  baking.  When 
done,  the  coating  of  almonds  should  be  of  a light  fawn  colour:  they 
must  then  be  carefully  removed  from  the  baldng-sheet,  cut  or  stamped 
out  in  shapes,  according  to  fancy,  and  dished  up  on  a napkin,  in  a 
pyramidal  form. 

1290-  MADELEINES. 

These  are  made  with  the  same  kind  of  batter  as  Genoese  cakes, 
to  which  currants,  dried  cherries,  candied  peel  or  angelica,  may  be  added. 
When  the  batter  is  ready,  let  it  be  poured  into  a sufficient  number  of 
small  fluted  or  plain  dariole  or  madeleine  moulds  (previously  buttered 
inside)  ; these  must  be  placed  on  a baking-sheet  spread  with  some  char- 
coal ashes,  to  the  depth  of  half  an  inch,  and  then  baked  in  an  oven  of 
a moderate  heat.  When  they  are^done,  turn  them  out  of  the  moulds,  and 
dish  them  up  in  a pyramidal  form. 

These  cakes  may  also  be  partially  emptied,  then  filled  up  with  some 
kind  of  preserve,  and  the  small  circular  piece,  removed  previously  to 
taking  out  the  crumb,  should  be  replaced. 

129 L.  SPANISH  CAKES,  PETITS-CHOUX. 

Ingredients  required  : — Half  a pint  of  milk  or  water,  four  ounces  of 
butter,  two  ounces  of  sugar,  five  ounces  of  flour,  three  eggs,  a few  drops 
of  essence  of  orange,  a very  little  salt,  and  two  ounces  of  chopped 
almonds. 

Put  the  water,  butter,  sugar,  and  the  salt  into  a stewpan  on  the  fire, 
and  as  soon  as  these  begin  to  boil,  withdraw  the  stewpan  from  the  fire, 
and  add  the  flour ; stir  the  whole  well  together  with  a wooden  spoon  over 
the  stove-fire  for  about  three  minutes ; by  which  time  the  ingredients  should 
present  the  appearance  of  a soft  compact  paste.  The  essence  of  orange 
(or  any  other  kind  of  flavour)  should  now  be  added,  and  also  one  egg ; 
incorporate  these  with  the  paste,  then  mix-in  the  other  two  eggs,  and  if 
the  paste  should  be  stiff,  another  egg,  or  a yolk  only,  may  be  added. 
This  paste  should  now  be  laid  out  on  a baking-sheet  in  small  round 
balls,  the  size  of  a pigeon’s  egg,  egged  over  with  a paste  brush,  some 
chopped  almonds  (mixed  with  a spoonful  of  pounded  sugar,  and  a very 
small  quantity  of  white  of  egg,)  strewn  upon  them,  with  some  sifted 
sugar  shaken  over,  and  then  baked  of  a very  light  colour. 

These  cakes  may  be  served  plain,  or  garnished  inside  with  cream,  or 
some  kind  of  preserve. 


1292.  DUCHESS  LOAVES. 

These  are  made  of  the  same  kind  of  paste  as  the  foregoing;  this 
must  be  laid  out  on  the  pastry-slab,  in  small  pieces  about  the  size  of  a 
pigeon’s  egg,  then  rolled  out  with  a little  flour,  in  the  form  of  a finger, 
and  placed  in  order  upon  a baking-sheet  spread  with  butter ; they  should 
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now  be  egged  over,  and  baked  of  a bright  light  colour.  Just  before  they 
are  quite  done,  shake  some  finely-sifted  sugar  over  them,  set  them  back 
again  in  the  oven  until  the  sugar  is  nearly  melted,  and  then  pass  the 
red-hot  salamander  over  them,  to  give  them  a bright  glossy  appearance ; 
the  loaves  must  now  be  immediately  withdrawn  from  the  oven,  and 
allowed  to  cool.  Just  before  sending  this  kind  of  pastry  to  table,  make 
an  incision  down  the  sides,  and  fill  the  small  loaves  with  apricot-jam, 
then  dish  them  up  in  a pyramidal  form  on  a napkin,  and  serve. 

1293.  PETITS- CHOUX,*  WITH  CARAMEL. 

Prepare  these  as  the  above,  except  that  they  must  be  rolled  and 
baked  in  the  form  of  round  balls,  which,  when  done,  should  be  about  the 
size  of  an  egg.  About  two  ounces  of  roughly-chopped  pistachios,  a few 
cleaned  currants,  and  an  equal  proportion  of  loaf  sugar,  chopped  small, 
should  be  mixed  together  on  a plate  ; then  boil  about  four  ounces  of 
sugar,  first  dipping  each  petit-choux  slightly  in  this,  then  gently  roll 
in  the  prepared  pistachios,  &c.,  so  as  to  mask  its  surface  with  these. 
When  the  whole  have  been  thus  passed  in  the  sugar -caramel,  allow  them 
to  cool  previously  to  dishing  them  up. 

1294.  PROFITROLLES. 

Prepare  two  dozen  petits-choux  as  directed  in  the  first  part  of  the 
foregoing  article ; when  they  are  baked  and  have  become  cold,  cut  a cir- 
cular piece  from  the  top  of  each,  about  the  size  of  a shilling ; then,  fill 
them  with  some  custard,  prepared  as  follows : — Put  the  yolks  of  four 
eggs  into  a small  stewpan,  with  two  ounces  of  pounded  sugar,  a good 
table-spoonful  of  flour,  two  ounces  of  grated  chocolate,  and  a very 
little  salt ; mix  these  well  together  with  half  a pint  of  cream,  add  a 
small  pat  of  butter,  then  stir  the  whole  over  the  stove-fire,  and  allow 
it  to  boil  for  about  ten  minutes ; this  custard  should  now  be  passed 
through  a tammy  (with  pressure)  into  a basin,  and  when  it  has  be- 
come cold,  three  table-spoonfuls  of  whipped  cream  should  be  added  ; 
then  serve. 

This  custard  may  also  be  flavoured  either  with  lemon,  orange,  vanilla, 
orange-flower,  or  any  kind  of  liqueur;  in  which  case,  the  chocolate  must 
be  omitted. 

1295.  MECCA  LOAVES. 

The  paste  for  these  is  prepared  as  in  the  foregoing  cases,  with  the 
addition  however  of  a few  spoonfuls  of  whipped  cream,  which  must  only 
be  incorporated,  just  previously  to  the  loaves  being  laid  out  on  the  bak- 
ing-sheet in  the  following  manner : — 

Take  a table-spoon,  and  fill  it  half  full  from  the  stewpan,  containing 
the  paste  ; then,  dip  the  point  of  a knife  in  some  beaten  egg,  and  use  it 
to  force  the  paste  from  the  spoon,  gently  dropping  it  on  the  baking- 
sheet,  in  the  form  of  a gherkin,  pointed  at  the  ends,  and  elevated  at  the 
centre  : fill  the  baking-sheet  with  these,  placing  them  about  two  inches 
distant  from  each  other ; egg  them  over,  shake  some  fine  chopped  loaf 
sugar  (about  the  size  of  small  hail-stones)  over  them,  then,  shake  some 
sifted  sugar  upon  them,  and  put  them  in  the  oven  (at  very  moderate  heat). 


* Pronounced  by  English  cooks,  “ petty-shoes.” 
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to  bake  of  a bright  yellow  colour.  When  the  Mecca  loaves  are  done, 
allow  them  to  become  cold  ; then  after  they  have  been  dished  up  in 
double  circular  rows,  fill  the  well  or  centre  with  some  whipped  cream 
seasoned  with  a little  sugar,  and  a small  glass  of  liqueur,  and  serve. 

1296.  QUEEN’S  CAKES. 

First,  prepare  eight  yolks  of  eggs  of  nouilles  paste  (No.  1256),  roll 
this  out  as  thin  as  paper,  cut  it  into  bands,  and  shred  these  extremely 
fine;  after  the  nouilles  have  been  allowed  to  dry  upon  a sieve  for  a 
short  time,  put  them  into  a convenient-sized  stewpan,  with  a pint  of 
boiling  cream,  two  pats  of  butter,  six  ounces  of  sugar,  and  a glass  of 
brandy  ; set  them  to  boil  very  gently  over  a slow  stove-fire  (covered  with 
the  lid),  and  when  the  cream  has  been  absorbed  by  the  nouilles,  with- 
draw them,  add  the  yolks  of  six  eggs,  and  stir  the  whole  well  together  ; 
then  place  this  preparation  upon  two  baking-sheets  (spread  with  butter), 
in  layers  about  the  eighth-part  of  an  inch  thick,  and  bake  these  of  a 
deep  yellow  colour.  When  done,  spread  one  of  them  with  apricot-jam, 
cover  this  over  with  the  other,  and  then  stamp  the  cakes  out  with  a cir- 
cular tin  cutter,  in  the  form  of  half  moons;  dish  these  up  in  double 
circular  rows,  so  as  to  form  a cone,  and  serve. 

These  cakes  may  also  be  garnished  with  any  other  kind  of  preserve, 
or  even  with  pastry-custard  (No.  1311);  they  may  be  cut  out,  either  in 
oblong,  circular,  oval,  leaf-like,  or  diamond  shapes.  In  order  to  vary 
their  appearance,  their  surface  should  be  first  slightly  spread  with  a little 
meringue-paste  (No.  1298),  and  then  strewn  with  chopped  or  shred 
pistachios,  granite-sugar,  or  small  pink  or  white  comfits. 

1297.  ALMOND  CAKES. 

Ingredients  : — Six  ounces  of  flour,  eight  ounces  of  sugar,  two  ounces  of 
ground  or  finely-pounded  almonds  (with  a few  bitter  almonds),  six  yolks  of 
eggs,  two  whole  eggs,  four  whites  whipped,  a glass  of  brandy,  a little  salt, 
four  ounces  of  chopped  almonds  mixed  with  two  ounces  of  sugar,  and 
half  the  white  of  an  egg. 

First  work  the  butter  in  a basin  with  a spoon,  until  it  presents  a 
creamy  appearance;  next,  add  the  flour,  sugar,  almonds,  brandy,  eggs 
and  salt, — gradually ; then,  mix  in  the  whipped  whites  of  eggs 
lightly : pour  this  paste  on  a baking-sheet  about  an  inch  and  a half 
deep  (previously  buttered),  and  bake  it  of  a light  colour.  When  the  cake 
is  nearly  done,  spread  the  prepared  chopped  almonds  over  the  top, 
and  then  put  it  back  again  into  the  oven  to  finish  baking:  when 
done,  the  almonds  should  be  of  a light  fawn  colour.  Turn  the  cake  out 
carefully,  and  when  cold,  cut  it  up  into  bands  about  an  inch  and  a half 
wide,  then  again  divide  these  into  diamond- shaped  cakes,  and  dish 
them  up  pyramidally. 

Some  whipped  cream  may  be  placed  in  the  centre  of  the  dish,  and 
the  cakes  neatly  dished  up  round  it. 

Dried  cherries,  sultana-raisins,  currants,  any  kind  of  candied  peel, 
pistachios  or  Spanish  nuts,  may  be  added.  The  cakes  may  also  be 
flavoured  with  any  kind  of  essence  or  liqueur. 
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1298.  MERINGUES. 

Ingredients  required : — One  pound  of  sifted  sugar,  and  twelve  whites 
of  egg. 

Whisk  the  whites  in  an  egg-bowl,  until  they  present  the  appearance  of 
a perfectly  white,  smooth,  substantial  froth,  resembling  snow ; then 
substitute  a spoon  for  the  whisk,  and  proceed  to  mix  in  the  whole 
of  the  sugar  lightly ; carefully  avoid  working  the  batter  too  much, 
for  fear  of  rendering  it  soft,  as  in  that  case,  it  becomes  difficult  to 
mould  the  meringues : they  can  never  be  so  gracefully  shaped  as 
when  it  is  kept  firm.  Next,  cut  some  stiff  foolscap  paper  into  bands 
about  two  inches  wide  ; then  take  a tablespoon,  and  gather  it  nearly  full 
of  the  batter,  by  working  it  up  at  the  side  of  the  bowl  in  the  form  of  an 
egg,  and  drop  this  slopingly  upon  one  of  the  bands  of  paper,  at  the 
same  time  drawing  the  edge  of  the  spoon  sharply  round  the  outer  base  of 
the  meringue,  so  as  to  give  to  it  a smooth  and  rounded  appearance,  in 
order  that  it  may  exactly  resemble  an  egg.  Proceed  in  this  manner 
until  the  band  is  full,  keeping  the  meringues  about  two  inches  and  a 
half  apart  from  each  other  on  the  paper ; as  each  band  is  filled,  place 
them  close  beside  each  other  on  the  slab  or  table,  and  when  all  the  batter 
is  used  up,  shake  some  rather  coarse  sifted  sugar  all  over  them,  and  allow 
it  to  remain  for  about  three  minutes ; then  take  hold  of  one  of  the  bands 
at  each  end,  shake  off  the  loose  sugar,  and  place  the  band  of  meringues 
on  the  board : * and  so  on  with  the  other  bands,  which  when  placed 
carefully  on  the  boards  closely  side  by  side,  must  be  put  in  the 
oven  (at  very  moderate  heat)  and  baked  of  a light  fawn  colour.  When 
done,  each  piece  of  meringue  must  be  carefully  removed  from  off  the 
paper,  the  white  part  of  the  inside  scooped  out  with  a dessert  spoon, 
and  then  nicely  smoothed  over ; after  this,  they  must  be  placed  in  neat 
order  on  a baking-sheet,  and  put  back  again  in  the  oven  to  dry,  taking 
particular  care  that  they  do  not  acquire  any  more  colour. 

When  about  to  send  the  meringues  to  table,  whip  some  double  cream, 
season  it  with  a little  pounded  sugar,  and  either  a glass  of  any  kind  of 
liqueur,  a few  drops  of  orange-flower  water,  or  some  pounded  vanilla ; 
garnish  each  piece  with  a spoonful  of  this  cream,  join  two  together,  dish 
them  up  in  a pyramidal  form  on  a napkin,  and  serve. 

Note. — Meringues  may  be  made  of  all  sizes,  and  may  also  be  shaped 
in  the  form  of  small  bunches  of  grapes : for  this  purpose  it  is  necessary 
to  use  a “ cornet  ” of  paper  to  mould  the  berries.  In  order  to  vary  their 
appearance,  previously  to  shaking  the  «ugar  over  them,  some  finely  shred 
pistachios  or  almonds,  rough  granite  sugar,  and  small  currants,  may  be 
strewn  over  them.  They  may  also  be  garnished  with  preserve,  or  any 
kind  of  iced-creams. 

* These  boards  must  be  made  of  seasoned  wood,  and  should  be  about  an  inch  thick  ; 
their  size  must  of  course  depend  upon  the  dimensions  of  the  oven,  allowing  sufficient 
room  for  them  to  turn  round  in  it. 


SMALL  PASTRY  IN  GENERAL, 


COMPRISING 


Fanchonnettes. 

Cheesecakes. 

Mirlitons. 

Pitldmers  Cakes. 

D' Artois  Cake. 

German  Tourte  of  Apricots. 
Parisian  Turnover  of  Apples. 
Darioles. 

Condi,  Cakes. 

Royals. 

D’ Artois  of  Apricot. 

Apricot  Nouyats. 

Pastry  Custard,  or  Cream. 
Talmouses. 

Talmouses  with  Cheese. 
Florentines. 


Cupid’s,  or  Love’s  Wells. 
Putf-paste  Walnuts. 
Bread-and-butter  Pastry. 
Puff-paste  Rings,  or  Wreaths. 
Polish  Cakes. 

Harry  the  VIII. ’s  Shoestrings. 
Puff-paste  Platts. 

Apple  Tartlets. 

Cherry  Tartlets. 

Puff-paste  Tartlets. 

Mosaic  Tartlets. 

Parisian  Loaves. 

Marygolds. 

Apple  Tart  with  Quince. 

Pear  Tart. 

Fruit  Tarts  in  general. 


1299.  FANCHONNETTES. 


Prepare  some  pastry  custard  in  the  manner  directed  for  the  profit- 
rolles{ No.  1294),  season  it  either  with  two  ounces  of  grated  chocolate,  an 
infusion  of  coffee,  a glass  of  liqueur,  or  a few  drops  of  some  kind  of 
essence,  such  as  orange-flower,  vanilla,  hitter  almonds  or  lemon  ; 
when  this  is  ready,  fill  two  dozen  plain-lined  tartlets  with  it ; bake  these 
of  a light  colour,  and  when  done,  take  them  out  of  the  moulds,  and  lay 
them  flat  upon  the  marble  slab  to  cool.  Meanwhile,  whip  three  whites  of 
eggs  quite  firm,  then  mix  in  three  ounces  of  pounded  sugar,  and  use 
some  of  this  to  mask  the  fanchonnetles  over  with,  giving  to  them  a flat 
smooth  surface ; next,  with  a cornet  filled  with  some  of  the  whites  of 
egg,  form  a star,  or  some  other  design  on  the  top  ; when  they  are 
all  done,  shake  some  sifted  sugar  over  them,  put  them  on  a baking  sheet, 
and  bake  them  of  a very  light  fawn  colour.  When  they  are  baked, 
previously  to  dishing  them  up,  ornament  them,  by  placing  some  neat 
strips  of  bright  currant  or  apple-jelly  in  between  the  folds  of  the 
decoration. 

These  fanchonnettes  may  be  infinitely  varied,  by  altering  their  form 
and  design,  when  masking  them  with  the  whipped  whites  of  eggs, 
according  to  taste  and  fancy.  Strips  of  pistachios,  almonds,  or  currants 
•may  also  be  used  for  this  purpose. 


Ingredients  required  : — Eight  ounces  of  pressed  curd,  two  ounces  of 
ratafias,  six  ounces  of  sugar,  two  ounces  of  butter,  six  yolks  of  eggs, 
some  grated  nutmeg,  a little  salt,  the  rind  of  two  oranges  or  lemons 
rubbed  on  sugar,  and  afterwards  scraped  off. 

Press  the  curd  in  a napkin  to  absorb  the  superfluous  moisture,  then 
pound  it  thoroughly  in  a mortar,  and  mix  in  the  above  named  ingre- 
dients; when  the  whole  is  incorporated  together  into  a kind  of  soft  paste. 


1300.  CHEESECAKES. 


PITHIVIERS  CAKES. 
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take  this  up  in  a basin.  Next,  line  two  dozen  or  more  tartlet-pans  with 
some  well  worked  trimmings  of  puff-paste,  garnish  these  with  the  cheese- 
custard,  place  a strip  of  candied  peel  on  the  top  of  each,  put  them  on  a 
baking  sheet,  and  then  set  them  in  the  oven  (at  moderate  heat),  to  be  baked 
of  a very  light  brown  colour ; when  done,  shake  a little  sifted  sugar  over 
them,  and  serve  them  quite  hot. 

Currants,  dried  cherries,  sultanas  or  citron,  may  be  used  instead  of  the 
candied  peel. 

1301.  MIRLITONS. 

Ingredients  required  : — Puff-paste  trimmings,  three  whole  eggs,  three 
ounces  of  sugar,  one  ounce  of  ratifias,  half  an  ounce  of  candied  orange- 
flowers,  one  ounce  of  butter,  and  a little  salt. 

Put  the  above  into  a basin  having  a spout : the  ratafias  and  orange - 
flowers  must  be  bruised,  and  the  butter  merely  melted ; work  the  whole 
well  together  with  a wooden  spoon,  until  the  batter  presents  the  ap- 
pearance of  a rich  creamy  looking  substance,  it  must  then  be  instantly 
poured  into  two  dozen  small  deep  tartlets,  lined  with  puff-paste  trim- 
mings ; shake  a rather  thick  coating  of  sifted  sugar  over  the  mirlitons, 
and  when  it  has  nearly  melted  on  their  surface,  put  them  in  the  oven 
(at  very  moderate  heat),  and  bake  them  of  a light  fawn  colour.  When 
the  mirlitons  are  done,  the  centre  should  rise  out  from  the  tartlet  to 
the  height  of  about  half  an  inch,  resembling  the  crown  of  a boy’s 
cap. 

These  cakes  may  also  be  flavoured  with  chocolate,  grated  previously 
to  its  being  added  to  the  preparation ; or  with  pistachios  or  almonds, 
both  of  these  must  be  pounded  first : they  may  also  be  flavoured  with  dif- 
ferent essences.  Previously  to  pouring  the  batter  into  the  tartlets,  a 
sp  oonful  of  apricot  or  pine-apple-jam  may  be  placed  in  them. 

1302.  PITHIVIERS  CAKES. 

Ingredients  required : — Half  a pound  of  puff-paste,  eight  ounces  of 
almonds  or  nuts,  six  ounces  of  sugar,  four  ounces  of  butter,  two  ounces  of 
ratafias,  a spoonful  of  orange-flower-water,  the  yolks  of  four  eggs,  and  a 
very  little  salt. 

First,  pound  the  almonds  with  a little  white  of  egg,  until  they  become 
pulverised ; then  add  the  remainder  of  the  ingredients,  and  pound  the 
whole  well  together  until  thoroughly  incorporated,  when  it  should  present 
the  appearnce  of  a rather  soft  creamy  paste ; take  this  up  in  a basin. 

While  the  above  preparation  is  going  on,  half  a pound  of  puff-paste 
should  be  made,  to  which  seven  turns  or  foldings  must  be  given ; take 
two  thirds  of  this,  and  knead,  or  rather  fold  it,  by  twisting  over  the 
corners,  so  as  to  form  it  into  a cushion  ; knead  the  other  piece  in  a 
similar  manner,  and  then  roll  them  both  out  in  a circular  or  oval  form, 
to  the  size  of  a small  dish  or  dessert  plate ; place  the  thinnest  piece  on  a 
baking  sheet,  \yet  round  the  edges  with  a paste-brush  dipped  in  water, 
fill  the  whole  of  the  centre  with  a layer  of  Pithiviers  cream,  about  an 
inch  thick,  and  place  the  other  piece  of  puff-paste  over  the  top  of 
this  ; press  it  all  round  the  edge,  by  bearing  on  it  with  the  thumb  of 
the  right  hand  ; then  trim  the  edges  round  neatly  (in  the  manner 
practised  to  cut  a vol-au-verd)  and  with  the  point  of  a small  knife, 
handled  lightly  and  freely,  sketch  or  mark  out  some  neat  or  ele- 
gant design,  such  as  a lyre,  a vase  of  flowers,  a helmet  with  flowing 
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mane  or  feathers,  a wreath,  or  a star,  &c.  Shake  some  finely  sifted  sugar 
over  the  cake,  and  bake  it  of  the  lightest  possible  colour ; indeed,  it  should 
be  free  from  any  colour,  the  characteristic  appearance  of  this  kind  of 
pastry  being  its  whiteness.  Pithiviers  cake  should  be  eaten  cold. 

These  cakes  may  also  be  made  in  tartlet  moulds  thinly  lined  with  puff- 
paste,  and  after  being  neatly  filled  with  the  Pithiviers  cream,  (the  edges 
being  previously  wetted  round,)  the  mould  must  be  covered  in  with 
circular  pieces  of  puff-paste,  stamped  out  with  a cutter  to  fit  them  ; 
then  fastened  down  by  pressing  the  two  pieces  of  paste  together  with 
the  forefinger  and  thumb  of  the  right  hand,  and  finished  and  baked 
as  directed  in  the  foregoing  case. 

1303.  D’ARTOIS  CAKE. 

PuFF-paste  or  large  D’ Artois  cakes,  prepared  as  directed  in  the  fore- 
going cases,  may  be  garnished  either  with  apple  marmalade,  mince- 
meat, or  any  kind  of  preserve  ; in  this  case,  however,  when  the  cake  has 
been  covered  in  with  the  puff-paste,  previously  to  marking  out  the 
design  on  its  surface,  it  must  be  egged  over  with  a paste-brush  ; when 
it  has  been  baked  of  a bright  yellow  colour,  shake  some  finely  sifted 
sugar  over  it,  after  which  put  it  back  again  in  the  oven  for  a minute 
or  two,  and  then  pass  the  red-hot  salamander  over  it  to  give  it  a bright 
glossy  appearance.  The  same  direction  applies  to  the  smaller  D’ Artois 
cakes. 


1304.  GERMAN  TOURTE  OF  APRICOTS. 

Cut  a dozen  ripe  apricots  into  quarters,  and  put  them  into  a small 
sugar  boiler  or  stewpan,  with  the  kernels  extracted  from  the  stones, 
four  ounces  of  pounded  sugar,  and  a spoonful  of  water ; stir  this  over 
the  stove-fire  until  the  fruit  is  dissolved  into  a jam,  and  then  withdraw 
the  stewpan  from  the  fire. 

Roll  out  some  trimmings  of  puff-paste,  or  else  about  half  a pound  of 
short-paste,  to  the  diameter  of  about  eight  inches,  place  this  on  a circular 
baking-sheet,  and  with  the  forefinger  and  thumb  of  the  right  hand,  twist 
the  paste  round  the  edges  so  as  to  raise  it  in  imitation  of  cording ; then 
cut  up  a dozen  ripe  apricots  into  quarters,  and  place  these  in  close 
circular  rows  on  the  paste,  shake  some  sifted  sugar  (mixed  with  some 
rind  of  lemon)  over  the  apricots,  and  then  bake  the  tourte  (at  moder- 
ate heat) ; when  it  is  done,  pour  the  marmalade  of  apricots  over  the 
others,  shake  some  sifted  sugar  mixed  with  a tea-spoonful  of  cinnamon- 
powder  over  the  surface,  dish  the  tourte  on  a napkin,  and  serve  it  either 
hot  or  cold. 

This  kind  of  tourte  may  be  made  of  every  kind  of  fruit,  the  process  in 
each  case  being  similar  to  the  above — consisting  in  baking  one  half 
of  the  fruit  on  the  paste,  while  the  remainder  is  added  after  the 
tourte  is  baked,  being  first  boiled  down  into  a kind  of  jam  for  that 
purpose.  In  all  cases,  some  cinnamon-sugar  must  be  strewn  over  the 
surface. 


1305.  PARISIAN  TURNOVER  OF  APPLES. 

Peel  about  a dozen  apples,  cut  them  in  quarters;  and  take  out  the 
cores ; after  which,  put  them  into  a stewpan  with  eight  ounces  of  sugar, 
two  ounces  of  butter,  the  rind  of  a lemon  rubbed  on  a piece  of  sugar, 
and  two  table-spoonfuls  of  water ; toss  the  apples  over  a slow  fire  until 
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they  are  about  half  done,  and  then  remove  them  from  the  fire.  While  the 
apples  are  being  prepared,  roll  out  a piece  of  short-paste,  in  a circular 
form,  the  eighth  part  of  an  inch  thick,  and  about  the  size  of  a dinner- 
plate  ; wet  this  round  the  edge,  then  fasten  a rolled  cord  of  paste,  the 
thickness  of  a small  finger,  within  an  inch  of  the  edge,  and  pile  the  pre- 
pared apples  up  in  the  centre  in  the  form  of  a dome ; then,  spread  some 
apricot  marmalade  over  the  surface,  and  cover  the  whole  in  with  another 
circular  piece  of  puff-paste ; press  them  together  round  the  edges,  wet  the 
extremities,  then  with  the  forefinger  and  thumb  of  the  right  hand, 
twist  or  fold  the  edges  over  in  the  form  of  a cord;  let  the  turnover 
now  be  egged  all  over  with  a soft  paste-brush  dipped  in  some  beaten 
white  of  egg,  then  strew  some  rough  granite-sugar  over  the  entire  surface, 
and  bake  it  of  a light  colour. 

These  turnovers  may  also  be  made  with  all  kinds  of  plums ; the  only 
difference  in  their  mode  of  preparation  being,  that  they  need  not  undergo 
any  dressing  previously  to  placing  them  in  the  paste,  except  that  the 
stones  should  be  removed;  the  plums,  peaches,  or  apricots  must  be  piled 
up  in  several  rows  forming  a dome,  with  some  pounded  sugar  between 
each  layer,  and  some  of  the  same  kind  of  fruit  the  turnover  is  made  of 
should  be  first  boiled  down  to  a jam,  for  the  purpose  of  masking  the  fruit 
with,  preparatory  to  its  being  covered  in. 

1306.  DARIOLES. 

Ingredients  : — One  ounce  of  flour,  two  ounces  of  pounded  sugar,  one 
ounce  of  ratafias,  three  gills  of  cream,  one  whole  egg  and  six  yolks,  one 
ounce  of  candied  orange-flowers,  a small  pat  of  butter,  a very  little  salt, 
half  a pound  of  trimmings  of  puff-paste. 

Place  the  flour,  sugar,  the  bruised  ratafias,  and  the  eggs  in  a spouted 
basin,  work  the  whole  well  together,  and  then  add  the  cream,  a very 
little  salt,  and  a table-spoonful  of  orange-flower- water,  and  mix  these  in 
with  the  batter.  Line  a dozen  dariole  moulds  with  some  trimmings  of 
puff-paste,  place  these  on  a baking-sheet,  put  a very  small  bit  of  butter 
at  the  bottom  of  each  dariole,  and  then,  after  stirring  the  batter  well  to- 
gether, pour  it  into  the  moulds ; strew  the  candied  orange-flowers  on  the 
top  of  each,  and  set  them  in  the  oven  (at  moderate  heat)  to  bake.  When 
done,  the  darioles  should  be  slightly  raised  in  the  centre,  and  of  a light 
colour ; take  them  out  of  the  moulds  without  breaking  them,  shake  some 
finely-sifted  sugar  over  them,  and  serve  them  hot. 

Darioles  may  also  be  flavoured  with  vanilla,  lemon,  orange,  coffee,  or 
chocolate. 


1307.  CONDE  CAKES. 

Chop  six  ounces  of  Jordan  almonds  as  fine  as  possible,  mix  them  with 
four  ounces  of  sifted  sugar,  some  grated  rind  of  lemon,  and  the  white  of 
an  egg : the  whole  should  present  the  appearance  of  a rather  firm  paste. 
Next  make  half  a pound  of  puff-paste,  to  which  give  eight  turns  or  foldings, 
and  roll  this  out  to  the  thickness  of  the  eighth  part  of  an  inch  ; then,  with 
a tin  cutter  of  an  oval,  circular,  crescent,  diamond,  or  any  other  fancy 
shape,  stamp  out  about  eighteen  condts  and  place  them  on  a baking-sheet 
previously  wetted  over  with  a paste-brush  to  receive  them ; spread  a 
coating  of  the  prepared  chopped  almonds  on  the  surface  of  each,  shake 
some  fine  sugar  over  them  with  the  dredger,  and  bake  them  of  a very 
light  fawn  colour. 
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1308.  ROYALS. 

Mix  the  whites  of  two  eggs  with  as  much  finely-sifted  sugar  as  they 
will  absorb,  so  as  to  form  a kind  of  soft  paste ; this  must  be  effected 
without  working  it  more  than  is  necessary  to  mix  the  ingredients  together: 
a few  drops  of  any  kind  of  essence  may  be  added  to  flavour  the  cakes. 

Make  half  a pound  of  puff-paste,  and  to  finish  these  cakes,  proceed  in 
all  respects  as  directed  in  the  foregoing  article. 

1309.  D’ARTOIS  OF  APRICOT. 

Make  one  pound  of  puff-paste,  and  give  it  seven  turns  or  foldings; 
then,  take  one-third  part  of  it,  and  after  kneading  this  well  together,  roll 
it  out  to  the  size  of  a square  baking-sheet — measuring  about  fourteen 
inches  by  twelve,  and  lay  the  paste  upon  it ; next  spread  a rather  thick 
layer  of  apricot-jam  over  the  paste  to  within  about  an  inch  of  the  edges ; 
then,  roll  out  the  remainder  of  the  pu'ff-paste  to  the  size  of  the  baking- 
sheet,  and  place  it  neatly  over  the  surface  of  the  apricot ; fasten  it  round 
by  pressing  upon  the  edges  with  the  thumb,  and  trim  the  edges  by  cutting 
away  the  superfluous  paste  from  the  sides  with  a knife.  The  D' Artois 
must  now  be  marked  out  in  small  oblong  shapes  with  the  back  part  of  a 
knife,  and  after  the  whole  surface  has  been  egged  over,  score  them  over 
neatly,  forming  a kind  of  feather-pattern  on  each  cake.  Bake  them  of  a 
bright  light  brown  colour,  and  when  they  are  done,  shake  some  finely- 
sifted  sugar  over  them  out  of  the  dredger,  put  them  back  again  into  the 
oven  for  a minute  or  two,  to  melt  the  sugar,  and  then  pass  the  red-hot 
salamander  over  them  to  give  to  the  pastry  a bright  glossy  appearance. 
When  the  D' Artois  have  become  sufficiently  cold,  cut  them  up,  and  serve 
them  dished  up  in  several  circular  rows  piled  on  a napkin. 

Note. — This  kind  of  pastry  may  also  be  garnished  with  Pithiviers- 
cream,  pastry-custard,  apple-marmalade,  or  any  other  kind  of  preserve. 

1310.  APRICOT  NOUGATS. 

Roll  out  some  trimmings  of  puff-paste  to  the  thickness  of  the  eighth 
of  an  inch ; lay  this  all  over  the  surface  of  a baking-sheet,  spread  it 
with  a rather  thick  layer  of  apricot-jam,  and  then  strew  some  shred 
pistachio  kernels  or  Jordan  almonds  over  this,  shake  some  finely-sifted 
sugar  over  all,  and  bake  them  in  a very  moderately-heated  oven.  When 
done,  allow  the  pastry  to  cool,  and  then  use  any  kind  of  fancy  tin  cutter 
to  stamp  them  out. 


1311.  PASTRY  CUSTARD,  OR  CREAM. 

Ingredients: — Four  ounces  of  flour,  four  ounces  of  sugar,  six  yolks  of 
eggs,  two  ounces  of  butter,  one  pint  of  cream  or  milk,  one  ounce  of  ratafias, 
a spoonful  of  orange-flower-water,  and  a very  little  salt. 

Mix  the  flour,  sugar,  and  salt,  with  two  whole  eggs,  in  a stewpan  with 
a wooden  spoon ; then  add  the  cream  and  the  butter,  and  stir  the  whole 
over  the  stove-fire  until  it  boils  ; it  must  then  be  well  worked  together,  so 
as  to  make  it  smooth.  Withdraw  the  spoon,  and  after  putting  the  lid  on 
the  stewpan,  place  the  cream  in  the  oven,  or  on  a slow  stove-fire  partially 
smothered  with  ashes,  that  it  may  continue  to  simmer  very  gently  for 
about  twenty  minutes  ; the*  cream  must  then  be  put  out  into  a basin,  and 
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the  bruised  ratafias,  the  yolks  of  eggs,  and  the  orange-flower-water  must 
be  added ; after  which  put  four  ounces  of  butter  into  a small  stewpan  on 
the  fire,  and  as  soon  as  it  begins  to  fritter,  and  has  acquired  a light  brown 
colour  (which  gives  to  it  the  sweet  flavour  of  nuts),  add  this  also  to  the 
cream,  and  let  the  whole  be  well  mixed. 

Use  this  cream  to  garnish  various  kinds  of  pastry,  according  to 
directions  given  in  the  several  articles  for  which  it  is  intended. 

1312.  TALMOUSES. 

Ingredients  required: — Half  a pint  of  milk,  four  ounces  of  flour,  two 
ounces  of  sugar,  two  ounces  of  butter,  six  ounces  of  cream-curd,  the 
rind  of  an  orange  rubbed  on  sugar,  a very  little  salt,  and  half  a pound  of 
puff-paste. 

Put  the  milk,  butter,  sugar,  and  salt  into  a stewpan  on  a stove-fire, 
and  as  soon  as  these  begin  to  simmer,  fill  in  the  flour  by  stirring  the 
whole  with  a wooden  spoon  for  two  or  three  minutes  over  the  fire  ; then 
add  the  curd  (from  which  all  the  superfluous  moisture  must  be  extracted 
by  pressing  it  in  a napkin),  and  work  in  the  eggs  one  after  the  other,  re- 
membering that  this  paste  must  be  kept  to  about  the  same  substance  as 
for  petits-choux. 

Make  half  a pound  of  puff-paste,  and  give  it  nine  turns  ; roll  this  out 
to  the  eighth  of  an  inch  in  thickness,  stamp  out  about  two  dozen  cir- 
cular pieces,  with  a tin  cutter  about  two  inches  in  diameter,  and  place 
them  in  neat  order  on  a baking-sheet  about  an  inch  apart  from  each 
other  ; then  place  a good  tea-spoonful  of  the  preparation  described  above, 
in  the  centre  of  each,  wet  these  round  the  edges,  and  then  turn  up  the 
sides  so  as  to  form  each  of  them  in  the  shape  of  a three-cornered  hat : 
egg  them  over  with  a paste-brush,  bake  them  of  a light  brown  colour, 
and  when  they  are  withdrawn  from  the  oven,  shake  some  fine  sugar  over 
them.  These  cakes  may  be  served  either  hot  or  cold. 

1313.  TALMOUSES  WITH  CHEESE. 

These  are  prepared  just  as  the  foregoing,  except  that  the  sugar  and 
rind  of  orange  must  be  omitted,  substituting  in  their  stead  four  ounces  of 
scraped  Brie,  or  iJeuchatel,  cheese : when  these  cannot  be  procured, 
Gruyere  or  Parmesan  cheese  may  be  used  for  the  purpose. 

1314.  FLORENTINES. 

Roll  out  about  half  a pound  of  trimmings  of  puff-paste  to  the  thick- 
ness of  the  eighth  of  an  inch,  and  lay  this  on  the  entire  surface  of  a 
rather  large-sized  baking-sheet ; spread  a thick  layer  of  green -gage-jam 
over  the  paste,  and  then  bake  it  in  an  oven  of  moderate  heat;  when 
done,  let  it  be  withdrawn  and  allowed  partially  to  cool.  Then,  spread 
it  with  a coating  of  whipped  whites  of  egg  mixed  with  sugar,  about 
half  an  inch  in  thickness,  and  strew  some  shred  pistachio  kernels  all  over 
the  surface ; shake  some  finely-sifted  sugar  over  the  top,  and  finish  baking 
the  Florentines  of  a very  light  colour,  taking  care  that  the  meringue- 
paste  is  allowed  sufficient  time  to  become  perfectly  crisp.  A few 
minutes  after  the  Florentines  are  taken  out  of  the  oven,  they  must  be 
stamped  out  with  a tin  cutter,  or  else  cut  out  with  a knife,  in  oblong  or 
diamond-shapes. 
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1315.  CUPID’S,  OR  LOVE’S  WELLS. 

Give  seven  turns  to  half  a pound  of  puff-paste,  then  roll  it  out  to  the 
thickness  of  the  six,th  part  of  an  inch ; stamp  out  about  eighteen  circular 
pieces  from  this  with  a fluted  tin  cutter  one  inch  and  a half  in  diameter, 
and  place  these  in  rows  on  a baking-sheet  previously  wetted  to  receive  them. 
Then,  stamp  out  as  many  more  pieces  with  a smaller  fluted  cutter  only 
one  inch  in  diameter,  and  after  stamping  out  the  centre  of  these,  wet  the 
surface  of  the  others  over  with  a paste-brush,  and  lay  one  of  the 
smaller  ones  on  each  of  the  others  ; press  them  down  with  the  fingers, 
egg  over  the  tops,  and  bake  them  of  a bright  light  colour ; when 
they  are  nearly  done,  shake  some  sugar  over  them  with  the  dredger,  put 
them  back  again  into  the  oven  for  a minute  or  two,  and  then  pass  the  red- 
hot  salamander  over  them  to  give  them  a bright  glossy  appeai-ance.  Pre- 
viously to  serving  these  “ love’s  wells,”  fill  them  either  with  preserved 
cherries,  green-gage-jam,  or  currant-jelly. 

1316.  PUFF-PASTE  WALNUTS. 

Give  seven  turns  to  half  a pound  of  puff-paste,  and  roll  it  out  to  the 
thickness  of  the  sixth  part  of  an  inch ; then,  stamp  out  twenty  circular 
pieces,  with  a fluted  cutter  about  an  inch  and  a half  in  diameter,  and 
after  wetting  each  of  these  with  a paste-brush  dipped  in  water,  fold  them 
up,  at  the  same  time  pressing  the  two  parts  of  the  paste  slightly,  so  as  to 
cause  them  to  adhere  closely  together ; they  must  then  be  placed  on  a 
baking-sheet  in  rows,  egged  over,  and  baked  of  a bright  light  colour. 
Just  before  they  are  done,  some  fine  sugar  should  be  shaken  over  them  with 
a dredger,  and  they  must  then  be  put  back  again  into  the  oven  for  a little 
while  to  melt  the  sugar ; pass  the  red-hot  salamander  over,  and  with- 
draw them.  Previously  to  serving  this  kind  of  pastry,  a broad  strip 
of  red  currant  or  apple-jelly  should  be  placed  across  the  centre. 

1317.  BREAD-AND-BUTTER  PASTRY. 

Give  six  turns  to  half  a pound  of  puff-paste,  and  roll  it  out  to  the  thick- 
ness of  a quarter  of  an  inch  ; cut  this  into  bands  about  three  inches  wide, 
then  cut  these  again  into  strips  rather  better  than  a quarter  of  an  inch 
wide,  and  place  them  (on  the  cut  side)  on  a baking  sheet  in  rows,  about 
two  inches  apart,  so  as  to  allow  them  sufficient  room  to  spread  out. 
Bake  these  strips  of  paste  in  a rather  sharp  oven,  and  just  before  they 
are  done,  glaze  them : that  is,  shake  some  fine  sugar  over,  and  then 
salamander  them.  About  two  dozen  of  these  are  required  for  a dish  : 
they  must  be  spread  with  some  kind  of  preserve,  and  stuck  together  in 
pairs,  to  imitate  bread-and-butter ; dish  them  up  on  a napkin,  piled  up 
in  several  circular  rows,  in  a pyramidal  form. 

This  kind  of  pastry  may  also  be  dished  up  with  some  stiffly-whipped 
cream,  seasoned  with  a glass  of  liqueur,  in  the  centre. 

1318.  PUFF-PASTE  RINGS,  OR  WREATHS. 

Give  eight  turns  to  half  a pound  of  puff-paste,  and  roll  this  out  to  the 
sixth  part  of  an  inch  in  thickness  ; then,  stamp  out  twenty  circular  pieces 
with  a fluted  tin  cutter  about  one  inch  and  three  quarters  in  diameter,  and 
stamp  out  the  centre  of  these  with  a plain  circular  cutter  about  three 
quarters  of  an  inch  in  diameter,  then  place  the  rings  on  a wetted  baking- 
sheet  ; shake  some  fine  sugar  over  them,  and  bake  them  of  a very  light 
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colour  (at  very  moderate  heat).  When  they  are  done,  decorate  them  with 
some  whipped  white  of  egg  and  sugar,  over  which  strew  some  coarse 
sugar ; put  them  to  dry  in  the  screen,  and  then  finish  decorating  them  by 
placing  or  inserting  some  strips  of  currant  or  apple-jelly  in  between  the 
folds  or  dots  of  the  decoration. 

Note. Puff-paste  turned  or  folded  eight  times,  then  rolled  out  to 

the  thickness  of  the  sixth  part  of  an  inch,  and  stamped  out  with  appro- 
priate fancy-shaped  tin  cutters — either  in  the  form  of  crescents,  leaves, 
trefoil  or  shamrock,  stars,  &c.,  and  after  being  baked  as  directed  in  the  fore- 
going case,  may  also  be  decorated  in  the  same  manner  : a cornet  of  paper 
should  be  used  for  this  purpose. 

1319.  POLISH  CAKES. 

Give  seven  turns  to  half  a pound  of  puff-paste,  roll  it  out  as  in  the 
foregoing  cases,  and  then  cut  it  up  into  square  pieces  measuring  rather 
better  than  two  inches  each  way  ; wet  these  in  the  centre,  and  then  fold 
down  the  comers,  so  as  to  make  them  all  meet  in  the  middle  of  the  piece  of 
paste ; place  a dot  of  paste  in  the  centre  of  each,  pressing  it  down  with 
the  end  of  the  finger,  egg  them  over,  and  bake  them  in  a rather  sharp 
oven,  of  a fine  bright  light  colour,  and  just  before  they  are  done,  shake 
some  finely  sifted  sugar  over  them  ; put  them  back  again  in  the  oven 
to  melt  the  sugar,  and  then  pass  the  red-hot  salamander  over  them  to 
give  them  a glossy  appearance.  Decorate  this  kind  of  pastry  with  bright 
red-currant  or  apple-jelly. 

1320.  HARRY  THE  VIII.’S  SHOESTRINGS. 

This  kind  of  pastry  is  prepared  in  the  first  instance  in  exactly  the 
same  manner  as  the  foregoing,  as  far  as  folding  the  corners  down. 
Then  cut  out  a small  angle,  from  each  of  the  parts  that  have  been 
folded  down,  which  will  then  present  the  appearance  of  four  bows  joined 
together ; place  a small  ring  of  puff-paste  in  the  centre  of  each,  which 
must  be  fastened  on  by  first  wetting  the  part ; they  should  be  then  egged 
over  and  baked  of  a bright  light  colour,  and  afterwards  glazed  as  directed 
in  the  foregoing  cases.  Previously  to  dishing  them  up,  fill  a cornet  of 
paper  with  some  firm  red-currant-jelly,  and  use  this  to  draw  rather 
bold  lines  all  round  the  angular  parts  of  the  bows,  and  also  round  the 
ring  that  has  been  placed  in  the  centre  ; then,  with  another  paper 
cornet  filled  with  bright  apricot  or  green-gage.jam,  fill  in  the  centre  of 
the  bows  : this  kind  of  decoration  produces  a very  brilliant  effect. 

1321.  PUFF-PASTE  PLATTS. 

Give  nine  turns  to  half  a pound  of  puff- paste,  roll  it  out  to  the  thick- 
ness of  the  eighth  part  of  an  inch,  and  then  cut  this  into  bands  about 
five  inches  in  width,  and  divide  these  into  narrow  strips  a quarter  of  an 
inch  wide.  Take  four  of  these  strips,  and  after  fastening  them  to- 
gether at  one  end  with  a little  egg  or  water,  plat  them  neatly  but  rather 
loosely  together,  and  when  finished,  fasten  the  ends : as  each  platt  is 
completed,  place  it  on  a baking-sheet,  and  when  they  are  all  ready,  egg 
them  over,  and  bake  them  of  a light  colour,  and  when  done,  let  them  be 
glazed  as  usual.  Just  before  sending  these  cakes  to  table,  decorate  them 
by  placing  in  the  small  cavities  some  dots  of  bright  currant  or  apple-jelly, 
and  some  green-gage-jam. 
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1322.  APPLE  TARTLETS. 

Make  half  a pound  of  tart-paste  (Ho.  1255),  roll  it  out  rather  thin, 
then  stamp  out  twenty  circular  flats,  with  a fluted  cutter  suited  to 
the  size  of  the  tartlets,  and  use  them  to  line  the  moulds ; fill  each  tartlet 
with  a spoonful  of  apple-marmalade,  cover  them  in.  with  amosaic  * of 
paste,  egg  them  over,  place  them  on  a baking-sheet,  and  bake  them  of  a 
light  colour ; when  done,  shake  some  fine  sugar  over  them,  and  use 
the  red-hot  salamander,  to  give  them  a glossy  appearance. 

1323.  APPLE  TARTLETS,  ANOTHER  METHOD. 

Line  the  tartlet-pans  as  above,  then  garnish  them  with  halves  of 
small  apples,  previously  turned  and  divested  of  the  cores,  and  afterwards 
parboiled  in  a little  syrup  in  which  the  juice-  of  a lemon  has  been 
squeezed  ; bake  the  tartlets,  and  when  they  are  done,  dilute  some  apricot- 
jam  with  a little  of  the  syrup ; use  this  to  mask  the  apples  in  the  tart- 
lets, and  then  place  a preserved  cherry  on  the  centre  of  each. 

1324.  CHERRY  TARTLETS. 

Take  the  stones  out  of  two  pounds  of  Kentish-cherries,  put  these  into 
a small  sugar-boiler  with  three  quarters  of  a pound  of  pounded  sugar, 
toss  them  in  this,  then  set  them  on  the  stove-fire,  and  allow  them 
to  boil  for  about  five  'minutes  ; the  cherries  must  then  be  strained  on  a 
sieve,  and  the  syrup  reduced  to  about  one-third  part  of  its  quantity,  then 
added  to  the  'cherries,  and  kept  in  a small  basin. 

Line  two  dozen  small  tartlet-pans  with  short-paste  or  tart-paste  (the 
flats  being  stamped  out  with  a fluted  cutter)  ; knead  as  many  small 
pieces  of  paste  as  there  are  tartlets,  and  after  dipping  them  in  flour,  press 
one  of  them  into  each  of  the  tartlets,  place  them  on  a baking-sheet,  and 
put  them  in  the  oven  (moderately  heated)  to  be  baked  of  a light  colour ; 
when  they  are  nearly  done,  withdraw  them,  and  take  out  the  pieces  of 
paste,  shake  some  fine  sugar  over  them,  and  then  glaze  them  with  the 
red-hot  salamander.  Just  before  serving  the  tartlets,  fill  them  with  the 
cherries. 

Note. — Raspberries,  currants,  gooseberries,  and  all  kinds  of  plums, 
may  be  prepared  for  tartlets,  by  gently  boiling  them  for  a few  minutes' in 
about  a pint  of  syrup  ; the  fruit  should  then  be  drained  on  a sieve,  and 
the  syrup  reduced  to  one-third  of  its  original  quantity,  and  kept  with  the 
fruit  in  a small  basin,  to  fill  the  tartlets  with  as  in  the  foregoing  cases. 

1325.  PUFF-PASTE  TARTLETS. 

Give  eight  turns  to  half  a pound  of  puff-paste  (No.  1261),  roll  it  out 
to  the  thickness  of  the  sixth  part  of  an  inch,  and  then  with  a circu- 
lar tin  cutter,  about  one  inch  and  three  quarters  in  diameter,  stamp  out 
twenty  flats  ; again,  use  a smaller  cutter,  measuring  one  inch  in  dia- 
meter, to  stamp  out  the  centre  of  these : next,  gather  up  the  trimmings, 

* Mosaic-boards  for  tartlets,  may  be  had  of  all  sizes  and  patterns  at  any  turner’s  shop. 
To  cut  out  impressions  from  these,  it  is  necessary  to  use  small  circular  flats  of  raised  pie- 
paste,  which  must  be  placed  on  the  board,  and  pressed  into  the  design,  by  rolling  it  with 
a paste-pin  ; the  superfluous  paste  must  then  be  cut  or  shaved  away,  and  the  mosaic  of 
paste  that  remains  in  the  design,  shaken  out  of  the  board. 
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knead  them  together,  and  roll  them  out  to  the  eighth  part  of  an  inch  in 
thickness,  and  stamp  out  as  many  flats  as  there  are  rings  ; place  them  on 
a wetted  baking-sheet,  moisten  the  edges  with  a soft  brush  dipped ' in 
water,  stick  the  rings  of  paste  on  these,  shake  some  sugar  over  them  with 
the  dredger,  and  bake  them  of  a very  light  colour  (at  very  moderate  heat). 
When  the  tartlets  are  done,  mask  the  bands  or  rings  with  a little  merin- 
<7«e-paste,  dip  them  either  in  some  chopped  or  very  finely-shred  pista- 
chios or  almonds,  and  place  them  in  the  screen  to  dry.  Previously  to 
serving  these  tartlets,  they  may  be  filled,  either  with  cherries,  currants, 
plums,  &c.,  prepared  as  directed  above,  or  else  with  any  kind  of  preserve. 

1326.  MOSAIC  TARTLETS. 

Prepare  two  dozen  puff-paste  tartlets  as  directed  above,  and  fill  each  of 
them  with  a spoonful  of  apricot  or  green-gage-jam ; wet  round  the  edges, 
and  place  a mosaic  of  paste  on  the  top  of  each,  egg  these  over  slight- 
ly, and  bake  them  of  a light  colour;  when  they  are  done,  shake  some 
fine  sugar  over  them,  and  glaze  them  with  the  red-hot  salamander. 

1327.  PARISIAN  LOAVES. 

Prepare  some  small  slender  finger-biscuits,  spread  them  with  apricot  or 
green-gage-jam,  and  stick  two  of  these  together  ; then,  hold  one  at  a time 
on  a fork,  mask  them  over  slightly  with  some  meringue- paste,  and  with 
a paper  cornet  filled  with  some  of  the  same,  draw  parallel  lines  across  the 
cakes  in  a slanting  direction ; when  they  are  all  completed,  shake 
some  sugar  over  them,  and  put  them  in  the  oven  to  be  baked,  or  rather 
dried,  of  a very  light  fawn  colour.  When  done,  insert  some  narrow  strips 
of  bright  currant-jelly,  green-gage-jam,  and  apple-jelly  between  the  bars 
of  the  decoration. 


1328.  MARYGOLDS. 

Give  eight  turns  to  half  a pound  of  puff-paste,  roll  it  out  to  the  thick- 
ness of  the  sixth  part  of  an  inch,  stamp  out  twenty  flats  with  a circular 
fluted  tin  cutter  about  one  inch  and  three  quarters  in  diameter,  and 
place  these  on  a wetted  baking-sheet ; roll  out  the  trimmings  rather  thin, 
and  with  two  smaller  cutters,  stamp  out  as  many  rings  of  the  size  of  a 
shilling  as  there  are  cakes,  and  place  one  of  these  on  the  centre  of 
each  of  the  marygolds,  previously  wetted  all  over  the  surface.  Then, 
place  some  almonds  split  into  four  strips  lengthwise,  closely  round  the 
rings,  in  a somewhat  slanting  direction ; these  must  be  slightly  pressed  into 
the  paste  to  make  them  hold  on,  and  should  be  arranged  so  as  to  give  to  the 
cake  as  much  as  possible  the  appearance  of  the  flower  they  are  intended  to 
resemble.  When  they  are  all  completed,  shake  some  sugar  over  them 
with  the  dredger,  and  bake  them  of  a light  colour.  When  done,  insert 
some  very  narrow  strips  of  bright  firm  red-currant  or  apple-jelly  be- 
tween each  piece  of  almond,  and  place  a piece  of  apricot  or  green-gage- 
jam,  in  the  ring. 

1329.  APrLE  TART  WITH  QUINCE. 

Peel  the  apples,  remove  the  cores,  cut  them  in  slices  or  quarters,  and 
arrange  them  neatly  in  the  pie-dish  ; then  add  the  quince,  which  must  be 
previously  sliced  up  very  thin,  and  stewed  in  a small  stew-pan  over  a 
slow  fire  with  a little  water,  sugar,  and  a small  piece  of  butter ; add 
sufficient  pounded  sugar  to  sweeten  the  quantity  of  apples  the  tart  may 
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contain,  and  strew  some  zest  of  lemon  (i.  e.  the  rind  rubbed  on  sugar  and 
then  scraped  off,)  over  the  top.  Cover  the  tart  with  puff-paste,  first 
placing  a band  of  the  same  round  the  edge  of  the  dish  ; scollop  it  round 
the  edges  by  pressing  them  with  the  back  of  a knife,  egg  the  tart  over, 
then  ornament  the  top  by  drawing  out  some  fanciful  design  with  the 
point  of  a knife,  and  bake  it  of  a light  colour ; when  done,  shake  some 
sugar  upon  it,  and  use  the  red-hot  salamander  to  glaze  it. 

1330.  TEAR  TART. 

If  mellow  pears  be  used  for  this  purpose,  the  foregoing  directions  may 
be  followed ; but  if  stewing  pears  are  made  use  of,  these  must  be  first 
stewed  with  some  sugar,  a little  water,  and  some  lemon-peel  and 
cloves  tied  together  ; when  the  pears  are  nearly  done,  allow  them  to 
cool  previously  to  making  the  tart,  which  in  this  case  should  be  covered 
with  tart  paste  (No.  1255);  when  so  far  finished,  sprinkle  it  over  with  a 
paste-brush  dipped  in  some  beaten  white  of  egg,  and  some  sifted  sugar 
strewn  upon  it ; it  should  then  be  baked  of  a light  colour. 

1331.  FRUIT  TARTS  IN  GENERAL. 

When  peaches,  apricots,  or  any  of  the  larger  kinds  of  plums  are  used 
for  making  tarts,  the  stones  should  be  removed,  and  the  kernels  taken 
out  and  blanched  ; the  fruit  should  be  then  neatly  arranged  in  the  tart- 
dish  in  the  form  of  a dome,  with  the  kernels  amongst  it,  and  some  sifted 
sugar  strewn  over  all.  These  tarts  should  invariably  be  covered  with 
tart-paste,  and  finished  as  directed  in  the  foregoing  case. 

For  making  cherry,  damson,  raspberry,  and  currant  tarts,  follow  the 
same  directions  ; except  that  the  stones  need  not  be  removed  from  the 
two  first  of  these. 


FRITTERS, 

COMPRISING 


Apple  Fritters. 

Pine  Apple  Fritters. 
Orange  Fritters. 


Peach  Fritters. 
Spanish  Puffs. 
Custard  Fritters. 


1332.  APPLE  FRITTERS. 

Cut  the  apples  in  rather  thick  slices,  scoop  out  the  cores  with  a tin 
cutter,  then  pare  off  the  rind,  and  place  the  pieces  of  apples  in  a basin 
with  a small  glass  of  brandy,  a table-spoonful  of  sugar,  and  some  grated 
peel  of  lemon  or  orange,  letting  them  steep  in  this  for  several  hours,  if 
possible.  When  about  to  send  the  fritters  to  table,  throw  the  pieces 
of  appleinto  a basin  containing  some  light-made  batter  (No.  232),  then 
take  them  out  one  at  a time,  and  drop  them  into  some  heated  hog’s- 
lard,  to  be  fried  of  a light  colour  ; when  they  are  done,  drain  them 
on  a sheet  of  paper,  break  off  all  the  rough  parts,  place  the  fritters  on  a 
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baking-sheet,  shake  some  fine  sugar  upon  them,  glaze  them  with  the  red- 
hot  salamander,  and  serve. 

Note. — Pear  fritters  are  made  in  the  same  manner  as  the  above. 

1333.  PINE-APPLE  FRITTERS- 

Peel  the  pine  apple  without  waste ; if  it  is  small,  cut  it  into  slices 
in  the  same  manner  as  apples  ; but  if  the  fruit  happens  to  be  large, 
it  should  be  cut  up  in  pieces  about  the  size  of  a finger ; these  must 
be  then  steeped  with  a glass  of  maraschino  and  a spoonful  of  pound- 
ed sugar,  in  a basin  for  several  hours,  previously  to  their  being  fried 
in  batter ; this  should  be  mixed  with  cream.  In  other  respects,  finish 
these  as  directed  for  apple  fritters. 

1334.  ORANGE  FRITTERS. 

Choose  some  thin-skinned  oranges,  peel  them,  divide  them  into  quarters, 
remove  the  pips,  and  then  put  them  to  steep  in  a basin  with  a glass  of 
brandy,  a spoonful  of  sugar,  and  some  grated  rind  of  orange.  Previ- 
ously to  frying  the  fritters,  drain  the  pieces  of  oranges  from  the  brandy, 
&c.,  throw  them  into  some  light  made  batter  (No.  232),  then  take 
them  out  one  by  one,  drop  them  gently  in  some  heated  hog’s  lard,  and 
fry  them  of  a light  colour ; finish  these  in  the  usual  manner. 

1335.  PEACH  FRITTERS. 

Cut  the  peaches  into  quarters,  remove  the  skins,  and  put  them  to 
steep  in  a basin  with  a glass  of  noyau  and  a spoonful  of  sugar ; then 
fry  them  in  batter,  as  directed  in  the  foregoing  cases. 

Note. — Fritters  of  apricots  and  large  plums  are  prepared  as  the  above  ; 
brandy  being  used  instead  of  liqueur,  to  steep  the  fruit  in. 

1336.  SPANISH  PUFFS. 

Prepare  some  petits-choiix--pa.ste  (No.  1291).  Next,  cut  a sheet 
of  fool’s-cap  paper  into  four  pieces,  spread  these  with  butter,  and  then 
take  up  as  much  of  the  paste  as  will  stand  in  a Small  tea-spoon ; press 
it  out  in  rows  on  the  paper,  in  the  form  of  round  bails  : this  should 
be  done  just  before  frying  them.  When  about  to  send  to  table,  take 
hold  of  the  sheets  of  paper  containing  the  puffs,  at  one  corner,  and  as 
they  are  immersed  in  the  hot  hog’s-lard,  shake  them  gently  oft’  the 
paper ; fry  them  of  a light  colour,  and  when  done,  drain  them  on  a 
wire-sieve  covered  with  paper  to  absorb  any  grease : some  fine  sugar 
must  then  be  shaken  over  them,  previously  to  their  being  dished  up  on 
a napkin,  in  a conical  form. 

1337.  CUSTARD  FRITTERS. 

Ingredients  : One  pint  of  cream,  ten  yolks  of  eggs,  one  ounce  of 
potato-flour,  six  ounces  of  sugar,  a little  cinnamon  and  grated  lemon- 
peel. 

Mix  the  above  ingredients  together  in  a basin,  after  having  first  boiled 
the  cinnamon  and  lemon  in  the  cream  ; strain  the  whole  through  a sieve, 
and  then  pour  the  custard  into  a plain  mould,  previously  spread  with 
butter : steam  the  custard  in  the  usual  manner,  and  when  done,  allow 
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it  to  become  cold,  preparatory  to  its  being  cut  up  into  slices  about  half 
an  inch  thick,  and  then  divided  into  squares  of  about  two  inches  each : 
place  these  on  a dish,  and  sprinkle  them  with  a little  cinnamon-powder, 
and  a spoonful  of  brandy.  When  about  to  send  to  table,  dip  each 
piece  of  custard  separately  in  some  light-made  batter  (No.  232),  then 
drop  them  into  some  hot  hog’s-lard,  and  fry  them  of  a light  colour  ; when 
done,  drain  them  on  a sheet  of  paper,  break  off  any  rough  parts,  sugar 
them,  glaze  them  over  with  the  red-hot  salamander,  and  dish  them  up 
on  a napkin. 

Note. — This  kind  of  fritter  may  be  varied  by  changing  the  flavouring, 
and  also  by  adding  a proportionate  quantity  of  either  grated  chocolate,  pul- 
verized almonds,  essence  of  coffee,  or  lightly-burnt  sugar. 


ICED  PUDDINGS  AND  ORNAMENTED  ENTREMETS, 

COMPRISING 


Iced  Cake,  a la  Stanley. 

Iced  Rice  Pudding,  a la  Cintra. 

Iced  Pudding,  a la  Cerito. 

Iced  Pudding,  a la  Prince  of  Wales. 
,,  a la  Chesterfield. 

„ a la  Kinnaird. 

,,  H la  Prince  Albert. 

,,  a la  Parisienne. 

„ a la  Duchess  of  Kent. 

Biscuits  glaces,  in  small  cases. 
Nesselrode  Pudding. 

Iced  Pudding,  a la  Princess  Alice. 
Millefeuilles  Cake,  a la  Chantilly. 
Apples  and  Rice  ornamented. 


Apples  and  Rice  plain. 

Apples,  a la  Portuguaise. 

Apples  in  the  form  of  a Porcupine. 

Apples,  a la  Portuguaise,  another  way. 
Flan  of  Peaches. 

Napolitain  Cake,  & la  Chantilly. 

Croquante  of  Oranges. 

Croquante  of  Fresh  Walnuts. 

Croquante  of  Ratafias,  a la  Chantilly. 
Meringue,  a la  Parisienne. 

Grosse -Meringue,  with  Pistachios. 

Swan  of  Savoy-Biscuit,  a la  Chantilly. 
Savoy  Cake,  in  the  form  of  a Glazed  Ham. 


1338.  ICED  CAKE,  A LA  STANLEY. 


First,  make  a Parisian  cake 
(in  a fluted  mould),  as  directed  in 
No.  1273.  Next,  prepare  a com- 
pote of  green-gages  in  syrup  ; these 
must  be  kept  whole,  and  of  as 
green  a colour  as  possible.  Then, 
prepare  a custard  in  the  following 
manner: — Mix  ten  yolks  of  eggs 
with  a pint  and  a half  of  boiling 
cream,  eight  ounces  of  sugar,  and 
sufficient  cinnamon  and  lemon-peel 
to  flavour  it ; add  a very  little  salt, 
and  stir  the  whole  in  a stewpan 
over  the  fire  until  it  begins  to 
thicken  ; the  custard  should  then  be 
immediately  passed  through  a 
tammy  or  sieve,  into  a basin,  and 
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allowed  to  become  cold.  This  custard  must  now  be  placed  in  a freezing- 
pot  used  for  making  ices,  and  should  be  occasionally  worked  with  a 
scraper  as  it  becomes  set  by  freezing : when  frozen  sufficiently  firm, 
scrape  the  custard  from  the  sides  of  the  pot,  and  gather  it  all  up  at 
the  bottom ; put  the  lid  on  with  paper  to  exclude  the  hot  air,  pour  off 
the  water  from  the  tub,  and  after  the  pot  has  been  packed  in  with 
fresh  ice  and  salt,  place  a damp  cloth  over  the  top,  and  keep  it  in  a very 
cool  place  until  wanted. 

When  about  to  send  the  cake  to  table,  scoop  out  nearly  the  whole  of 
the  crumb  from  the  centre,  and  fill  it  with  the  iced  custard  ; place  it  on 
its  dish,  pile  up  the  compote  of  green-gages  on  the  top,  as  represented  in 
the  wood-cut,  pour  some  of  the  syrup  round  the  base,  and  serve. 

1339.  ICED  RICE  PUDDING,  A LA  CINTRA. 

Wash  and  parboil  eight  ounces 
of  Carolina  rice  ; then,  put  it  into 
a stewpan,  with  a quart  of  milk 
and  a pint  of  cream,  two  sticks  of 
vanilla,  twelve  ounces  of  sugar, 
and  a little  salt ; allow  the  rice  to 
simmer  very  gently  over  or  by  a 
slow  stove-fire,  until  the  grains  are 
almost  dissolved,  stirring  it  over 
occasionally  with  a light  hand. 

When  the  rice  is  done,  and  while 
it  is  yet  in  a boiling  state,  add  the 
yolks  of  six  eggs,  then  stir  the  whole 
well  together  for  several  minutes,  in 
order  to  mix  in  the  eggs,  and  also 
for  the  purpose  of  breaking  up  and  smoothing  the  rice.  Let  this  rice- 
custard  be  frozen  in  the  same  manner  as  directed  in  the  foregoing 
case,  and  then  put  it  into  a plain  mould  ; cover  it  with  the  lid,  and 
immerse  it  in  ice  in  the  usual  way. 

While  the  above  part  of  the  process  is  going  on,  a compote  of  twelve 
oranges  (Modena  if  in  season)  should  be  prepared  in  the  following 
manner : — First,  cut  each  orange  into  halves,  remove  the  pithy  core  and 
the  pips  with  the  point  of  a small  knife ; then,  with  a sharp  knife,  pare 
off  the  rind  and  white  pith,  so  as  to  lay  the  transparent  pulp  of  the  fruit 
quite  bare,  taking  care  to  trim  them  neatly,  and  without  waste  ; when 
the  whole  of  the  fruit  is  ready,  throw  it  into  a convenient-sized  sugar- 
boiler,  or  stewpan,  containing  about  a pint  of  syrup  (made  with  one 
pound  of  sugar,  and  nearly  a pint  of  spring  water),  allow  the  pieces  of 
orange  to  boil  up  gently  in  this  for  two  minutes,  and  then  drain  them  on 
a sieve.  Boil  the  syrup  down  to  about  one-half  of  its  original  quantity  ; 
then,  add  two  wine  glasses  of  Curasao,  and  three  table-spoonfuls  of 
apricot-jam  ; mix  the  whole  togethei,  and  pour  it  over  the  oranges  in  a 
basin. 

When  about  to  send  the  pudding  to  table,  turn  it  out  of  the  mould, 
and  place  it  on  its  dish,  dress  the  compote  of  oranges  on  the  top  and  round 
the  base,  as  represented  in  the  wood-cut,  pour  the  syrup  over  it,  and 
serve. 
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1340.  PUDDING,  A LA  CERITO. 

First,  prepare  about  eighteen 
finger,  and  the  same  number  of 
almond  cornet-gauffres  (No.  1284), 
and  arrange  the  fmgex-gauffres  round 
the  inside  of  a plain  circular  char- 
lotte-mould. Prepare  also  an  iced 
custard,  as  directed  for  the  Stanley 
cake,  except  that  this  must  be 
flavoured  with  vanilla.  An  iced 
macedoine  of  fruits  in  a strawberry- 
water-ice  must  also  be  got  ready. 

About  an  hour  before  sending 
the  pudding  to  table,  garnish  the 
sides  of  the  gauffres  (previously 
placed  in  the  mould  as  directed 
above),  with  a coating  of  the  va- 
nilla-cream ice,  about  an  inch  thick,  and  cover  the  bottom  of  the 
mould  in  the  same  manner  ; then  fill  up  the  centre  with  the  iced  mace- 
doine of  fruits,  place  a round  piece  of  paper  on  the  top,  and  cover 
with  the  lid ; next  immerse  the  pudding  in  rough  ice,  mixed  with 
salt,  in  a pail  or  tub  ; cover  this  over  with  a damp  cloth,  and  set  it 
in  a cool  place  till  wanted.  The  pudding  must  then  be  turned  out  of  the 
mould  on  to  its  dish,  with  the  decorated  top  placed  upon  it,  and  garnished 
round  the  base,  and  on  the  centre,  with  the  small  gauffres , made  in  the 
form  of  cornets  or  cornucopioe,  each  being  filled  with  a little  of  the  vanilla, 
cream  ice,  and  a strawberry  placed  on  the  top  ; then  serve  immediately. 

To  prepare  the  decorated  top  above  alluded  to,  a circular  piece  of 
gauffre,  the  size  of  the  mould,  must  be  ornamented  with  sugar  icing, 
pressed  out  of  a cornet  of  paper,  so  as  to  imitate  a scroll,  as  shown  in 
the  above  wood-cut ; the  icing  must  be  allowed  to  dry  in  the  skreen, 
and  the  decoration  should  then  be  completed  by  introducing  some  red-cur- 
rant and  bright  apple-jelly  in  between  the  scrolls. 


1341.  ICED  PUDDING,  A LA  PRINCE  OF  WALES. 


First,  prepare  eight  yolks  of 
eggs  of  custard,  as  for  the  Stan- 
ley cake  (No.  1 338)  ; previously 
to  passing  this  through  a tammy, 
add  two  pottles  of  picked  scarlet 
strawberries,  tossed  in  a sugar- 
boiler  with  ten  ounces  of  pound- 
ed sugar  over  a brisk  fire,  until 
they  begin  to  simmer;  when  the 
whole  has  been  passed  into  a puree, 
allow  it  to  cool ; then  freeze  it 
in  the  usual  manner,  and  fill  a 
cylindrical  pudding-mould  with  it, 
stop  it  down  with  the  lid,  and 
immerse  it  in  rough  ice. 
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While  the  foregoing  part  of  the  process  is  in  preparation,  an  iced 
macedoine  of  fruits  must  be  made  as  follows : — First,  extract  the  juice 
from  one  pound  of  muscatel  grapes,  and  add  a sufficient  quantity  of 
syrup,  to  give  body  to  it ; this  must  then  be  put  into  the  freezing-pot, 
and  worked  in  the  usual  way.  Just  before  using  the  ice,  a pro- 
portionate quantity  of  light-coloured  fruit  must  be  added,  and  mixed  in 
lightly  with  the  ice,  so  as  not  to  bruise  them : these  fruits  should  consist 
of  small  pieces  of  pine-apple,  peach,  apricot,  white  raspberries,  straw- 
berries, and  bigaroon-cherries ; this  macedoine  should  be  finished  just 
before  dishing  up.  The  pudding  must  be  turned  out  of  the  mould  on  to 
its  dish,  the  centre  filled  with  the  macedoine,  as  represented  in  the 
annexed  wood-cut,  and  immediately  served. 


1342.  ICED  PUDDING,  A LA  CHESTERFIELD. 


Grate  one  pourrd  of  pine-apple 
into  a basin,  add  this  to  eight  yolks 
of  eggs,  one  pint  and  a half  of 
boiled  cream,  one  pound  of  sugar, 
and  a very  little  salt ; stir  the 
whole  together  in  a stewpan  over 
a stove-fire  until  the  custard  be- 
gins to  thicken ; then  pass  it 
through  a tammy,  by  rubbing  with 
two  wooden  spoons,  in  the  same 
manner  as  for  a puree,  in  order  to 
force  the  pine-apple  through  the 
tammy.  This  custard  must  now 
be  iced  in  the  usual  manner,  and 
put  into  a mould  of  the  shape 
represented  in  the  annexed  wood- 
cut  ; and  in  the  centre  of  the  iced 
cream,  some  macedoine  ice  of  red  fruits,  consisting  of  cherries,  currants, 
strawberries  and  raspberries  in  a cherry-water  ice,  must  be  introduced  ; 
cover  the  whole  in  with  the  lid,  then  immerse  the  pudding  in  rough 
ice  in  the  usual  way,  and  keep  it  in  a cool  place  until  wanted. 

When  about  to  send  the  pudding  to  table,  turn  it  out  of  the  mould  on 
to  its  dish,  ornament  the  top  with  a kind  of  drooping  feather,  formed 
with  green  angelica  cut  in  strips,  and  arranged  as  represented  in  the 
wood-cut ; garnish  the  base  with  small  gauffres,  filled  with  some  of  the 
iced  cream  reserved  for  the  purpose,  place  a strawberry  on  the  top  of 
each,  and  serve. 


1343.  ICED  PUDDING,  A LA  KINNAIKD. 

Blanch  eight  ounces  of  Jordan  almonds,  and  two  of  bitter  ditto; 
dry  them  in  a cloth,  put  them  into  a sugar-boiler,  and  stir  them  over 
a slow  fire,  in  order  to  roast  them  of  a light  colour ; as  soon  as 
the  almonds  have  acquired  sufficient  colour,  throw  in  six  ounces  of 
pounded  sugar,  and  continue  stirring  the  whole  over  the  fire  until  the 
sugar  has  melted,  and  acquired  a light-brown  colour  ; they  should  now 
be  withdrawn  from  the  fire,  and  stirred  about  with  the  spoon  until  they 
have  become  nearly  cold  ; they  must  then  be  thoroughly  pounded  in  a 
mortar,  and  added  to  eight  yolks  of  eggs,  eight  ounces  of  sugar, 
and  one  pint  and  a-half  of  boiled  cream  ; stir  the  whole  with  a wooden 
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spoon  in  a . stewpan  over  the 
stove-fire,  until  the  yolks  of  eggs 
are  sufficiently  set  in  the  cus- 
tard, and  then  pass  it  through  a 
tammy  in  the  same  way  as  a 
■puree.  This  custard  must  be  iced 
in  a freezing-pot  in  the  usual  man- 
ner, and  afterwards  put  into  a 
mould  resembling  that  represented 
in  the  wood-cut,  and  after  being 
covered  in  with  its  lid,  immersed 
in  rough  ice,  there  to  remain  until 
it  is  sent  to  table.  The  pudding 
must  then  be  turned  out  of  the 
mould  on  to  its  dish,  the  top 
garnished  with  a drooping  feather,  formed  of  strips  of  green  angelica,  and 
served. 

Note. — The  centre  of  this  pudding  may  be  garnished  with  apricot 
or  orange  marmalade,  previously  to  its  being  again  immersed  in  the 
rough  ice. 

1344.  ICED  PUDDING,  A LA  PRINCE  ALBERT. 

Prepare  some  rice  custard  ice,  as  directed  for  the  pudding  a la  Cinlra 
(No.  1339)  : about  half  that  quantity  will  suffice.  Slice  up  a dozen  ripe 
apricots,  and  boil  them  with  twelve  ounces  of  sugar,  and  half  a pint  of 
water,  until  the  fruit  is  dissolved;  then  pass  it  through  a sieve — if  it 
should  be  too  thick,  add  a little  thin  syrup,  and  freeze  this  in  the 
usual  manner.  The  two  ices  being  ready,  a pudding-mould  should  be 
lined  with  a coating  of  the  apricot-water  ice,  about  half  an  inch  thick, 
and  the  centre  filled  up  entirely  with  the  iced  rice-custard ; cover  the 
pudding  with  the  lid  of  the  mould,  and  immerse  it  in  rough  ice 
until  dishing-up  time.  The  pudding  must  then  be  placed  on  its  dish, 
garnished  with  some  wafer -gauffres  filled  with  whipped  cream  seasoned 
with  noyau,  and  served  immediately. 

1315.  ICED  PUDDING,  A LA  PARISIENNE. 

Parboil  and  remove  the  skin  from  eight  ounces  of  Jordan  almonds, 
and  two  ounces  of  bitter  ditto,  wash  and  dry  them  on  a cloth,  and  then 
thoroughly  pound  them  with  twelve  ounces  of  sugar  in  a mortar,  until 
they  present  the  appearance  of  a soft  paste  ; this  must  then  be  added  to 
eight  yolks  of  eggs,  and  a quart  of  boiled  cream ; stir  the  whole  together 
in  a stewpan  over  a stove-fire,  until  the  eggs  are  sufficiently  set  in  the 
custard,  and  then  pass  it  through  the  tammy  in  the  same  manner  as  a 
puree.  Pour  this  into  a freezing-pot — ready  packed  in  rough  ice,  and 
freeze  it  in  the  usual  manner ; when  this  is  effected,  fill  an  ice 
pudding-mould  with  it,  cover  it  in  with  the  lid,  and  immerse  it  in  rough 
ice  until  dishing-up  time.  The  pudding  must  then  be  placed  on  its  dish, 
and  the  top  and  base  garnished  with  a compote  of  apricots ; after  mix- 
ing a glass  of  noyau  in  with  the  syrup,  pour  it  over  the  pudding,  and 
serve. 


NESSELRODE  PUDDING. 
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1346,  ICED  PUDDING,  A LA  DUCIIESS  OF  KENT. 

Remove  the  skins  from  one  pound  of  filbert-kernels,  and  pound  these 
with  ten  ounces  of  sugar,  (adding  a few  drops  of  water,)  until  they 
become  soft  and  pulpy;  take  up  this  paste  into  a basin,  add  a pint  of 
single  cream,  stir  the  whole  well  together,  and  pass  it  through  a tammy  into 
a puree;  then  freeze  this  in  the  usual  manner.  While  the  above  is  being 
prepared,  a pint  of  chen-y-water-ice  must  be  made  as  follows : — Remove 
the  stalks  from  two  pounds  of  Kentish  cherries,  and  bruise  them  thoroughly 
in  a mortar,  so  as  to  break  the  stones,  then  take  them  up  into  a sugar 
boiler,  add  twelve  ounces  of  sugar,  and  boil  the  whole  together  over 
a brisk  stove-fire  for  five  minutes ; rub  this  through  a hair  sieve  into  a 
basin,  and  freeze  it,  adding  a little  thin  syrup  if  necessary.  Use  the 
cherry-water-ice  to  line  the  pudding-mould  with,  garnish  the  centre  with 
the  filbert- cream-ice,  cover  the  mould  with  its  lid,  and  immerse  the 
pudding  in  rough  ice  until  dishing  up  time.  The  pudding  must  then  be 
turned  out  on  its  dish,  garnished  round  with  wafer  gauffres  filled  with 
some  of  the  filbert-cream  reserved  for  the  purpose,  and  served  immedi- 
ately. 

1347.  BISCUITS  GLACES,  IN  SMALL  CASES. 

To  eight  yolks  of  eggs,  add  one  pint  of  cream,  four  ounces  of  ratifias, 
ten  ounces  of  sugar,  and  a very  little  salt ; stir  the  whole  in  a stewpan 
over  a stove-fire  until  the  egg  is  sufficiently  set ; then  pass  the  custard 
through  a tammy  into  a basin,  and  when  it  has  become  cold,  add  two 
wine  glasses  of  maraschino,  and  freeze  this  in  the  usual  manner. 
Just  before  dishing  up  the  biscuits,  half  a pint  of  whipped  cream  must 
be  lightly  added  to  the  iced  custard ; the  small  paper  cases  must  be 
filled  with  this,  and  afterwards  sprinkled  over  with  some  finely-bruised 
high  coloured  ratafias  ; then  dish  the  biscuits  upon  a napkin,  and  serve. 

Note. — These  iced  biscuits  may  be  almost  infinitely  varied,  by  chang- 
ing the  flavourings:  for  which  purpose,  all  kinds  of  liqueurs,  and  essences 
of  almonds,  vanilla,  orange,  lemon,  coffee,  chocolate  or  orange  flowers, 
may  be  used : they  may  also  be  made  by  adding  a puree  of  apricots, 
strawberries,  raspberries  or  pine-apple,  to  the  custard, 

1348.  NESSELRODE  TUDDING. 

Boil  three  dozen  chestnuts  in  water,  and  when  done,  peel,  pound,  and 
rub  them  through  a sieve  ; put  this  pulp  into  a stewpan  with  eight  yolks 
of  eggs,  a pint  of  cream,  two  sticks  of  vanilla,  previously  pounded,  half 
a pint  of  pine-apple  syrup,  and  a very  little  salt ; stir  these  ingredients 
over  a stove-fire  until  the  eggs  are  sufficiently  set  in  the  custard, 
then  rub  the  whole  through  a tammy,  and  put  the  cream  into  a basin. 
Cut  four  ounces  of  green  citron,  six  ounces  of  pine- apple  (previously  sim- 
mered in  the  syrup  above  alluded  to),  and  place  these  in  a basin  with  six 
ounces  of  dried  cherries,  and  four  ounces  of  Smyrna  raisins ; to  these  add 
two  wine  glasses  of  maraschino,  and  allow  the  fruit  to  steep  for  several 
hours.  Place  the  chestnut  cream  in  a freezing-pot  immersed  in  rough 
ice,  and  freeze  it  in  the  usual  manner ; then  add  half  a pint  of  whipped 
cream,  and  the  fruit.  Mix  the  pudding,  and  continue  working  the  freezing- 
pot  for  a few  minutes  longer ; when  the  pudding  is  thoroughly  set 
firm,  put  it  into  the  mould,  cover  it  down,  and  immerse  it  in  ice  until 
it  is  required  to  be  sent  to  table. 
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1349.  ICED  PUDDING,  A LA  PRINCESS  ALICE. 

First,  remove  the  skins  from  the  kernels  of  about  fifty  green  walnuts, 
then  pound  these  with  ten  ounces  Of  sugar,  until  the  whole  forms  a kind 
of  soft  and  pulpy  paste ; take  this  up  into  a basin,  mix  it  with  a pint  of 
single  cream,  then  pass  it  through  a tammy  into  a puree , and  let  this 
be  frozen  in  the  usual  manner. 

While  the  above  is  in  course  of  preparation,  two  dozen  green-gages 
must  be  boiled  with  twelve  ounces  of  sugar  and  half  a pint  of  water, 
until  the  fruit  is  dissolved,  when  the  whole  must  be  rubbed  through 
a tammy  or  sieve  : this  should  then  be  frozen,  adding  if  necessary,  a little 
thin  syrup.  The  pudding-mould  must  now  be  lined  with  the  green-gage  ice, 
and  the  centre  filled  with  the  walnut-cream-ice  ; then  place  the  lid  on  the 
mould,  and  immerse  the  pudding  in  rough  ice  in  the  usual  manner,  until 
dishing-up  time,  when  the  pudding  must  be  turned  out  on  to  its  dish, 
garnished  round  with  small  almond-^aw/res  filled  with  whipped  cream, 
with  a preserved  cherry  placed  on  the  top  of  each,  and  served  immediately. 

1350.  MILLEFEUIL  LES  CAE,*  A LA  CHANTILLY. 

Give  ten  turns  to  one  pound  of 
puff-paste  (No.  1261),  then  divide 
it  into  two  pieces,  and  roll  them 
out  to  the  thickness  of  the  tenth  part 
of  an  inch ; then,  with  a circular 
tin  cutter  about  five  inches  in  dia- 
meter, stamp  out  eight  or  ten 
flats  ; place  these  on  baking- sheets, 
stamp  out  the  centre  part  from  each 
of  the  flats,  leaving  only  a circular 
band  about  two  inches  wide ; shake 
some  fine  sugar  over  them,  and 
bake  them  of  a very  light  colour, 
and  when  done,  allow  them  to  be- 
come cold.  The  flats  must  now 
be  raised  one  upon  another,  with 
layers  of  some  kind  of  preserve 
between  each,  and  placed  on  a baking-sheet,  in  order  that  the  cake 
may  be  entirely  covered  with  a thin  coating  of  whipped  whites  of  eggs 
mixed  with  sugar;  this  must  be  smoothed  over  with  the  blade  of  a 
knife,  and  should  then  be  ornamented  with  a paper  cornet  filled  with 
some  of  the  white  of  egg,  as  represented  in  the  wood-cut  : as  soon  as 
this  is  completed,  shake  some  fine  sugar  over  it,  and  dry  it  of  a very  light 
colour  in  a slow  oven,  or  else  in  the  hot- closet.  When  the  decoration  of 
the  cake  has  been  dried,  it  must  be  ornamented  with  bright  red-currant 
and  apple-jelly,  placed  tastefully  about  the  design  so  as  to  give  it  more 
effect.  On  sending  to  table,  fill  the  centre  of  the  cake  with  whipped 
cream  flavoured  with  some  kind  of  liqueur,  garnish  the  dome  of  cream 
with  strawberries,  and  serve. 

The  above  may  also  be  ornamented  with  spun  sugar  or  with  pistachios. 
The  centre  of  these  cakes  may  also  be  filled  with  a macedoine  of  fruit  in 
jelly,  or  with  any  of  the  various  kinds  of  creams ; the  latter  should  be 
whipped  on  the  ice,  until  nearly  set. 

* Or  “ thousand-leaved”  cake,  so  called  from  the  lightness  of  the  puff-paste  with  which 
it  is  made. 
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AITLES,  A LA  PORTUGUAISE. 

1351.  APPLES  AND  RICE,  ORNAMENTED. 

First,  turn  or  peel  smoothly 
about  two  dozen  golden  pippins 
(after  the  cores  have  been  removed) ; 
boil  these  very  gently  in  some  light 
syrup  for  about  ten  minutes,  when 
they  will  be  sufficiently  done.  Then 
prepare  some  rice  in  the  same  man- 
ner as  for  a cake,  observing  that 
for  this  purpose,  it  must  be  kept 
firmer.  Prepare  also  a circular  or 
oval  raised-pie-case  (No.  752), 
about  three  inches  high,  taking  care 
that  its  diameter  suits  the  dish  it 
is  meant  for.  When  the  case  is 
baked,  fill  it  with  the  prepared  rice, 
and  pile  the  apples  up  in  a pyramidal 
form,  as  represented  in  the  wood  cut,  placing  some  of  the  rice  in  the  cen- 
tre of  these.  Mask  the  whole  with  some  diluted  apricot -jam,  place  a 
preserved  cherry  in  the  hole  of  each  apple,  and  insert  some  pieces  of 
angelica  cut  in  the  form  of  pointed  leaves  in  between  the  apples.  This 
dish  should  be  served  hot,  and  must  therefore  be  dished  up  only  a short 
time  previously  to  its  being  served. 

1352.  APPLES  AND  RICE,  PLAIN. 

Divide  a dozen  apples  in  halves,  take  out  the  cores,  peel  them,  and 
place  them  in  neat  order  in  a deep  sautapan  thickly  spread  with  butter  ; 
strew  some  lemon  sugar  over  them,  put  the  lid  on,  and  then  bake  them 
without  allowing  them  to  acquire  any  colour.  Prepare  some  rice  boiled 
with  milk,  sugar,  a little  butter,  and  some  cinnamon ; when  thoroughly 
done,  work  this  up  with  a spoon,  and  then  dish  it  up  in  the  form  of  a 
dome ; arrange  the  apples  neatly  upon  this,  pour  some  melted  apricot- 
jam  over  the  whole,  and  serve  quite  hot. 

1353.  APPLES,  A LA  PORTUGUAISE. 

Prepare  some  apple  marmalade 
with  about  a dozen  apples.  Split 
a dozen  apples  into  halves,  peel 
them,  and  remove  the  cores,  and 
then  place  them  in  a deep  sautapan 
thickly  spread  with  butter  ; shake 
some  sugar  and  grated  lemon  peel 
over  them,  and  bake  them  in  the 
oven.  Prepare  next  a small  quan- 
tity of  pastry  custard  (No.  1311), 
also  an  ornamented  case  (No.  752), 
which  should  be  partially  baked. 

When  the  foregoing  articles  are 
ready,  nearly  fill  the  case  with  the  marmalade  of  apples,  leaving  an  open- 
ing or  well  in  the  centre ; then  pile  the  pieces  of  apples  upon  the  marma- 
lade in  the  form  of  a dome,  leaving  the  centre  hollow ; fill  this  with  the 
pastry-custard,  and  cover  the  whole  with  some  orange  marmalade. 
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Next,  whip  four  whites  of  eggs  quite  firm,  mix  in  four  ounces  of  sifted 
sugar,  and  use  this  meringue- paste  to  finish  the  apples,  according  to  the 
design  placed  at  the  head  of  this  article ; this  is  done  by  first  masking 
over  the  entire  surface  of  the  dome,  formed  by  the  apples,  with  a smooth 
coating  of  the  prepared  whites  of  eggs,  and  then  with  a paper  cor- 
net filled  with  sojne  of  the  same,  marking  out  the  design : when  this 
has  been  effected,  shake  some  sifted  sugar  upon  it,  and  bake  the 
meringue  of  a very  light  fawn  colour.  Just  before  sending  this  entre- 
mets to  table,  finish  ornamenting  it  by  filling  up  the  inner  part  of  the 
cross  with  alternate  strips  or  layers  of  red-currant  and  apple-jellies, 
and  also  with  green-gage  or  apricot-jam  ; these  must  be  arranged  so  as 
to  show  their  colours  distinctly,  which  will  produce  a very  pretty 
effect. 

This  entremets  should  be  served  hot. 

1354.  APPLES  IN  THE  FORM  OF  A PORCUPINE. 

Prepare  some  marmalade  with  about  eighteen  apples ; place  this  in 
an  oval  case  of  raised  pie-paste  previously  baked  for  the  purpose ; leave 
a hollow  in  the  centre  of  the  marmalade,  fill  this  up  with  some  pastry 
custard  (No  1311),  and  spread  some  apricot-jam  over  the  whole.  Next, 
prepare  some  meringue- paste  as  directed  in  the  foregoing  article,  and 
spread  this  over  the  surface  of  the  apples,  giving  it  at  the  same  time 
the  form  of  a porcupine ; when  this  has  been  effected,  about  six  ounces  of 
Jordan  almonds,  previously  shred  in  strips,  must  be  regularly  inserted 
in  close  rows,  to  imitate  the  quills  of  the  porcupine,  and  the  head  and 
feet  should  be  marked  out  with  angelica  cut  out  in  imitation  of  these. 
Shake  some  sifted  sugar  upon  the  whole,  and  bake  the  meringue  cover- 
ing of  a very  light  fawn  colour.  Just  before  sending  to  table,  fill  out 
the  circle  of  the  eyes  with  apple-jelly,  with  a currant  inserted  in  the 
centre  of  each  to  form  the  pupils,  and  use  a paper  cornet  filled  with  red- 
currant-jelly,  to  draw  some  stripes  lengthwise,  between  the  rows  of 
almonds  placed  on  the  back. 

1355.  APPLES,  A LA  TORTUGUAISE,  ANOTHER  TV  AY. 

Remove  the  cores  from  a dozen  golden  pippins,  or  small  russets ; peel 
them  smoothly,  and  then  simmer  them  in  a pint  of  light  syrup  until  they 
are  nearly  done  ; they  must  then  be  drained  on  a sieve.  Next,  spread 
the  bottom  and  sides  of  a baked  pie-case  raised  in  a mould  about  two 
inches  high,  (tart-paste  should  be  used  for  this  purpose),  with  apple 
marmalade  mixed  with  one  third  part  of  orange-jam,  and  arrange  the 
apples  in  close  circular  order  in  this : each  apple  must  be  filled  with 
orange-jam,  and  the  entire  surface  then  masked  over  with  a rather 
thick  coating  of  transparent  red-currant  or  apple-jelly.  Some  tasteful  de- 
sign should  be  formed  on  the  layer  of  jelly  in  the  form  of  a wreath  or 
scroll ; this  should  be  done  either  with  almond-paste,  or  with  puff- 
paste  to  which  ten  turns  have  been  given,  then  stamped  out  with  ap- 
propriate tin  cutters,  and  placed  on  a baking-sheet,  sugared  over  and 
baked  without  allowing  it  to  acquire  any  colour.  The  latter  style  of  or- 
namenting is  preferable. 

1356.  FLAN  OF  TEACHES. 

For  this  purpose,  a crust  or  case  should  be  prepared  in  the  following 
manner.  First,  make  one  pound  of  short  paste  (No.  1255);  then,  spread 
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with  butter  the  inside  of  a fluted  circular  or  oval  mould,  about  two  inches 
high,  and  eight  inches  in  diameter ; line  this  with  the  paste,  cut  the 
edges  level,  and  then  raise  them  all  round,  and  pinch  the  part  that 
rises  above  the  mould  with  a pair  of  pastry  pincers.  Next,  fill  the  case 
with  flour,  mixed  with  one  sixth  part  of  chopped  suet,  and  bake  it  until 
it  is  about  three  parts  done ; the  flour  must  then  be  removed,  and  the 
case  brushed  out  clean,  with  a paste-brush ; after  which  it  must  be  nearly 
filled  with  halves  of  peaches,  previously  skinned  and  simmered  in  some 
thin  syrup  for  about  five  minutes ; the  flan  must  now  be  placed  again 
in  the  oven  for  about  a quarter  of  an  hour,  and  when  withdrawn,  a 
close  row  of  halves  of  peaches  (previously  simmered  in  syrup  added  to 
the  juice  of  a pint  of  red  currants)  should  be  neatly  arranged,  and  a 
peach  kernel  being  placed  on  each  piece  of  peach,  let  the  jelly  be  poured 
over  the  whole,  and  serve. 

Note. — For  the  preparation  of  flans  of  apricots,  and  all  kinds  of  plums, 
follow  the  above  directions ; except  that  in  either  of  these  cases,  the 
currant  juice  is  to  be  omitted. 

1357.  NAEOLITAIN  CAKE,  A LA  CHANTILLY. 

First,  weigh  one  pound  of  flour,  eight  ounces  of  sifted  sugar,  eight 
ounces  of  pounded  almonds,  and  eight  ounces  of  butter  ; place  these  ingre- 
dients on  the  pastry  slab,  add  five 
yolks  of  eggs,  the  zest  of  the  rind  of  two 
oranges  extracted  by  rubbing  on  a piece 
of  sugar,  and  a very  little  salt ; work 
these  well  together,  and  when  they 
are  thoroughly  mixed,  knead  the  paste 
into  the  form  of  a rolling  pin,  and  di- 
vide it  into  twelve  equal  parts ; these , 
must  be  again  kneaded  into  round  balls, 
rolled  out  to  the  diameter  of  about 
seven  inches,  placed  upon  baking 
sheets,  spread  with  butter ; after 
having  cut  them  all  of  the  same 
size  with  a circular  tin  cutter,  let 
them  be  egged  and  pricked  all  over 
with  a fork,  and  baked  of  a light 
colour,  and  when  done,  placed  on 
a level  slab  or  table,  with  a baking-sheet  upon  them,  to  keep  them 
straight  as  they  become  cold.  These  flats  must  then  be  laid  one  upon 
another,  with  a layer  of  some  kind  of  preserve  spread  between  each : apri- 
cot, green-gage,  strawberry,  orange,  or  raspberry-jam,  may  be  used  for  the 
purpose.  Previously  to  placing  the  last  piece  on  the  top  of  the  cake,  it 
should  be  first  decorated  with  meringue- paste  or  sugar  icing ; the  sides 
must  be  masked  with  some  kind  of  bright  preserve, — such  as  green-gage, 
apricot,  red-currant  or  apple-jelly,  and  afterwards  ornamented  with  a 
design  similar  to  that  represented  in  the  wood-cut,  formed  either  of 
almond  or  gum-paste,  (raised  from  carved  boards  used  for  such  pur- 
poses) ; or  else  with  piping,  as  used  for  wedding  cakes.  The  cake  should 
then  be  placed  on  its  dish,  the  centre  filled  with  whipped  cream,  and 
some  strawberries  piled  on  the  top ; when  these  are  not  in  season,  pre- 
served cherries,  verjuice,  or  angelica  may  be  substituted. 
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1358.  CROQUANTE  OF  ORANGES. 

Let  the  peel  and  all  the  white  pith  be  carefully  removed  with  the 
fingers  from  about  a dozen  sound,  and  not  over  ripe,  oranges  ; then  divide 

them  by  pulling  them  into  small  sec- 
tions with  the  fingers,  taking  care  not 
to  break  the  thin  skin  which  enve- 
lopes the  juicy  pulp,  then  place  them 
on  an  earthen  dish.  Next,  put 
about  one  pound  of  the  finest  lump- 
sugar  into  a sugar-boiler  with  suf- 
ficient spring  water  to  just  cover  it, 
and  boil  it  down  until  it  snaps  or  be- 
comes brittle,  which  may  be  easily 
ascertained  thus : take  up  a little  of  the  sugar,  when  it  begins  to  boil  up  in 
large  purling  bubbles,  on  the  point  of  a knife,  and  instantly  dip  it  into  some 
cold  water : if,  the  sugar  becomes  set,  it  is  sufficiently  boiled,  and  will 
then  easily  snap  in  breaking.  The  sugar  should  now  be  withdrawn  from 
the  fire.  The  pieces  of  orange  stuck  on  the  point  of  small  wooden 
skewers  must  be  slightly  dipped  in  the  sugar,  and  arranged  at  the  bottom 
and  round  the  sides  of  a plain  circular  mould  (previously  very  lightly 
rubbed  with  salad  oil),  according  to  the  foregoing  design.  When  the 
whole  is  complete,  and  the  sugar  has  become  firm  by  cooling,  just  before 
sending  to  table,  fill  the  inside  of  the  croquante  with  whipped  cream  sea- 
soned with  sugar,*  a glass  of  maraschino  and  some  whole  strawberries, 
and  then  turn  it  out  on  to  a napkin,  and  serve. 

1359.  CROQUANTE  OF  FRESH  WALNUTS. 

The  fittest  season  for  making  this,  is  when  the  walnuts  are  just  ripe 
enough  to  be  easily  taken  out  of  the  shell ; about  sixty  will  be  required  for 
the  purpose.  They  must  be  caTefully  shelled  and  divided  into  halves, 
then  freed  from  the  thin  whitish  skin  which  covers  the  kernels,  and  kept 
in  a clean  napkin  until  used.  In  all  other  respects,  this  kind  of  croquante 
must  be  finished  as  in  the  preceding  case. 

1 300.  CROQUANTE  OF  RATAFIAS,  A LA  CHANTILLY. 

Procure  one  pound  of  small  ratafias;  boil  down  one  pound  of  the 
finest  loaf-sugar  as  directed  in  the  foregoing  case.  Then,  slightly  rub  the 
inside  of  a basket  shaped  mould  with  oil,  and  proceed  to  line  this  with  the 
ratafias  lightly  dipped  in  the  sugar — taking  care  to  arrange  them  in  neat 
and  close  order  ; when  the  croquante  is  completed,  and  the  sugar  has  be- 
come firmly  set,  turn  it  out  of  the  mould.  With  the  remainder  of  the 
sugar,  form  the  handles,  and  a scroll  pattern  border,  which- is  to  be  placed 
round  the  join  of  the  basket,  and  also  round  the  edge  : this  is  effected  by 
dipping  the  pointed  end  of  the  bowl  of  a spoon  into  the  hot  sugar,  and 
then  drawing  it  out,  and  dropping  the  sugar  from  the  bowl,  in  the  form  of 
the  intended  design,  on  a baking-sheet  slightly  oiled ; before  it  be- 
comes set,  fix  it  round  the  part  it  is  to  ornament.  Just  before  sending 
the  croquante  to  table,  fill  the  inside  with  whipped  cream,  arrange 
some  strawberries,  preserved  cherries  or  cut  angelica,  neatly  on  the  sur- 
face, and  serve. 

* When  boiling  sugar  is  used  for  this  purpose,  it  is  customary  to  add  a pinch  of 
cream  of  tartar  and  calcined  alum  mixed. 
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1361.  MERINGUE,  A LA  TARISIENNE. 

Fibst,  make  half  a pound  of  office  paste  (No.  1257)  ; then,  slightly 
rub  the  outside  of  a tin  vegetable-cutter,  about  one  and  a quarter  inch  in 
diameter,  and  cover  this  to  the  extent 
of  about  three  and  a half  inches  in 
length,  with  some  of  the  office-paste 
rolled  out  rather  thin  ; fasten  the  join 
neatly  with  egg,  and  place  it  on  a 
baking-sheet ; roll  out  the  remainder 
of  the  paste  to  the  thickness  of  the 
eighth  part  of  an  inch,  and,  out  of 
this  cut  two  circular  pieces  or  flats, 
one  measuring  about  six  inches,  and 
the  other  four  inches  in  diameter ; 
place  them  on  a buttered  baking-sheet, 
egg  them  over,  prick  them  with  a 
fork,  and  bake  them  of  a light  colour, 
in  a slow  oven.  When  they  are  done, 
and  have  become  cold,  file  or  scrape 
their  edges  even  and  smooth,  and 
cut  the  ends  of  the  pillar  even,  that  it  may  stand  perfectly  level ; 
then  fasten  the  base  of  the  pillar  on  to  the  centre  of  the  largest  flat, 
with  a little  white  of  egg  and  fine  sugar  mixed  together;  next, 
fasten  the  smaller  flat  on  the  top  of  the  pillar  in  like  manner,  taking 
care  that  it  is  quite  straight,  and  put  the  whole  to  dry  in  the  skreen. 

Whip  twelve  whites  of  eggs  into  a firm  substantial  froth,  and  then 
mix  in  one  pound  of  finely-sifted  sugar ; use  part  of  this  to  mask  the  en- 
tire surface  of  the  foundation  already  described,  and  set  this  to  dry 
at  the  entrance  of  the  oven ; when  it  has  become  comparatively  hard, 
fill  a paper  cornet  or  biscuit-forcer,  with  some  of  the  meringue- paste, 
and  use  this  to  form  the  design  round  the  pedestal  of  the  meringue,  as 
represented  in  the  wood-cut ; when  this  is  done,  shake  some  sugar 
over  it,  and  put  it  into  the  oven  to  be  baked  of  a very  light  fawn  colour. 
With  part  of  the  meringue- paste,  a kind  of  cup  or  deep  saucer,  measuring 
about  seven  inches  in  diameter,  must  be  formed,  by  covering  a flat  dome 
(made  of  tin)  with  the  paste  to  the  thickness  of  about  an  inch  ; this  must 
be  well  sugared  over  and  baked  firm,  without  allowing  it  to  acquire 
much  colour.  When  this  is  done,  take  the  meringue  carefully  off  the  dome, 
and  place  it  upside  down  in  a soup  plate,  and  after  the  white  of  egg  has 
been  partially  removed  from  the  interior,  smoothed  with  a spoon,  and 
then  sugared  over,  set  it  to  dry  in  the  hot-closet  or  at  the  entrance  of  the 
oven,  if  the  latter  is  not  too  hot.  As  soon  as  the  meringue  has  become 
dry  and  hard,  fasten  it  on  the  pedestal  with  a little  of  the  paste,  and  use 
a paper  cornet  filled  with  meringue- paste,  to  finish  ornamenting  the  edge 
and  sides,  as  represented  in  the  wood-cut ; shake  some  sifted  sugar  over 
the  unbaked  part,  and  put  the  meringue  to  dry  in  the  hot-closet,  taking 
particular  care  that  it  does  not  acquire  any  colour.  J ust  before  sending 
to  table,  place  the  meringue  on  a napkin  in  its  dish,  fill  it  with  whipped 
cream  flavoured  with  orange  flower  or  some  liqueur,  and  strew  some  straw- 
berries on  the  surface ; garnish  round  the  base  with  quarters  of  lemons  or 
oranges  filled  with  jelly  (No.  1429),  and  serve. 
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1362.  GROSSE-MERINGUE  WITH  PISTACHIOS. 

Prepare  the  meringue- paste  as  directed  in  (No.  1298)  ; then  cut  six 
circular  pieces  of  writing-paper  to  the  size  of  a dinner  plate,  and 
proceed  to  cover  each  of  these  with  a kind  of  wreath  formed  with  the' 
meringue- paste  ; this  is  effected  in  the  following  manner  : First,  draw 
a rather  thick  circle,  about  five  inches  in  diameter,  round  the  inner  part  of 
one  of  the  pieces  of  paper  above  alluded  to  ; then,  with  a dessert-spoon 
mould  the  paste  in  the  form  of  very  small  elongated  ovals,  and  place  these 
crosswise,  closely  to  each  other,  upon  the  circle  already  mentioned,  thus 
forming  a kind  of  wreath  : fill  the  remaining  five  papers  in  the  same 
way,  and  then  after  the  meringues  have  been  well  covered  with  sifted 
sugar,  shake  off  the  loose  sugar,  place  them  on  square  pieces  of  board,  and 
bake  them  of  a very  light  colour.  When  done,  turn  the  wreaths  of  mer- 
ingue upside  down  upon  plates,  shake  some  sifted  sugar  over  the  unbaked 
part,  and  set  them  to  dry  in  a very  slow  oven. 

Just  before  sending  to  table,  pile  the  wreaths  or  rings  of  meringue  one 
upon  another,  with  a layer  of  apricot-jam  spread  in  between  each  ; fill 
the  centre  with  whipped  cream  flavoured  with  a glass  of  liqueur,  and 
serve. 


1363.  SWAN  OF  SAVOY  BISCUIT,  A LA  CHANTILLY. 

Prepare  sixteen  eggs  of  Savoy-cake  batter  (No.  1275),  and  bake  it  in  a 
plain  oval  mould, — or  failing  this,  in  a deep  oblong  paper  case;  when 
it  is  done,  and  has  become  quite  cold,  shape  it  with  a sharp  knife  in 
the  rough  outline  of  the  body  of  a swan ; the  wings,  tail  piece,  and 
the  neck  and  head,  must  be  made  of  office  paste  (No.  1257);  the  bill 
should  be  dipped  in  rather  high-coloured  boiled  sugar,  and  the  eyes  may 
be  formed  with  a little  of  the  same,  with  a currant  stuck  in  the  centre, 
for  the  pupil.  Just  before  sending  the  swan  to  table,  stick  the  neck  into 
the  breast-part,  insert  the  wing-pieces  in  the  sides,  and  the  fan-like  piece 
into  the  tail  part ; cover  the  bird  entirely  with  a thick  coating  of  whip- 
ped cream;  first  smooth  this  over  with  the  blade  of  a knife,  and  then, 
with  the  point  of  a small  knife,  imitate  the  feathers  about  the  wings,  tail, 
and  body.  Place  some  spun-sugar  round  the  swan — in  imitation  of 
waves,  and  put  a border  of  petits-choux  glazed  with  rough  sugar  and  pis- 
tachios round  the  base,  and  serve. 

1364.  SAVOY  CAKE,  IN  THE  FORM  OF  A GLAZED  HAM. 

Bake  sixteen  eggs  of  Savoy-calce  batter  in  an  oblong  paper  case ; 
when  this  has  become  quite  cold,  shape  it  in  the  form  of  a nicely  trim- 
med ham,  with  a sharp  knife,  and  hollow  it  out  underneath.  That  part  of 
the  rind  which  is  usually  left  adhering  to  the  knuckle  as  an  ornament 
must  be  imitated  by  spreading  a layer  of  chocolate-icing  over  it,  in  the 
form  of  a scollop  shell  ; the  remaining  part  of  the  surface  of  the  ham 
should  be  masked  with  a coating  of  diluted  bright  apricot-jam,  to  imitate 
glaze. 

Just  before  sending  the  ham  to  table,  fill  the  hollow  part  with  some 
macedoine  of  fruit  in  jelly,  or  else  with  some  kind  of  cream ; then  place 
the  ham  on  its  dish,  fix  a handsome  paper  ruffle  on  the  knuckle  with  a 
small  silver  skewer ; garnish  the  ham  round  ,the  base  with  croutons  of 
some  kind  of  sweet  jelly,  pink  and  white ; place  an  ornament  of  the  same 
on  the  top,  and  serve. 
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RICE  CAKES  AND  TIMBALES, 

COMPRISING 


Rice  Cake  with  Almonds.  Maccaroni  Cake. 

Timbale  of  Rice.  Semolina  Cake. 

Nouilles  Cake,  d I'AUemande.  Potato  Cake. 

Vermicelli  Cake. 

1365.  RICE  CAKE,  WITH  ALMONDS. 

Wash  twelve  ounces  of  rice,  put  it  into  a stewpan  with  four  ounces  of 
butter,  eight  ounces  of  sugar,  half  an  ounce  of  bitter,  and  four  ounces  of 
sweet  almonds,  (pounded),  one  quart  of  milk,  and  a very  little  salt ; set  the 
whole  to  boil  very  gently  by  the  side  of  a slow  stove-fire,  and  by  the  time 
that  the  milk  has  become  absorbed  by  the  rice,  the  latter  will  be  sufficiently 
done — or  if  not,  a little  more  milk  should  be  added  previously  to  setting 
it  to  boil  a little  longer.  When  the  rice  is  done,  mix  in  the  yolks  of  six 
eggs,  and  the  whites  of  three,  whipped.  Next,  shred  four  ounces  of 
sweet  almonds,  and  strew  them  equally  over  the  inside  of  a plain  mould, 
previously  rather  thickly  spread  with  butter ; then,  pour  in  the  prepared 
rice,  and  bake  the  cake  for  about  one  hour  and  a half;  when  done,  turn 
it  out  on  to  its  dish,  pour  some  diluted  apricot-jam  round  the  base,  and 
serve. 

Note. — Rice  cakes  may  also  be  flavoured  with  vanilla,  orange-flower, 
lemon  and  cinnamon,  coffee,  or  any  kind  of  liqueur : dried  cherries,  cur- 
rants, sultana-raisins,  candied-orange,  lemon  or  citron,  or  pistachio  kernels, 
may  be  added. 

1366.  TIMBALE  OF  RICE. 

The  only  difference  between  this  and  a rice  cake  consists  in  the  mould 
being  lined  either  with  short  or  puff-paste : ?iom7As-paste,  however,  is 
sometimes  used  for  the  purpose ; it  should  be  rolled  in  the  form  of  very 
small  pipes,  and  the  mould  closely  lined  with  them.  The  prepared  rice 
should  then  be  poured  into  the  mould,  and  baked  for  about  an  hour  and  a 
half.  When  done,  turn  the  timbale  out  of  the  mould  on  its  dish,  glaze 
it  over  with  sugar,  and  with  the  salamander,  then  pour  some  kind  of 
diluted  preserve  (warm),  round  the  base. 

1367.  NOUILLES  CAKES,  A L’ALLEMANDE. 

Prepare  about  six  yolks  of  nouilles  (No.  1256),  put  them  into  a stew- 
pan  with  one  quart  of  milk  of  almonds,*  eight  ounces  of  sugar,  four  ounces 
of  butter,  two  sticks  of  vanilla  and  a very  little  salt ; cover  with  the 
lid,  and  set  them  to  simmer  very  gently  by  the  side  of  a slow  stove-fire ; 

* Milk  of  almonds  is  prepared  in  the  following  manner  : First,  remove  the  skins  from 
eight  ounces  of  Jordan  almonds,  and  one  ounce  of  hitter  almonds,  then  pound  them 
thoroughly  in  a mortar,  adding  occasionally  a few  drops  of  water  ; when  they  are  well 
pulverised,  place  them  in  a basin,  add  a quart  of  spring  water,  mix  well  together,  and 
allow  this  to  stand  for  about  an  hour  ; the  milk  may  then  be  drawn  off  by  straining  it 
through  a napkin. 
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KICE  CAKES  AND  TIMBALES. 


by  the  time  that  the  nouilles  have  absorbed  all  the  milk,  they  will  be 
sufficiently  done,  and  must  then  be  withdrawn  from  the  fire  and  emp- 
tied into  a basin.  Add  the  yolks  of  six  eggs,  and  the  whipped  whites  of 
three,  mix  the  whole  lightly  together,  and  pour  it  into  a mould  pre- 
viously spread  with  butter,  and  strewn  with  shredded  almonds.  The 
cake  must  then  be  baked  in  the  usual  manner,  and  when  done,  turned 
out  of  the  mould  on  its  dish,  and  served  with  some  Victoria  cherry 
sauce  (No.  64). 

Note. — This  kind  of  cake  may  also  be  made  with  maccaroni,  vermicelli, 
or  semolina,  and  it  may  be  flavoured  in  the  same  manner  as  rice  cakes 
or  timbales. 


1368.  VERMICELLI  CAKE. 

Parboil  twelve  ounces  of  vermicelli,  drain  it  on  a sieve,  and  then  put 
it  into  a stewpan  with  a pint  of  cream,  four  ounces  of  butter,  eight  ounces 
of  sugar,  the  zest  or  essence  of  the  rind  of  two  oranges  extracted  by 
rubbing  on  a piece  of  sugar,  and  a little  salt ; cover  with  the  lid,  and 
set  the  stewpan  to  simmer  very  gently  on  a slow  fire  until  the  vermicelli 
has  entirely  absorbed  the  cream.  Then  add  the  yolks  of  six  eggs  and 
the  whipped  whites  of  three,  mix  the  whole  lightly  together,  and  put 
this  preparation  into  a mould  previously  spread  with  butter,  and  strewn 
with  bread-crumbs ; bake  the  cake  in  the  oven  for  about  an  hour  and  a 
half,  and  when  done,  turn  it  out  on  its  dish ; pour  some  damson  sauce 
round  the  base,  and  serve. 

1369.  MACCARONI  CAKE 

Is  prepared  in  the  same  way  as  vermicelli  cake. 

1370.  SEMOLINA  CAKE. 

This  is  also  made  in  the  same  manner  as  a vermicelli  cake,  except 
that  it  does  not  require  to  be  parboiled. 

Sago  and  tapioca  are  treated  in  a similar  way. 

1371.  POTATO  CAKE. 

Bake  eighteen  large  York  potatoes,  and  when  done,  nib  their  pulp 
through  a wire  sieve;  put  this  into  a large  basin,  add  four  ounces  of  but- 
ter, eight  ounces  of  sifted  sugar,  a spoonful  of  pounded  'vanilla,  a gill  of 
cream,  the  yolks  of  six  eggs  and  the  whipped  whites  of  two,  and  a little 
salt ; work  the  whole  well  together,  and  then  place  it  in  a mould  pre- 
viously spread  with  butter,  and  strewn  with  bread-crumbs;  bake  the 
cake  for  about  an  hour,  and  when  done,  dish  it  up  with  a fruit  sauce 
poured  round  the  base,  made  in  the  following  manner : — 

Pick  one  pound  of  either  currants,  raspberries,  cherries,  damsons, 
strawberries,  or  apricots ; place  them  in  a stewpan  with  eight  ounces  of 
sifted  sugar  and  half  a gill  of  water  ; boil  the  whole  down  to  the  consist- 
ency of  a thick  puree,  and  then  rub  it  through  a sieve  or  tammy. 
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SOUFFLES  IN  GENERAL, 

COMPRISING 

Souffles  of  Raspberries. 

Brown-bread  Souffle , a VAllemande. 
Omelette  Souffle. 

Pancakes,  Plain. 

„ a la  Celestine. 

Pancalces  Souffles. 

1372.  POTATO-FLOUR  SOUFFLE. 

Ingredients: — Six  ounces  of  potato-flour,  ten  ounces  of  sugar,  four 
ounces  of  butter,  one  pint  of  cream  or  milk,  twelve  eggs,  two  sticks  of 
vanilla,  and  a little  salt. 

Put  the  milk  or  cream  to  boil,  then  throw  in  the  vanilla,  cover  the  Stew- 
pan  with  its  lid,  and  allow  the  infusion  to  stand  for  about  half-an-hour, 
in  order  to  extract  the  flavour  of  the  vanilla.  Next,  put  the  potato- 
flour,  the  sugar,  butter,  salt,  and  one  egg  into  a stewpan,  and  mix  the 
whole  well  together ; then  add  the  milk  and  the  vanilla,  and  stir  the 
preparation  on  the  stove-fire  until  it  boils,  when  it  must  be  worked  with 
the  spoon  to  make  it  perfectly  smooth ; after  adding  the  yolks  of  ten 
eggs,  set  it  aside,  while  the  ten  whites  are  being  whipped  quite  firm,  and 
then  add  these  in  with  the  souffle  batter : pour  the  whole  lightly  into  a 
souffle  dish,  having  a broad  band  of  buttered  cartridge  paper  round 
the  outside,  and  then  set  it  in  the  oven  to  bake : this  will  take 
about  three  quarters  of  an  hour.  When  the  souffle:  is  done,  place  it 
(on  its  baking-sheet)  upon  another  baking-sheet  covered  with  hot  em- 
bers of  charcoal,  and  let  it  be  thus  carried  to  the  dining-room  door  ; 
just  before  dishing  it  up,  remove  the  bands  of  paper,  shake  some  sifted 
sugar  over  the  top,  place  it  in  the  souffle  dish,  and  serve  immediately. 

Note. — Souffles  of  flour,  ground  rice,  semolina,  arrow-root,  tapioca,  tous- 
les-mois,  (a  kind  of  potato-flour,)  should  all  be  prepared  as  the  above ; 
substituting  either  of  these  for  the  potato-flour.  Souffles  may  be  flavoured 
with  orange,  lemon,  cinnamon,  orange-flowers,  or  with  any  kind  of  es- 
sence or  liqueur. 

1373.  SOUFFLE  OF  RICE. 

Ingredients  : — Six  ounces  of  rice,  ten  ounces  of  sugar,  four  ounces  of 
butter,  ten  eggs,  two  lemons,  a quart  of  milk,  and  a little  salt.  Wash  the 
rice  and  parboil  it  in  water  for  five  minutes ; then  put  it  into  a stew-pan 
with  the  sugar,  butter,  milk  and  salt,  and  set  this  to  simmer  very  gently 
on  a slow  fire  for  about  an  hour,  by  which  time  the  grains  of  the  rice 
will  have  become  quite  soft ; the  whole  should  now  be  well  worked  with 
a wooden  spoon,  and  the  ten  yolks  of  eggs,  with  the  rind  of  the  lemons 
rubbed  on  sugar,  should  then  be  added,  and  if  the  rice  be  too  firm, 
a little  cream  also.  The  ten  whites  of  eggs  must  be  whipped  very 
firm,  then  lightly  mixed  in  with  the  preparation,  and  poured  into  the 
souffle  case  or  crust,  baked  for  about  three  quarters  of  an  hour,  and 
served  immediately. 


Potato-flour  Souffle. 
Souffle  of  Rice. 
Chocolate  Souffle. 
Coffee  Souffle. 
Ginger  Souffle. 

Pine  Apple  Souffle. 
Souffle  of  Apricots. 
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1374.  CHOCOLATE  SOUFFLE. 

This  is  made  by  adding  eight  ounces  of  finely-scraped  vanilla  choco- 
late to  two  thirds  of  the  same  kind  of  preparation  directed  to  be  used  in 
making  a potato-flour  souffle.  The  same  number  of  eggs  are  also  required. 

1375.  COFFEE  SOUFFLE. 

Put  eight  ounces  of  Mocha  coffee  into  an  untinned  stewpan  or  sugar- 
boiler,  and  roast  it  of  a light  colour,  by  stirring  it  continually  over  a char- 
coal fire.  When  the  coffee  has  acquired  a light  brown  colour,  toss  it  up 
in  the  pan,  blow  away  the  small  burnt  particles,  and  then  throw  it 
into  a pint  of  boiling-cream ; put  the  lid  on  the  infusion,  and  allow  it  to 
stand  for  about  half  an  hour,  in  order  to  extract  the  flavour.  Then, 
strain  the  infusion  away  from  the  coffee-berries,  in  a basin,  and  use  it 
to  mix  up  the  souffle,  in  exactly  the  same  manner  as  described  for  the  po- 
tato-flour souffle. 

1376.  GINGER  SOUFFLE. 

Prepare  a potato-flour  souffle , and  add  to  it  eight  ounces  of  preserved 
ginger  cut  up  into  small  dice-like  pieces.  The  vanilla  must  of  course 
be  omitted. 

1377.  PINE-APPLE  SOUFFLE. 

Follow  the  directions  for  making  a potato-flour  souffle,  adding  to  it 
about  one  pound  of  preserved  pine-apple,  cut  up  into  small  pieces ; tlie 
syrup  of  this  should  also  be  added. 

1378.  SOUFFLE  OF  APRICOTS. 

Remove  the  stones,  and  peel  eighteen  ripe  apricots,  then  put  them, 
together  with  the  kernels,  into  a stewpan  with  twelve  ounces  of  pounded 
sugar ; stir  this  over  the  fire  with  a wooden  spoon,  and  as  soon  as  the 
fruit  is  boiled  down  to  a jam,  withdraw  it  from  the  fire,  and  mix  it 
with  half  the  usual  quantity  of  the  preparation  for  a potato-flour  souffle. 
The  same  number  of  eggs  are  required,  and  in  all  other  respects  the 
same  directions  should  be  followed. 

Note. — Souffles  of  peaches,  nectarines,  and  all  kinds  of  plums,  are  pre- 
pared in  the  same  manner  as  the  above. 

1379.  SOUFFLE  OF  RASPBERRIES. 

Put  one  pound  of  picked  raspberries  into  a small  preserving  pan,  with 
twelve  ounces  of  pounded  sugar,  stir  the  whole  over  a charcoal  fire  until 
it  has  boiled  for  about  five  minutes,  and  then  rub  it  through  a sieve. 
Use  this  preparation  as  directed  for  making  a souffle  of  apricots. 

Note. — Souffles  of  currants,  strawberries,  or  gooseberries,  are  made 
in  the  same  way. 

1380.  BROWN-BREAD  SOUFFLE,  A L’ALLEMANDE. 

Put  one  pound  of  brown  breadcrumbs  into  a stewpan  with  a pint  of 
cream,  ten  ounces  of  pounded  sugar,  four  ounces  of  butter,  and  a little 
salt,  and  flavour  it  with  some  cinnamon-powder  and  lemon-sugar.  Stir 
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this  over  the  stove-fire  until  it  boils,  then  remove  it,  and  add  the  yolks  of 
ten  eggs  ; next,  whip  the  whites  quite  firm,  and  mix  them  in  lightly 
with  the  preparation,  then  pour  it  into  the  souffle- case,  and  bake 
it  in  the  usual  manner : when  done,  shake  some  cinnamon-sugar  over  it, 
and  serve. 


1381.  OMELETTE  SOUFFLEE. 

Put  the  yolks  of  six  eggs  into  a large  basin,  add  six  ounces  of  pound- 
ed sugar,  a dessert-spoonful  of  potato-flour,  ditto  of  orange-flower- water, 
(or  any  other  kind  of  essence  or  liqueur  used  for  such  purposes,)  and 
a very  little  salt ; stir  these  together  with  a wooden  spoon  for  about  ten 
minutes ; then  whip  the  six  whites,  and  mix  them  in  lightly  with  the 
batter.  Next,  put  two  ounces  of  butter  into  an  omlet-pan,  set  it 
on  a stove-fire,  and  as  soon  as  the  butter  begins  to  sputter,  pour  the 
whole  of  the  omlet-batter  into  it ; set  the  pan  over  the  fire,  and  as  the 
batter  becomes  partially  set  round  the  sides  and  at  the  bottom  of  the  pan, 
toss  it  over  and  over  gently,  and  then  turn  the  omelette  out  neatly,  and 
as  much  as  possible  in  the  form  of  a dome,  on  to  a silver  dish  previously 
spread  with  butter ; put  it  in  the  oven,  and  bake  it  for  about  twelve 
minutes,  when  it  will  be  ready  to  send  to  table.  Shake  some  sugar  on 
the  omelette,  and  serve  it  immediately. 

1382.  PANCAKES,  PLAIN. 

Mix  four  ounces  of  flour  with  four  ounces  of  pounded  sugar,  two 
ounces  of  bruised  ratafias,  a dessert-spoonful  of  orange-flour -water,  four 
yolks  and  two  whole  eggs,  a pint  of  cream  and  a very  little  salt. 
When  milk  is  used  instead  of  cream,  two  ounces  of  butter  should  be 
added,  and  must  be  melted  previously  to  its  being  mixed  in  with  the 
batter. 

When  about  to  fry  the  pancakes,  melt  about  two  ounces  of  butter  in 
a small  stewpan,  and  keep  this  by  the  side  of  the  stove ; before  throw- 
ing any  of  the  batter  into  the  pan,  first  pour  a little  of  the  butter  over 
the  bottom ; fry  the  pancakes  on  both  sides  of  a very  light  brown  colour, 
pile  them  one  upon  another  on  the  dish,  and  serve  immediately.  Plain 
pancakes  should  be  eaten  with  a little  lemon-juice  and  some  pounded 
sugar. 

1383.  PANCAKES,  A LA  CELESTINE. 

% 

Prepare  the  pancakes  as  above,  and  as  each  is  fried,  spread  som6 
apricot-jam  upon  it,  then  roll  it  up,  and  place  it  on  a baking-sheet  in  the 
oven  ; when  a sufficient  number  is  ready,  shake  some  sifted  sugar  over 
them,  glaze  them  with  a red-hot  salamander,  and  then  dish  up  the  pan- 
cakes on  a napkin  in  close  circular  order,  in  double  or  treble  rows,  and 
serve  them  quite  hot. 

1384.  PANCAKES  SOUFFLES. 

Prepare  some  potato-flour  souffle- batter  (No.  1372) — about  half  the 
usual  quantity  will  suffice ; make  also  the  usual  quantity  of  pancake- 
batter.  Then  fry  the  pancakes,  and  as  they  are  done,  spread  them  over 
with  apricot-jam,  and  pile  them  up  one  upon  another  in  the  form  of  a 
dome,  with  a thick  layer  of  the  soi/^e-batter  in  between  each  pancake. 
When  the  whole  is  complete,  put  them  in  the  oven  to  bake  for  about 
half  an  hour  ; when  done,  shake  some  sugar  over  the  top,  and  serve 
immediately. 
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PUDDINGS  IN  GENERAL, 

COMPRISING 


Brown-Bread  Pudding,  d la  Gotha. 
Cherry  Bread. 

Meld  Prie. 

Krapfen,  or  German  Puffs. 

Semolina  Pudding,  a la  Baden. 
Dampfnudeln , or  German  Dumplings. 
Pudding,  a la  Coburg. 

,,  a la  Frangaise. 

,,  a la  Viennoise. 

Cabinet  Pudding. 

Chestnut  „ 

1385.  BROWN-BREAD 


Ginger  Pudding. 

Pine-apple  „ 

Lemon  ,, 

Orange  „ 

Bread  „ plain. 

Busk  „ 

Apple  „ 

Biscuit  „ a la  Prince  Albert." 

Plum  ,, 

Tapioca  „ 

PUDDING,  A LA  GOTHA. 


Get  ready  the  following  ingredients : — Twelve  ounces  of  brown  bread- 
crumbs, six  ounces  of  pounded  sugar,  six  eggs,  half  a pint  of  whipped 
cream,  some  grated  lemon-rind,  a little  cinnamon-powder,  one  pound  of 
morello  cherries,  and  a little  salt. 

Mix  the  bread-crumbs,  sugar,  the  yolks  of  eggs,  and  whipped 
cream,  the  lemon,  cinnamon,  and  the  salt,  together  in  a large  basin ; 
then  add  the  whipped  whites  of  six  eggs,  and  set  this  aside.  Next, 
spread  a plain  mould  with  butter,  and  strew  it  with  brown  bread-crumbs ; 
then,  spread  a large  spoonful  of  the  preparation  at  the  bottom  of  the 
mould,  and  arrange  a layer  of  cherries  (with  the  stones  left  in)  upon  it; 
cover  this  with  some  of  the  preparation,  and  upon  it  place  more  cherries, 
and  so  on  until'the  mould  is  filled.  The  pudding  must  now  be  placed 
on  a baking-sheet,  and  put  in  the  oven  (moderately  heated),  to  be  baked 
for  about  an  hour ; when  done,  turn  it  out  of  the  mould  on  its  dish,  pour 
a puree  of  cherry-sauce  round  the  base,  and  serve. 

In  Saxony,  it  is  customary  to  eat  this  kind  of  pudding  as  a cake, 
when  cold ; in  this  case  it  should  be  entirely  covered  with  sifted  sugar, 
mixed  with  one-fourth  part  of  cinnamon-powder. 


1386.  CHERRY  BREAD. 

Pick  the  stalks  from  two  pounds  of  Kenti sh- cherries,  and  pound  them 
in  a mortar  so  as  to  bruise  the  stones ; they  must  then  be  placed  in 
a small  preserving-pan  with  about  a pint  of  claret  or  port  wine,  and 
twelve  ounces  of  sugar ; allow  this  to  boil  upon  the  stove-fire,  remove 
the  scum  as  it  rises,  and  after  the  cherries  have  boiled  for  about  ten 
minutes,  rub  the  whole  through  a sieve,  and  then  pour  it  into  a silver 
souffle-  case. 

While  the  above  part  of  the  entremets  is  in  course  of  preparation,  a 
dozen  pieces  of  crumb  of  bread,  or  French  rolls,  shaped  in  the  form  of  eggs 
with  a sharp  knife,  should  be  fried  of  a light  fawn  colour  in  some  clarified 
butter.  After  these  have  been  drained  on  a clean  cloth,  place  them 
in  close  circular  rows  in  the  puree  of  cherries ; shake  some  cinnamon- 
sugar  over  the  surface,  set  the  cherry-bread  on  a baking-sheet  in  the 
oven,  to  simmer  slowly  for  about  half  an  hour,  and  when  done,  send  to 
table. 
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1387.  MEIIL  PRIE. 

Ingredients  required : — Six  ounces  of  flour,  eight  ounces  of 
pounded  sugar,  two  sticks  of  vanilla,  a very  little  salt,  a quart  of  cream, 
and  a pint  of  milk. 

Put  the  flour,  sugar,  and  salt,  into  an  appropriate-sized  stewpan,  and 
mix  in  with  these  the  cream  and  milk  with  the  vanilla ; then,  stir  the 
whole  with  a wooden  spoon  over  a brisk  charcoal  fire,  until  it  has  boiled 
down  to  about  one-half  of  its  original  quantity;  the  mehl  prie  should  then 
be  withdrawn  from  the  fire,  and  kept  hot  by  the  side  of  the  stove,  the 
stewpan  containing  it  being  kept  covered  with  its  lid.  Next,  place  an 
un tinned  baking- sheet  on  a trivet  over  a charcoal  stove-fire,  and  when  it 
has  become  too  hot  for  the  hand  to  remain  upon  it,  spread  the  centre  over 
with  a thin  coating  of  the  mehl  prie  (which  may  be  done  with  the  back  of 
a wooden  spoon),  and  as  this  becomes  browned,  it  will  detach  itself  from 
the  baking-sheet;  it  must  then  be  removed,  and  before  it  has  cooled,  should 
be  cut  or  stamped  out  with  a tin  cutter.  This  must  be  repeated  until 
the  process  has  furnished  a plateful  of  crisp  chips.  When  about  to  send 
the  mehl  prie  to  table,  the  custard  pudding  should  be  poured  into  a souffle- 
dish,  and  the  chips  sent  up  separately  on  a plate ; when  served  at 
table,  a small  ladleful  of  the  custard  should  be  first  poured  on  the 
guest’s  plate,  and  then  a spoonful  of  the  chips  placed  upon  this. 

1388.  KRAPFEN,  OR  GERMAN  PUFFS. 

Ingredients  required  One  pound  of  flour,  ten  ounces  of  butter,  six 
eggs,  a gill  of  cream,  one  ounce  of  sugar,  one  ounce  of  German  yeast,  a 
very  little  salt,  with  the  rind  of  two  oranges  rubbed  on  a piece  of  sugar 
and  the  zest  then  scraped  off. 

First,  set  the  sponge  with  one-fourth  part  of  the  flour  and  the  yeast,  in 
the  usual  manner,  and  let  it  rise  in  a warm  temperature;  meanwhile 
spread  the  flour  out  in  the  form  of  a ring,  and  place  the  sugar,  salt,  butter, 
eggs,  and  cream  in  the  centre ; then  work  the  whole  well  together  with 
both  hands ; gather  it  up  in  a heap  towards  the  edge  of  the  slab,  and  with 
the  knuckles  of  both  hands  bent  under,  rub  the  paste  quickly  before  you 
on  the  slab ; then  gather  it  up  again  in  a heap,  by  taking  up  small  por- 
tions at  a time  with  both  hands  held  together,  and  fling  it  down  on  the 
slab  with  some  force.  This  must  be  constantly  repeated  for  about  five 
minutes.  As  soon  as  the  sponge  has  sufficiently  risen,  let  it  be  added  to  the 
paste,  and  thoroughly  incorporated  with  it.  The  hrapfen- paste  should  now 
be  gathered  up,  and  placed  in  a clean  napkin  previously  strewn  over  with 
flour,  to  prevent  the  paste  from  adhering  to  it,  and  set  in  a rather  cool  place 
to  rise : this  will  require  about  four  hours.  The  paste  must  then  be 
kneaded  on  the  slab,  and  after  it  has  been  again  placed  in  the  cool  for 
about  half  an  hour,  let  it  be  cut  up  into  about  thirty  pieces  of  equal  size; 
kneaS  these  in  the  form  of  round  balls,  and  place  them  by  half-dozens,  on 
separate  sheets  of  paper  spread  with  butter;  the  sheets  of  hrapfen  must  now 
be  placed  on  baking-sheets,  and  set  to  rise  in  a warm  part  of  the  kitchen: 
when  the  hrapfen  have  risen,  immerse  them  in  some  clean  hog’s-lard 
made  quite  hot  for  the  purpose,  and  fry  them  of  a light  colour ; as  soon  as 
they  are  done,  drain  them  on  a clean  cloth,  shake  some  cinnamon  and 
orange  sugar  over  them,  dish  them  up  in  a pyramidal  form  on  a nap- 
kin, and  serve  them  with  some  warm  apricot-jam  diluted  with  a little 
water  or  syrup. 
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1389.  SEMOLINA  PUDDING,  A LA  BADEN. 

Ingredients  required : — Twelve  ounces  of  semolina,  six  ounces  of 
pounded  sugar,  eight  ounces  of  butter,  eight  eggs,  a pint  of  cream,  a 
table-spoonful  of  orange-flower- water,  two  ounces  of  ratafias,  and  a little  salt. 

Mix  the  semolina  with  the  sugar,  the  orange-flower-water,  half  the 
butter,  two  eggs,  the  cream,  and  salt,  in  a stewpan  ; stir  this  over  a stove- 
fire  until  it  boils,  then  work  it  perfectly  smooth,  and  keep  working  the 
paste  over  the  stove-fire  until  it  ceases  to  adhere  to  the  sides  of  the  stew- 
pan  ; then,  withdraw  it  from  the  fire,  and  gradually  mix  in  the  re- 
mainder of  the  eggs  and  butter,  and  also  the  bruised  ratafias.  Next, 
spread  the  inside  of  a plain  mould  with  butter,  and  fill  it  with  the  pre- 
paration of  semolina ; put  the  bottom  of  the  mould  in  a deep  sautapan 
half  filled  with  hot  water,  and  place  it  in  the  oven  to  bake  for  about  an 
hour  and  a quarter ; when  done,  turn  the  pudding  out  on  to  its  dish, 
pour  either  a fruit  or  custard  sauce  over  it,  and  serve. 

1390.  DAMPFNUDELN,  OR  GERMAN  DUMPLINGS. 

These  are  made  with  the  same  kind  of  paste  as  the  krapfen  (No.  13S8), 
but  half  the  quantity  will  suffice  for  this  purpose.  When  the  fermentation 
of  the  paste  has  properly  taken  place,  let  it  be  laid  on  the  pastry-slab, 
kneaded  into  a dozen  small  rolls,  and  then  placed  in  a deep  sautapan,  about 
an  inch  apart  from  each  other ; as  much  warm  milk  must  be  poured  over 
them,  as  will  suffice  to  cover  their  surface,  and  as  soon  as  they  have  risen 
to  nearly  twice  their  original  size,  put  them  in  the  oven  to  be  baked  of  a 
light  colour;  just  before  withdrawing  them  from  the  oven,  see  that  the 
milk  is  not  absorbed  by  the  dampfnudeln,  and  let  them  be  glazed 
over  with  sugar  and  the  red-hot  salamander.  Dish  them  up  on  a 
napkin,  and  send  some  vanilla-custard  sauce  separately  in  a sauce-boat. 

1391.  PUDDING,  A LA  COBOURG. 

For  this  purpose,  it  is  necessary  to  have  some  ready  baked  brioche. 
This  should  be  cut  in  circular  slices,  about  an  inch  less  in  diameter 
than  the  mould  intended  to  be  used  for  the  pudding;  the  slices  of 
brioche  must  be  placed  on  a dish,  and  soaked  in  maraschino.  The  sides 
of  the  mould  should  be  spread  with  butter,  and  ornamented  with  dried 
cherries  and  candied  citron  ; and  previously  to  placing  the  pieces  of  brioche 
in  the  mould,  let  each  of  them  be  spread  with  apricot-jam  ; the  mould 
must  then  be  filled  up  with  some  vanilla-custard  prepared  for  the  purpose, 
part  of  which  must,  however,  be  reserved  for  the  sauce.  The  pudding 
should  be  steamed  in  the  usual  way  for  about  an  horn-  and  a quarter,  and 
when  done,  turned  out  on  its  dish,  and  the  sauce  poured  over  it. 

1392.  PUDDING,  A LA  FRANCAISE. 

Take  the  following  ingredients: — Twelve  ounces  of  chopped  marrow, 
eight  ounces  of  flour,  eight  ounces  of  apricot-jam,  four  ounces  of  chopped 
apples,  six  ounces  of  dried  cherries,  six  ounces  of  candied  orange  peel  and 
citron,  four  ounces  of  sugar,  a little  grated  nutmeg,  six  cloves  (pounded), 
a tea  spoonful  of  cinnamon-powder,  the  zest  of  the  rind  of  two  oranges  on 
sugar,  five  whole  eggs,  a glass  of  brandy,  a little  salt,  and  about  half  a 
pint  of  cream. 

Put  the  above  ingredients  into  a large  basin,  and  mix  them  well  to- 
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gether ; spread  a mould  with  butter,  shake  a little  flour  about  the  inside, 
fill  it  with  the  pudding,  and  after  tying  it  up  in  a cloth,  boil  it  for  about 
four  hours,  and  when  done,  dish  it  up  with  a German-custard-sauce,  made 
as  follows : 

Put  four  yolks  of  eggs  into  a bain-marie  or  stewpan,  together  with 
two  ounces  of  pounded  sugar,  a glass  of  Sherry,  some  orange  or  lemon 
peel  (rubbed  on  loaf  sugar),  and  a very  little  salt.  Whisk  this  sharply 
over  a very  slow  fire,  until  it  assumes  the  appearance  of  a light  frothy 
custard. 

1393.  PUDDING,  A LA  VIENNOISE. 

Ingredients  required: — Twelve  ounces  of  brioche,  or  crumb  of  bread 
cut  up  into  small  dice,  two  glasses  of  Madeira,  the  rind  of  two  lemons, 
two  ounces  of  sweet,  and  half  an  ounce  of  bitter  almonds  pounded,  six 
ounces  of  sultana  raisins,  a burnt-sugar  custard,  made  with  eight  yolks  of 
eggs,  a pint  of  cream,  two  ounces  of  burnt-sugar,  and  sweetened  with  six 
ounces  of  loaf  sugar. 

Put  the  brioche,  almonds,  rind  of  lemon  (rubbed  on  sugar)  and  the 
sultanas,  into  a large  basin  ; pour  the  Madeira  to  this,  and  when  it  has 
been  absorbed  by  the  brioche,  &c.,  pour  as  much  of  the  burnt-sugar 
custard  on  to  it,  as  will  suffice  to  complete  the  quantity  required  to  fill 
the  mould.  Then,  spread  the  inside  of  the  mould  with  butter,  decorate 
it  with  candied  orange-peel,  and  fill  it  with  the  above  preparation.  This 
pudding  must  be  steamed  for  about  an  hour  and  a half,  and  when  done, 
turned  out  on  its  dish,  some  custard  or  arrow-root-sauce  poured  over  it, 
and  sent  to  table. 

1394.  CABINET  PUDDING. 

Spread  the  inside  of  a plain  mould  with  butter,  and  ornament  the  sides 
with  dried  cherries  and  candied  citron ; fill  the  mould  with  alternate 
layers  of  slices  of  sponge-cakes  and  ratafias  or  macaroons ; then  fill  up 
the  mould  with  a lemon-custard  made  with  eight  yolks  of  eggs,  a pint 
of  milk  or  cream,  six  ounces  of  sugar,  a glass  of  brandy,  and  the  grated 
rind  of  a lemon.  This  custard  must  not  be  set,  but  merely  mixed  up. 
Steam  the  pudding  in  the  usual  way,  for  about  an  hour  and  a half,  and 
when  done,  dish  it  up  either  with  arrow-root-sauce  or  a custard. 

1395.  CHESTNUT  PUDDING. 

Bake  or  boil  fifty  fine  chestnuts,  rub  their  pulp  through  a sieve,  and 
place  this  in  a stewpan  with  a pint  of  cream,  four  ounces  of  butter,  six 
ounces  of  sugar,  a pounded  stick  of  vanilla,  and  a very  little  salt ; stir 
these  ingredients  over  a stove  fire  until  the  preparation  thickens,  and  then 
quicken  the  motion  of  the  spoon,  so  as  to  prevent  the  paste  from  adhering 
to  the  bottom  of  the  stewpan.  As  soon  as  it  leaves  the  sides  of  the  stew- 
pan,  remove  it  from  the  fire ; add  eight  yolks,  and  the  whites  of  six  eggs 
whipped  firm  ; pour  the  pudding  mixture  into  a plain  mould,  previously 
spread  with  butter,  and  then  steam  it  for  about  an  hour  and  a half. 
When  the  pudding  is  done,  turn  it  carefully  out  of  the  mould  on  its  dish, 
pour  some  warm  diluted  apricot-jam  over  it,  and  serve. 

139G.  GINGER  PUDDING. 

Ingredients  required: — Six  ounces  of  flour,  six  ounces  of  sugar,  six 
eggs,  eight  ounces  of  preserved  ginger,  a pint  of  cream,  six  ounces  of 
butter,  a little  salt. 
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Put  the  cream,  sugar,  butter  and  salt  into  a stewpan  on  the  fire,  and 
as  soon  as  these  begin  to  simmer  take  off  the  stewpan,  throw  in  the 
flour,  and  stir  the  whole  together  quickly ; then  put  this  paste  back 
again  on  the  fire,  and  continue  stirring  it  for  about  five  minutes ; it  must 
then  be  withdrawn,  and  the  six  eggs  mixed  in  gradually  with  it.  The 
ginger,  cut  into  small  pieces,  must  now  be  added  to  the  preparation,  which 
must  then  be  poured  into  the  mould  previously  spread  with  butter.  Steam 
it  for  an  hour  and  a half,  and  when  done,  dish  up  the  pudding  with  a 
custard  sauce  made  with  the  syrup  from  the  ginger. 

1397.  PINE-APPLE  PUDDING. 

This  is  made  in  the  same  manner  as  the  above,  pine-apple  being 
substituted  for  ginger. 

1398.  LEMON  PUDDING. 

Ingredients  required : — The  juice  and  grated  rind  (rubbed  on  sugar) 
of  six  lemons,  a pint  of  cream,  six  ounces  of  bruised  ratafias,  twelve  yolks 
and  the  whites  of  four  eggs,  whipped,  half  a nutmeg  grated,  a little  cinna- 
mon powder,  twelve  ounces  of  pounded  sugar,  and  a very  little  salt. 

Mix  the  above  altogether  in  a large  basin,  and  work  the  ingredients 
together  with  a whisk  for  about  ten  minutes.  Next,  put  a border  of 
puff  paste  round  the  edge  of  a tart  dish,  spread  the  dish  with  butter, 
pour  the  batter  into  it,  strew  some  shred  pistachio  kernels  on  the  top,  and 
bake  it  for  about  half  an  hour  (at  moderate  heat).  When  done,  shake 
some  sifted  sugar  over  it,  and  serve. 

1399.  ORANGE  PUDDING. 

This  is  made  as  the  above  ; double  the  quantity  of  oranges  may  be 
used  for  this  purpose,  owing  to  their  not  containing  so  much  acid  as 
lemons  : but  the  rind  of  three  will  suffice  for  the  zest. 

1400.  BREAD  PUDDING  PLAIN. 

Ingredients  : — Twelve  ounces  of  breadcrumbs,  six  ounces  of  sugar, 
two  ounces  of  butter,  a pint  of  milk,  the  rind  of  a lemon  rubbed  on  a 
piece  of  sugar,  six  yolks  of  eggs,  and  two  whites  whipped,  and  a little  salt. 

Put  the  breadcrumbs  into  a basin  with  the  sugar,  butter,  lemon-sugar, 
and  salt ; then  pour  in  the  milk  boiling,  cover  up  the  whole  and  leave  it 
to  steep  for  about  ten  minutes ; the  eggs  may  then  be  added,  and  after 
the  whole  has  been  well  mixed  together,  pour  the  preparation  into  a 
mould,  or  pudding  basin,  previously  spread  with  butter.  Steam  the 
pudding  for  about  an  hour,  and  when  done,  dish  it  up  with  some  arrow- 
root  sauce  made  as  follows  : Mix  a dessert-spoonful  of  arrowroot  with 
twice  that  quantity  of  sugar,  half  the  juice  of  a lemon,  a little  nutmeg 
and  a gill  of  water,  and  stir  this  over  the  fire  until  it  boils. 

1401.  RUSK  PUDDING. 

Ingredients: — A dozen  rusks,  a plain  custard  of  six  eggs,  a pint  of 
cream,  six  ounces  of  sugar,  a glass  of  maraschino,  a little  salt,  and  four 
ounces  of  dried  cherries. 

Spread  a plain  mould  with  butter,  arrange  the  cherries  round  the  sides 
and  bottom,  dip  the  rusks  in  the  custard,  and  place  them  in  the  mould 
with  a layer  of  raspberry-jam  between  each  layer  of  rusks  ; fill  up  the 
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mould  with  the  custard,  and  steam  the  pudding  in  the  usual  manner. 
When  done,  dish  it  up  with  a German  custard  sauce  (No.  1392.) 

1402.  APPLE  PUDDING. 

Peel  two  dozen  grey  russets,  remove  the  cores  and  cut  them  up  in 
slices ; then  put  the  apples  into  a deep  sautapan  with  four  ounces  of 
butter,  the  rind  of  two  lemons,  twelve  ounces  of  pounded  sugar,  and  one 
pound  of  apricot  jam  ; toss  the  whole  over  a slow  stove  fire  until  the 
apples  begin  to  dissolve,  and  then  set  them  aside  to  cool.  Next,  line  a 
good-sized  pudding  basin  with  some  light  made  suet  paste,  fill  this  with 
the  prepared  apples,  place  a covering  of  paste  on  the  top,  fasten  it  down 
securely,  and  then  steam  it  in  the  usual  manner  for  about  two  hours. 
When  the  pudding  is  done,  dish  it  up,  pour  some  warm  apricot  jam  over 
it,  and  serve. 

1403.  BISCUIT  PUDDING,  A LA  PRINCE  ALBERT. 

Ingredients: — Twelve  ounces  of  crumbled  Savoy  cake,  a pint  of 
cream,  the  yolks  of  six  eggs  and  the  whipped  whites  of  two,  the  rind  of 
a lemon  rubbed  on  sugar,  four  ounces  of  pounded  sugar,  and  a little  salt. 

Pour  the  pint  of  cream  (boiling)  on  to  the  crumbled  Savoy  cake  and 
let  it  steep  for  a few  minutes ; then  add  the  sugar,  the  eggs,  the  lemon- 
sugar  and  the  salt : mix  the  whole  lightly  together,  pour  the  preparation 
into  a mould  spread  with  butter,  and  steam  the  pudding  for  about  an 
hour  and  a quarter.  When  done,  dish  it  up  with  a puree  of  currants  and 
raspberries  for  the  sauce,  or  else  serve  a custard  sauce  over  it. 

1404.  PLUM  PUDDING. 

Ingredients  : — Three  quarters  of  a pound  of  raisins,  three  quarters 
of  a pound  of  currants,  half  a pound  of  candied  orange,  lemon,  and 
citron,  one  pound  and  a quarter  of  chopped  beef  suet,  one  pound  of 
flour,  three  quarters  of  a pound  of  moist  sugar,  four  eggs,  (about,  three 
gills  of  milk,  the  grated  rind  of  two  lemons,  half  an  ounce  of  nutmeg, 
cinnamon  and  cloves  (in  powder),  a glass  of  brandy  and  a very  little 
salt. 

Mix  the  above  ingredients  thoroughly  together  in  a large  basin  several 
hours  before  the  pudding  is  to  be  boiled ; pour  them  into  a mould  spread 
with  butter,  which  should  be  tied  up  in  a cloth.  The  pudding  must 
then  be  boiled  for  four  hours  and  a half ; when  done,  dish  it  up  with  a 
German  custard  sauce  spread  over  it  (No.  1392). 

1405.  TAPIOCA  PUDDING. 

Ingredients: — Ten  ounces  of  tapioca,  a quart  of  milk,  six  ounces  of 
sugar,  six  yolks  of  eggs  and  two  whipped  whites,  the  grated  rind  of  a 
lemon,  two  ounces  of  butter,  and  a little  salt. 

Put  the  tapioca,,  sugar,  butter,  salt,  grated  lemon,  and  the  milk  into  a 
stewpan,  stir  this  over  the  fire  until  it  boils;  then  cover  the  stewpan 
with  its  lid,  and  set  it  on  a very  slow  stove-fire  (partially  smothered  with 
ashes),  to  continue  gently  simmering  for  a quarter  of  an  hour.  The 
tapioca  should  then  be  withdrawn  from  the  fire,  and  after  the  six  yolks 
and  the  two  whipped  whites  of  eggs  have  been  thoroughly  incorporated  in 
it,  pour  the  preparation  into  a mould  or  pudding  basin  previously  spread 
with  butter  ; steam  the  pudding  for  about  an  hour  and  a half,  and  when 
done,  dish  it  up  with  either  a plain  arrowroot  or  custard  sauce  over  it. 
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Sago  or  semolina  may  be  prepared  in  the  same  manner. 

Note. — In  addition  to  the  foregoing,  Puddings. may  also  he  made  with 
every  kind  of  preparation  described  for  making  timbales  or  cakes  of  rice, 
vermicelli,  maccaroni,  nouittes,  &c.  These  may  be  either  steamed  in  a 
mould  or  pudding  basin,  or  baked  in  a pie  dish. 

1406.  FONDU  OF  PARMESAN  CHEESE. 

Ingredients: — Twelve  ounces  of  fresh  Parmesan  cheese  grated,  four 
ounces  of  flour,  twelve  eggs,  four  ounces  of  butter,  a pint  of  milk  or 
cream,  a pinch  of  minionette  pepper,  and  a very  little  salt. 

Mix  the  flour,  butter,  pepper  and  salt,  well  together  with  the  milk, 
and  then  stir  this  over  the  fire  until  it  boils ; work  the  batter  quickly 
with  the  spoon  to  render  it  perfectly  smooth,  then  add  the  grated 
cheese  and  the  twelve  yolks  of  eggs ; -whip  the  whites  quite  firm  and 
add  them  also,  very  lightly.  Fill  the  souffle  case  with  the  fondu,  bake 
it  for  about  three  quarters  of  an  hour,  and  send  it  to  table  as  soon  as  it 
is  ready. 

Note. — Plalf  the  quantity  of  Gruyere  with  the  other  half  of  Parmesan 
cheese  is  sometimes  used.  It  is  also  customary  to  season  fondus  with 
mustard,  lemon  juice,  cayenne  pepper,  and  essence  of  anchovies,  for  those 
who  prefer  high  seasoning  to  the  more  delicate  flavour  of  the  Parmesan 
cheese  : the  latter  is  most  likely  to  be  approved  of  by  a true  epicure. 


COMPRISING 


CalPs-foot  Jell)’,  with  wine. 

Clarification  of  CalPs-foot  Jelly  for 
general  purposes. 

Orange  Jelly  made  with  Calf’s-foot  Stock. 
Clarified  Syrup  for  Jellies. 

To  Clarify  Isinglass. 

Preparation  of  Paper  for  filtering  Orange 
or  Lemon  Juice  for  Jellies. 

Orange  Jelly,  a I'Anglaise. 

Lemon  Jelly,  a I'Anglaise. 

Orange  Jelly,  a la  Franfaisc. 
Pomegranate  Jelly. 

Pine  Apple  Jelly. 


Currant  and  liaspberry  Jelly. 
Strawberry  Jelly. 

Cherry  Jelly. 

Mulberry  Jelly. 

Macedoine  of  Fruits. 

Orange  Jelly,  garnished  with  quarters  of 
Oranges. 

Maraschino  Jelly. 

Variegated  Jelly,  a la  Victoria. 
PanacMe  Jelly. 

Russian  Jelly.  • 

Punch  Jelly. 

Oranges  filled  with  transparent  Jelly. 


1407-  CALF’S  FOOT  JELLY,  WITH  WINE. 

Split  four  calf’s  feet,  break  up  the  bones,  and  put  the  whole  into  a 
gallon-sized  stewpan  or  stockpot ; then  fill  it  up  with  cold  water,  and  set  it 
on  the  fire  to  boil ; remove  the  scum  as  it  rises  to  the  surface,  and  when 
the  stock  has  been  thoroughly  skimmed,  set  it  down  by  the  side  of  the 
fire,  to  continue  gently  boiling  for  about  five  hours.  The  stock  must  then 
be  strained  off  through  a sieve  into  a basin  or  pan,  and  set  aside  in  a cool 
place  until  it  has  become  firm.  The  grease  should  be  scraped  off 
the  surface  with  a spoon,  and  a little  boiling  water  thrown  over  it,  in 
order  to  wash  away  any  that  may  remain  ; it  should  then  be  wiped 
with  a clean  cloth  and  put  into  a stewpan  to  melt  over  the  fire.  Next, 
add  two  pounds  of  loaf  sugar,  a pint  of  sherry,  two  glasses  of  brandy, 
twelve  cloves,  a stick  of  cinnamon,  the  rind  of  four  lemons  peeled  very 
thin,  and  without  any  of  the  pith,  as  this  is  bitter ; then  pour  in  the 
whites  of  six  eggs  and  two  whole  eggs  whipped  up  with  a little  cold 
water  and  the  bruised  shells  ; whip  this  well  together  over  the  fire,  and 
when  it  is  near  boiling,  throw  in  the  juice  of  eight  lemons,  stir  the  jelly 
with  the  whisk  for  a minute  or  so,  and  then  set  the  stewpan  down  by 
the  side  of  the  fire ; put  on  the  lid  with  some  live  embers  upon  it,  and 
allow  the  jelly  to  stand  by  the  side  of  the  stove-fire  for  a quarter  of  an 
hour  longer,  to  set  the  eggs.  Next,  throw  the  jelly  into  a jelly-bag  fixed 
on  a stand,  ready  with  a basin  placed  under,  to  receive  it  as  it  passes 
through  the  bag ; continue  pouring  the  jelly  back  again  through  the  bag 
several  times,  until  it  runs  quite  bright  and  clear  ; then  cover  over  the 
stand  with  a cloth,  and  leave  the  jelly  to  run  until  the  whole  is  passed. 

This  kind  of  jelly  may  either  be  served  in  glasses,  or  set  in  moulds 
imbedded  in  rough  ice  ; when  it  has  become  quite  firm,  dip  the  mould  in 
hot  water,  wipe  it,  and  then  turn  the  jelly  out  carefully  on  its  dish. 
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1408.  CLARIFICATION  OF  CALF’S-FOOT  JELLY,  FOR  GENERAL 

PURPOSES. 

Put  the  prepared  stock  of  four  calf’s  feet  into  a stewpan  with  two 
pounds  of  sugar,  the  rind  of  four  lemons,  and  the  juice  of  eight ; whip  six 
whites  and  two  whole  eggs  together,  with  half  a pint  of  spring  water ; 
throw  this  in  with  the  stock,  and  whisk  the  whole  together  over  the  stove- 
fire,  until  it  is  on  the  point  of  boiling,  then  add  the  juice  of  another  lemon 
and  a little  spring  water ; withdraw  the  jelly  from  the  stove,  and  set  it 
down  by  the  side,  to  continue  gently  simmering  for  about  ten  minutes 
longer,  covered  with  the  stewpan  lid  containing  some  live  embers  of 
charcoal.  The  jelly  may  then  be  passed  through  the  bag  in  the  usual 
way,  and  when  it  has  run  through  perfectly  bright,  let  it  be  kept  in  a 
cool  place  to  be  used  as  occasion  may  require. 

This  kind  of  foundation  or  stock-jelly,  prepared  without  any  decided 
flavour,  may  be  used  for  making  all  kinds  of  jellies : it  will  then  only  be 
necessary  to  add,  to  the  quantity  required  to  fill  a mould,  a gill  and 
a half  of  any  kind  of  liqueur ; and  if  the  jelly  is  too  stiff,  a little  thin 
syrup  may  also  be  added.  It  may  be  used  likewise  for  making  fruit 
jellies,  with  the  addition  of  a pint  of  the  filtered  juice  of  currants,  rasp- 
berries, cherries  or  strawberries,  or  half  a pint  of  the  clarified  infusion 
syrup  of  peaches,  apricots  or  pine-apples. 

1409.  ORANGE  JELLY,  MADE  WITH  CALF’s-FOOT  STOCK. 

To  the  stock  produced  from  four  calf’s  feet,  add  two  pounds  of  loaf 
sugar,  the  juice  of  six  lemons  and  a dozen  oranges,  and  the  rind  of  eight 
oranges  ; put  the  stewpan  on  the  fire  to  melt  the  stock,  and  then  pour  in 
the  whipped  whites  of  eggs,  and  continue  whisking  the  jelly  on  the  stove- 
fire  until  it  begins  to  simmer ; it  must  then  be  set  down  by  the  side  of 
the  stove-fire,  covered  with  the  stewpan  lid,  and  allowed  to  continue 
simmering -till  the  egg  is  set:  the  jelly  must  then  be  passed  through  the 
bag  in  the  usual  way,  and  just  before  putting  it  into  the  mould,  a few 
drops  of  prepared  cochineal  should  be  added  to  give  it  an  orange-pink 
tinge. 

Note. — Lemon  jelly  is  prepared  in  the  same  way  as  the  above,  sub- 
stituting lemons  for  oranges. 

1410.  CLARIFIED  SYRUP,  FOR  JELLIES. 

To  every  pound  of  the  finest  loaf  sugar,  whatever  quantity  may  be 
required,  add  rather  more  than  a pint  of  spring  water  ; and  when  the 
sugar  is  dissolved,  add  half  the  white  of  an  egg  whipped  up  with  a little 
water';  whisk  the  whole  well  together,  set  the  stewpan  on  the  stove- 
fire,  and  as  soon  as  the  syrup  begins  to  boil,  set  it  down  by  the  side  of 
the  fire  to  continue  gently  boiling,  until  it  has  thrown  up  all  the  scum  ; 
remove  this  as  it  rises  to  the  surface,  and  then  strain  the  syrup  through 
a napkin  into  a basin,  and  keep  it  in  a cool  place  for  use. 

1411.  TO  CLARIFY  ISINGLASS. 

First  wash  the  isinglass  in  cold  water,  to  free  it  from  the  dust  that  is 
apt  to  gather  about  it ; then  put  it  into  a stewpan,  and  to  every  two 
ounces  add  half  a pint  of  spring  water,  and  about  one  ounce  of  sugar ; 
stir  this  on  the  stove-fire  till  it  boils,  then  throw  in  the  juice  of  half  a 
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lemon,  and  set  the  stewpan  by  the  side  of  the  stove,  to  continue  gently 
boiling  for  about  ten  minutes,  in  order  to  dissolve  the  shreds  of  isinglass, 
and  that  it  may  thereby  throw  up  all  the  scum,  which  should  be  re- 
moved as  it  rises  to  the  surface  ; the  isinglass  may  then  be  strained 
through  a napkin  into  a basin,  and  used  for  the  required  purpose. 

Isinglass  may  also  be  clarified  by  adding  a very  small  quantity  of 
whipped  white  of  egg,  after  it  has  been  dissolved  in  water  as  directed 
above,  and  then  allowed  to  cool  previously  to  mixing  in  the  white  of  egg; 
it  must  then  be  allowed  to  boil  gently  by  the  side  of  the  stove-fire,  and 
when  perfectly  cleared  of  all  the  scum,  should  be  strained  through  a 
napkin. 

Note. — There  are  several  kinds  of  gelatine  in  use  which  serve  the 
same  purpose  as  isinglass,  with  more  or  less  success ; all  these  may  be 
clarified  in  the  same  way  as  the  above. 

1412.  PREPARATION  OF  PAPER  FOR  FILTERING  ORANGE  OR 
LEMON-JUICE,  FOR  JELLIES. 

Wash  several  sheets  of  whited-brown  paper  (of  the  best  quality)  in 
cold  water ; then  boil  them  in  two  quarts  of  water  for  about  twenty 
minutes,  strain  the  water  from  the  paper  and  pound  it  in  a mortar  until 
reduced  to  a fine  pulp ; mix  this  with  a spoonful  of  washed  white  sand, 
then  add  both  to  the  juice  intended  to  be  filtered,  and  throw  the  whole 
into  a clean  beaver  jelly-bag.  Pass  the  juice  through  the  filtering  bag 
until  it  drops  as  bright  as  spring  water. 

1413.  ORANGE  JELLY,  A L’ANGLAISE. 

Rub  the  rind  of  six  oranges  upon  twelve  ounces  of  the  best  loaf  sugar 
and  put  this  into  a basin;  then  squeeze  the  juice  from  a dozen  ripe 
oranges  and  four  lemons,  and  add  this  to  the  sugar.  Next,  clarify  two 
ounces  of  isinglass  as  directed  in  (No.  1411),  and  mix  this  with  the 
juice  and  sugar  in  a sugar-boiler,  add  six  drops  of  prepared  cochineal, 
and  stir  the  whole  over  the  stove-fire  till  the  jelly  becomes  tepid  ; then 
strain  it  through  a hair  sieve  into  a basin,  and  when  it  has  become  quite 
cold  and  is  commencing  to  congeal  on  the  surface  and  sides  of  the  basin, 
stir  it  well  together,  and  pour  it  into  a mould  previously  imbedded  in 
rough  ice.  When  the  jelly  is  set  firm,  dip  the  mould  in  rather  warm 
water,  wipe  it  with  a cloth,  and  turn  it  out  carefully  on  its  dish. 

1414.  LEMON  JELLY,  A L’ANGLAISE. 

This  is  prepared  in  the  same  way  as  the  above,  substituting  lemons 
for  oranges ; it  will  be  necessary  however  to  add  four  ounces  of  sugar, 
on  account  of  the  acidity  of  the  lemons. 

1415.  ORANGE  JELLY,  A LA  FRAN9AISE. 

Peel  off  the  rind  from  six  oranges,  as  thin  as  possible,  and  put  it  into 
a pint  basin.  Then  clarify  one  pound  of  the  finest  loaf  sugar  with  a pint 
of  spring  water  and  half  the  white  of  an  egg,  and  strain  it  through  a 
napkin  on  to  the  rind  ; cover  the  basin  down  with  a sheet  of  paper  twisted 
tightly  round  the  edges,  to  prevent  the  volatile  essence  of  the  essential 
oil  contained  in  the  rind  from  escaping.  Extract  the  juice  from  twelve 
oranges  and  four  lemons  (by  pressure)  into  a basin,  remove  the  pips,  and 
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filter  the  juice  as  directed  in  (No.  1412);  this  being  done,  strain  the 
infusion  syrup  through  a napkin  into  a basin,  add  the  filtered  juice, 
two  ounces  of  clarified  isinglass  and  six  drops  of  prepared  cochineal  ; 
stir  these  together,  and  then  pour  the  jelly  into  the  mould  previously 
imbedded  in  rough  ice. 

Note. — Lemon  jelly  a la  Franpaise  is  prepared  in  the  same  manner 
as  the  foregoing,  except  that  the  cochineal  must  he  omitted,  and  four 
ounces  of  sugar  added  to  qualify  the  acidity  of  the  lemons. 

1416.  POMEGRANATE  JELLY. 

Extract  the  bright  pips  from  six  ripe  pomegranates,  bruise  these  in  a 
basin,  with  one  pound  of  roughly  pounded  sugar,  add  thereto  a gill  of 
spring  water,  and  then  filter  the  preparation  through  a beaver  jelly-bag, 
without  the  aid  of  paper  pulp,  in  order  to  preserve  the  delicate  flavour  of 
the  fruit : when  either  paper  or  sand  is  made  use  of  for  the  purpose  of  fil- 
tering the  juice  of  any  kind  of  delicate  flavoured  fruit,  although  the  juice 
is  rendered  brighter,  it  certainly  loses  much  of  its  original  flavour. 

The  filtered  juice  of  the  pomegranates  must  then  be  mixed  with  two 
ounces  of  clarified  isinglass,  six  drops  of  cochineal,  and,  if  necessary  to 
make  out  the  quantity  of  jelly  required  to  fill  the  mould,  some  thin  clarified 
syrup  may  be  added.  Set  a jelly  mould  in  a basin  of  rough  ice,  and  fill 
the  mould  with  alternate  layers  of  jelly  and  the  bright  pips  of  this 
fruit. 

Note. — A glass  of  noyau  or  maraschino  may  be  added,  if  approved  of. 

1417.  PINE-APPLE  JELLY. 

Peel  a pine-apple  of  about  one  pound  weight,  cut  it  into  slices  about  a 
quarter  of  an  inch  thick,  and  put  these  into  a basin.  Clarify  one  pound 
of  loaf  sugar  with  a pint  of  spring  water,  the  juice  of  two  lemons,  and 
half  the  white  of  an  egg  whipped  with  a little  water ; when  thoroughly 
skimmed,  strain  the  syrup  on  to  the  pine-apple,  allow  it  to  boil  for  three 
minutes,  then  cover  it  down  with  a sheet  of  paper  twisted  round  the  basin, 
and  allow  the  infusion  to  stand  for  several  hours,  in  order  to  extract  the 
flavour.  When  about  to  mix  the  jelly,  strain  the  syrup  through  a napkin 
into  a basin,  and  put  the  pieces  of  pine-apple  to  drain  upon  a sieve ; add 
two  ounces  of  clarified  isinglass  to  the  pine-apple  syrup,  and  then  pour 
the  jelly  into  a mould  previously  imbedded  in  rough  ice. 

1418.  CURRANT  AND  RASPBERRY  JELLY. 

Pick  the  stalks  from  one  quart  of  red  currants  and  a pottle  of  raspber- 
ries, then  put  these  into  a large  basin  with  half  a pound  of  pounded  sugar  and 
a gill  of  spring  water  ; bruise  them  thoroughly,  by  squeezing  them  with  the 
back  part  of  the  bowl  of  a wooden  spoon  against  the  sides  of  the  basin, 
then  throw  the  whole  into  a beaver  jelly-bag,  and  filter  the  juice,  pouring 
it  back  into  the  bag  until  it  runs  through  perfectly  bright ; next  add  half 
a pint  of  clarified  syrup,  and  two  ounces  of  clarified  isinglass  to  the  juice, 
and  pour  the  jelly  into  a mould  placed  in  rough  ice  to  receive  it. 

Note. — This  kind  of  jelly  serves  for  the  foundation  of  several  others : 
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for  instance,  it  may  be  garnished  with  a macedoine  of  fruits,  with  white 
raspberries,  with  currants,  strawberries,  peaches,  or  cherries ; either  of 
these  fruits,  when  mixed  with  currant  and  raspberry  jelly,  prepared  accord- 
ing to  the  foregoing  directions,  will  make  it  most  delicious. 

1419.  STRAWBERRY  JELLY. 

Pick  the  stalks  from  two  pottles  of  scarlet  strawberries,  put  these  into 
a basin,  and  then  pour  one  pint  of  clarified  boiling  syrup  and  half  a pint 
of  red  currant  juice  on  to  them ; cover  them  down  with  a sheet  of  paper, 
tightly  twisted  round  the  edges  of  the  basin,  and  allow  the  infusion  to 
stand  in  a cool  place  until  it  becomes  cold ; then,  filter  it  through  a bea- 
ver jelly  bag  in  the  usual  way,  and  when  the  whole  has  run  through  per- 
fectly bright,  mix  it  with  two  ounces  of  clarified  isinglass,  and  set  the  jelly 
in  a mould,  immersed  in  rough  ice. 

Note. — This  jelly  should  be  garnished  with  a pottle  of  fine  “ British 
Queen’’  strawberries. 


1420.  CHERRY  JELLY. 

Pick  the  stalks  from  two  pounds  of  Kentish  cherries  and  a handful  of 
red  currants,  and  pound  them  in  the  mortar  in  order  to  bruise  the  stones  and 
kernels ; then  take  them  up  and  place  them  in  a small  preserving  pan, 
with  one  pound  of  fine  loaf  sugar  and  half  a pint  of  spring  water ; set  this 
to  boil  on  the  stove-fire  for  about  five  minutes,  taking  care  to  remove  the 
scum  as  it  rises  to  the  surface : the  whole  must  then  be  poured  into  a bea- 
ver jelly-bag,  and  filtered  in  the  usual  way.  The  juice  should  next  be 
mixed  with  two  ounces  of  clarified  isinglass,  and  poured  into  a mould  im- 
bedded in  rough  ice.  The  jelly  may  be  garnished  with  cherries  from 
which  the  stones  must  be  removed. 

1421.  MULBERRY  JELLY. 

This  is  prepared  in  the  same  way  as  strawberry  jelly  (No.  1419). 

1422.  MACEDOINE  OF  FRUITS. 

This  may  be  made  with  every  kind  of  jelly,  which  should  be  mixed 
with  a variety  of  the  most  delicate  fruits  in  season  : these  should  be  arran- 
ged with  taste,  so  as  to  show  their  forms  and  colours  to  the  best  advantage. 
The  fruits  most  appropriate  for  this  purpose  are  peaches,  nectarines, 
apricots,  all  kinds  of  plums,  strawberries,  raspberries,  mulberries,  red, 
white,  and  black  currants,  cherries,  pears,  oranges,  pomegranates,  grapes, 
&c. 

1423.  ORANGE  JELLY,  GARNISHED  WITH  QUARTERS  OF  ORANGES. 

Peel  six  oranges  with  a sharp  knife,  leaving  the  transparent  pulp  quite 
bare ; divide  each  into  six,  cutting  the  orange  lengthwise,  thus  giving  an 
angular  form  to  the  pieces;  put  these  into  a small  preserving  pan, 
with  a pint  of  clarified  syrup,  and  set  the  whole  to  boil  on  the  stove- 
fire  for  not  more  than  two  minutes,  then  pour  the  pieces  of  oranges  and 
their  syrup  into  a basin,  and  set  them  aside  in  a cool  place.  Prepare 
about  a pint  of  bright  orange  jelly  in  the  manner  directed  in  (No.  1412), 
using  the  syrup  from  the  pieces  of  oranges,  which  must  be  drained  upon  a 
sieve  for  that  purpose.  Next,  imbed  a plain  mould  in  some  pounded 
rough  ice  contained  in  an  earthen  pan,  and  proceed  to  garnish  it 
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with  the  pieces  of  oranges  and  the  jelly,  first  pouring  a little  jelly  on  the 
bottom  of  the  mould,  then,  when  the  jelly  is  set,  arrange  a layer  of 
the  pieces  of  oranges  upon  it  in  close  circular  order,  one  resting  upon 
another  ; pour  sufficient  jelly  upon  these  to  reach  their  surface,  and  when 
this  has  become  firm,  place  another  layer  of  oranges  upon  it,  and  so  on, 
until  the  mould  is  filled. 

1424.  MARASCHINO  JELLY. 

To  one  pint  of  clarified  syrup,  add  two  ounces  of  clarified  isinglass,  the 
filtered  juice  of  two  lemons  and  a gill  and  a half  of  genuine  maraschino; 
pom  this  into  a jelly-mould  ready  set  in  rough  ice. 

Note. — Jellies  flavoured  with  noyau,  kirschen-wasser,  Dantzic  brandy, 
cedrattie,  and  all  other  kinds  of  liqueurs,  when  made  with  isinglass,  are  pre- 
pared as  the  above. 

1425.  VARIEGATED  JELLY,  A LA  VICTORIA. 

Prepare  some  jelly,  with  Dantzic  brandy  (sometimes  named, 
“ gold-and-silver  water  ”).  Parboil  and  remove  the  skin  from  six  ounces  of 
pistachios,  and  shred  each  kernel  into  six  strips.  Set  a jelly-mould  in 
some  pounded  rough  ice  contained  in  a pan,  pour  a little  of  the  jelly 
into  the  bottom  of  the  mould,  and  then  strew  some  of  the  prepared 
pistachios  in  it ; when  this  has  become  firm,  pom-  in  a little  more  of 
the  jelly  and  strew  a few  of  the  pistachios  in  it ; as  these  layers  be- 
come set,  repeat  the  same  until  the  mould  is  filled,  and  allow  the  jelly  to 
remain  imbedded  in  the  ice  for  a sufficient  time  to  congeal  it  properly. 

1426.  PANACHEE*  JELLY. 

This  may  be  prepared  with  any  kind  of  light  coloured  jelly,  which 
must  be  divided  into  two  equal  parts : add  a few  drops  of  cochineal  to 
one  half,  and  leave  the  remainder  plain.  Then,  imbed  the  mould  in 
rough  ice,  pour  enough  of  the  pink  jelly  into  the  mould  to  reach  about  a 
quarter  of  an  inch  up  the  sides,  and  when  this  has  become  set,  pour  as  much 
of  the  plain  jelly  upon  it ; when  this  has  congealed,  repeat  another  layer 
of  the  pink  jelly,  and  go  on  alternating  the  different  coloured  layers  of 
jelly  until  the  mould  is  filled. 

The  design  for  this  kind  of  jelly  may  be  varied  according  to  taste,  by 
attending  to  the  following  directions. 

Fill  two  small  plain  moulds  with  different  coloured  jelly,  such  as  pink  and 
white  noyau,  or  amber  and  very  light  pink  orange  jelly,  and  when  these 
are  become  firm,  turn  the  jellies  out  of  their  respective  moulds  upon  a 
clean  napkin.  Next,  imbed  a plain  mould  in  some  rough  ice,  and  then 
cut  the  different  coloured  jellies  into  strips,  or  any  kind  of  fancy  shaped 
ornaments,  which  must  be  so  managed  as  to  admit  of  their  being  fitted 
into  each  other,  thus  entirely  covering  the  bottom  of  the  mould  with  the 
design  so  formed ; a little  of  tire  jelly  must  first  be  poured  at  the  bottom 
of  the  mould,  to  cause  the  decoration  to  adhere  together.  The  sides  of 
the  mould  should  then  be  ornamented  by  .placing  alternate  strips  of  the  dif- 
ferent jellies  in  a perpendicular  position,  and  these  must  first  be  dipped  in  a 

* Derived  from  another  French  word  jki nachc,  a plume — a graceful  feather.  This 
jelly  first  received  its  name  at  the  period  of  the  first  French  revolution,  when  it  was 
customary  for  the  representatives  of  the  French  people  to  wear  a tri-coloured  plume 
in  their  hats. 
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little  liquid  jelly.  The  mould  being  lined  according  to  the  foregoing  direc- 
tions, the  hollow  may  be  filled  up  with  either  a macedoine  jelly  of  fruits, 
with  any  kind  of  cream,  or  with  the  remainder  of  the  same,  so  arranged  in 
it  as  to  have  the  appearance  of  marble  when  cut. 

1427.  RUSSIAN  JELLY. 

Put  about  two-thirds  of  either  of  the  forementioned  kinds  of  jelly 
into  a basin,  partially  imbedded  in  rough  ice,  then  whip  the  jelly  with 
a whisk,  until  it  assumes  the  appearance  of  a substantial  froth,  and  begins 
to  thicken ; it  must  then  be  immediately  poured  into  a mould,  and  kept 
in  ice  until  required  to  be  served. 

* 

1428.  PUNCH  JELLY. 

Put  the  prepared  stock  from  four  calf’s-feet  into  a stewpan,  to  melt  on 
the  stove-fire ; then  withdraw  it,  and  add  thereto  the  following  ingre- 
dients:— Two  pounds  of  loaf-sugar,  the  juice  of  six  lemons  and  four 
oranges,  the  rind  of  one  Seville  orange  and  of  four  lemons,  half  a nutmeg, 
twelve  cloves  and  two  sticks  of  cinnamon,  a small  cup  of  strong  green 
tea,  a pint  of  rum,  half  a pint  of  brandy,  and  a glass  of  arrack.  Stir 
these  well  together,  then  add  six  whites  and  two  whole  eggs  whipped  up 
with  a little  -sherry  and  spring  water,  and  continue  whisking  the  punch 
on  a brisk  stove-fire  until  it  begins  to  simmer,  then  set  it  down  by  the 
side  of  the  fire,  and  cover  the  stewpan  with  its  lid  containing  some  live 
embers  of  charcoal ; about  ten  minutes  after,  pour  the  jelly  into  a 
flannel  or  beaver  filtering-bag,  keep  pouring  the  jelly  back  into  the  bag 
until  it  becomes  quite  clear  and  bright,  and  when  the  whole  has  run 
through,  set  it  in  a mould  in  ice  in  the  usual  way. 

1429.  ORANGES  FILLED  WITH  TRANSPARENT  JELLY. 

Select  half  a dozen  oranges  without  specks  on  the  rind,  make  a hole 
at  the  stalk- end  with  a circular  tin  cutter,  about  half  an  inch  in  diameter, 
and  then  use  a small  teaspoon  to  remove  all  the  pulp  and  loose  pith 
from  the  interior  ; when  this  is  effected,  soak  the  oranges  in,  cold  water 
for  about  an  hour,  then  introduce  the  spoon  through  the  aperture,  and 
scrape  the  insides  smooth,  and  after  rincing  them  again  in  cold  water, 
set  them  to  drain  on  a cloth.  Next,  stop  up  any  holes  that  may  have 
been  made  in  them  while  scooping  out  the  pulp,  and  set  the  oranges  in 
some  pounded  rough  ice  contained  in  a deep  sautapan;  fill  three  of 
them  with  bright  pink-orange  jelly,  and  the  remainder  with  plain  jelly. 
When  the  jelly  has  become  firm,  wipe  the  oranges  with  a clean  cloth,  cut 
each  into  four  quarters,  dish  them  up  tastefully  on  an  ornamental  pastry- 
stand,  or  upon  a napkin,  and  send  to  table. 

Note. — Lemons  may  be  prepared  in  the  same  way  as  the  above. 
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CREAMS, 


COMPRISING 


Blanc-Manger. 

Maraschino  Bavarian  Cream. 
Strawberry  Bavarian  Cream. 
Apricot  ditto. 

Coffee  Cream. 

Chocolate  ditto. 

Burnt  ditto. 

Orange-flower  ditto. 


Pistachio  Cream. 

Italian  ditto. 

Russian  Charlotte. 

Celestine  Strawberry  Cream. 

Currant  and  Raspberry  transparent 
Cheese. 

Apricot  Cheese,  a la  Chantilly. 


1430.  BLANC-MANGER. 

Parboil  twelve  ounces  of  Jordan,  and  two  ounces  of  bitter  almonds, 
in  a quart  of  water  for  about  two  minutes  ; drain  them  on  a sieve, 
remove  the  skins,  and  wash  them  in  cold  water ; after*  they  have 
been  soaked  in  cold  water  for  half  an  hour,  pound  them  in  a mortar 
with  four  ounces  of  sugar,  until  the  whole  presents  the  appearance  of  a 
soft  paste.  This  must  then  be  placed  in  a large  basin,  with  twelve 
ounces  of  loaf  sugar,  and  mixed  with  rather  more  than  a pint  of  spring 
water ; cover  the  basin  with  a sheet  of  paper,  twisted  round  the  edges, 
and  allow  the  preparation  to  stand  in  a cool  place  for  about  an  hour,  in 
order  to  extract  the  flavour  of  the  almonds  more  effectually.  The  milk 
should  then  be  strained  off  from  the  almonds  through  a napkin,  with 
pressure,  by  wringing  it  at  both  ends.  Add  two  ounces  of  clarified  isin- 
glass to  the  milk  of  almonds,  pour  the  blanc-manger  into  a mould 
imbedded  in  rough  ice,  and  when  set  quite  firm,  turn  it  out  on  its 
dish  with  caution,  after  having  first  dipped  the  mould  in  warm 
water. 


1431.  MARASCHINO  BAVARIAN  CREAM. 

Whip  a pint  of  double  cream,  until  it  presents  somewhat  of  the 
appearance  of  snow,  taking  care  not  to  overdo  it,  as  it  would 
then  produce  butter.  When  the  cream  is  whipped,  add  one  ounce 
and  a half  of  clarified  isinglass,  a gill  and  a half  of  genuine  maraschino, 
the  juice  of  a lemon,  and  four  ounces  of  pounded  sugar;  mix  these  well 
together,  and  pour  the  cream  into  a mould,  previously  very  slightly  oiled 
inside  with  oil  of  sweet  almonds  ; set  the  cream  in  rough  ice,  and  when 
it  has  become  firm,  turn  it  out  on  its  dish.  The  mould  having  been 
oiled  prevents  the  necessity  of  dipping  this  delicate  cream  in  warm 
water,  previously  to  turning  it  out. 

This  kind  of  cream  may  also  be  flavoured  with  all  kinds  of  liqueurs  ; 
also  with  the  essences  of  orange,  lemon,  orange-flowers,  vanilla,  roses, 
and  bitter  almonds. 

1432.  STRAWBERRY  BAVARIAN  CREAM. 

Rick  the  stalks  from  a pottle  of  scarlet  strawberries,  and  bruise  them 
in  a basin  with  six  ounces  of  pounded  sugar ; rub  this  through  a sieve, 
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and  mix  it  with  a pint  of  whipped  cream,  and  one  ounce  and  a half  of 
clarified  isinglass ; pour  the  cream  into  a mould,  previously  oiled  with 
oil  of  sweet  almonds,  set  it  in  rough  ice,  and  when  it  has  become  firm, 
turn  it  out  on  its  dish. 

Note. — Raspberries,  mulberries,  currants  and  raspberries,  may  be 
prepared  for  making  Bavarian  creams,  by  following  the  above  directions. 

1433.  APRICOT  BAVARIAN  CREAM. 

Split  a dozen  ripe  apricots,  and  remove  the  stones ; place  the  pieces 
in  a small  preserving-pan,  with  twelve  ounces  of  pounded  sugar,  and  a 
gill  of  spring  water,  then  stir  them  on  the  fire  and  let  them  boil,  until  the 
fruit  is  entirely  dissolved  ; this  puree  must  then  be  rubbed  through  a clean 
hair-sieve  into  a large  basin,  and  mixed  with  a pint  of  whipped  cream, 
and  one  ounce  and  a half  of  clarified  isinglass ; pour  the  cream  into  an 
oiled  mould,  and  set  it  in  rough  ice,  in  the  usual  way. 

This  sort  of  cream  may  be  prepared  with  all  kinds  of  plums,  instead 
of  apricots. 


1434.  COFFEE  CREAM. 

Roast  eight  ounces  of  mocha  coffee-berries  in  a small  preserving-pan 
over  a stove-fire,  stirring  it  the  whole  time  with  a wooden  spoon,  until  it 
assumes  a light-brown  colour ; then  blow  away  the  small  burnt  particles, 
and  throw  the  roasted  coffee  into  a stewpan  containing  a pint  of  boiling 
milk  or  cream,  put  the  lid  on  the  stewpan,  and  set  it  aside  to  allow 
the  infusion  to  xlraw  out  the  flavour  of  the  coffee.  Next,  strain  this 
through  a napkin  into  a stewpan,  containing  eight  yolks  of  eggs  and 
twelve  ounces  of  sugar,  add  a very  sn\all  pinch  of  salt,  stir  the  cream 
over  the  stove-fire  until  it  begins  to  thicken,  then  quicken  the  motions  of 
the  spoon,  and  when  the  yolks  of  eggs  are  sufficiently  set,  strain  the 
cream  through  a tammy  or  sieve  into  a large  basin.  Mix  half  a pint  of 
whipped  cream  and  one  ounce  and  a half  of  clarified  isinglass  in  with 
this,  pour  the  whole  into  a mould  ready  set  in  rough  ice  for  the  purpose, 
and  when  the  cream  has  become  firm,  dip  the  mould  in  warm  water,  and 
turn  the  cream  out  on  its  dish- 

1435.  CHOCOLATE  CREAM. 

Grate  eight  ounces  of  vanilla  chocolate,  put  this  into  a stewpan  with 
eight  ounces  of  sugar,  eight  yolks  of  eggs,  and  a pint  of  cream  ; stir  the 
whole  over  a stove-fire  until  the  preparation  begins  to  thicken  ; and 
the  yolks  of  eggs  are  sufficiently  set  without  allowing  them  to  curdle, 
strain  the  cream  through  a tammy,  with  pressure,  into  a basin;  add 
half  a pint  of  whipped  cream,  and  one  ounce  and  a half  of  clarified 
isinglass,  mix  the  whole  well  together,  and  pour  it  into  a mould,  previ- 
ously imbedded  in  rough  ice,  to  receive  it. 

1436.  BURNT  CREAM. 

Put  two  ounces  of  pounded  sugar  into  a stewpan,  with  the  grated 
rind  of  two  lemons ; stir  these  with  a wooden  spoon  over  a slow  fire, 
until  the  sugar  begins  to  assume  a rather  light-brown  colour ; then  pour 
in  a pint  of  cream,  add  to  this  eight  ounces  of  sugar,  eight  yolks  of 
eggs,  and  a little  salt,  and  stir  the  whole  over  a stove-fire  until  the  eggs 
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are  set ; then  strain  the  cream  through  a tammy  into  a large  basin,  and 
mix  in  with  it  half  a pint  of  whipped  cream,  and  one  ounce  and  a half 
of  clarified  isinglass.  Pour  the  cream  into  a mould  imbedded  in 
rough  ice. 

1437.  ORANGE-FLOWER  CREAM. 

Put  two  ounces  of  candied  orange-flowers  into  a stewpan,  with  two 
ounces  of  pounded  sugar ; stir  these  over  a slow  fire  until  the  sugar  is 
merely  melted,  and  pom-  in  a pint  of  cream,  adding  eight  ounces  of 
sugar,  eight  yolks  of  eggs,  a table-spoonful  of  orange-flower  water,  and  a 
very  little  salt ; stir  this  preparation  over  the  fire  to  set  the  yolks  of  eggs, 
and  then  strain  the  cream  through  a tammy  into  a basin  ; add  half  a pint 
of  whipped  cream  and  one  ounce  and  a half  of  clarified  isinglass  to  it, 
mix  well  together,  and  then  pour  the  cream  into  a mould  imbedded  in 
rough  ice. 

Note. — The  flavouring  of  this  kind  of  cream  may  be  varied  according 
to  taste,  by  substituting  lemon,  orange,  vanilla,  cinnamon  and  lemon,  or 
any  other  kind  of  essence  or  liqueur,  for  the  foregoing. 

1433.  PISTACHIO  CREAM. 

Parboil  eight  ounces  of  pistachio  kernels  for  two  minutes  in  boil- 
ing water;  then  remove  the  skin,  wash  and  wipe  the  kernels,  and 
pound  them  in  a mortar  with  six  ounces  of  sugar  and  a dessert- spoonful 
of  orange-flower  water;  rub  the  whole  through  a fine  hair-sieve,  and 
place  it  in  a large  basin.  Add  to  the  pounded  pistachios  a spoonful  of 
the  green  extract  of  spinach  (No.  285),  a pint  of  whipped  cream,  and 
one  ounce  and  a half  of  clarified  isinglass ; mix  well  together,  pour 
the  cream  into  an  oiled  mould,  and  then  set  it  in  ice  in  the  usual  way. 

1439.  ITALIAN  CREAM. 

Put  eight  yolks  of  eggs  into  a stewpan  with  four  ounces  of  ratafias, 
eight  ounces  of  sugar,  the  grated  rind  of  an  orange,  a small  stick  of 
cinnamon,  a wine-glassful  of  Curasao,  and  a pint  of  cream ; stir  this 
over  a stove-fire,  in  order  to  set  the  yolks  of  eggs  in  it,  and  then  strain  it 
through  a tammy  into  a basin.  Add  thereto  half  a pint  of  whipped 
cream,  and  one  ounce  and  a half  of  clarified  isinglass,  and  after  having 
well  mixed  the  whole  together,  pour  it  into  a mould  ready  imbedded  in 
rough  ice  to  receive  it. 

1440.  RUSSIAN  CHARLOTTE. 

Trim  about  six  ounces  of  finger-biscuits  perfectly  straight,  so  as  to 
make  them  fit  closely  to  one  another,  and  line  the  bottom  and  sides  of  a 
plain  mould  with  these  ; then  fill  the  interior  of  the  charlotte  with  any 
one  of  the  foregoing  creams.  The  same  kinds  of  fruits  as  are  used  for 
making  a macedoine  jelly  may  be  introduced  in  the  cream. 

1441.  CELESTINA  STRAWBERRY  CREAM. 

Imbed  a jelly-mould,  or  plain  charlotte- mould,  in  some  rough  ice  con- 
tained in  an  earthen  pan ; line  the  bottom  and  sides  of  the  mould  with 
picked  strawberries : which  must  first  be  dipped  in  some  perfectly  cold 
liquid  jelly ; then  fill  the  interior  of  this  kind  of  charlotte  with  some 
strawberry -cream,  prepared  for  the  purpose. 
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1442.  CURRANT  AND  RASPBERRY  TRANSPARENT  CHEESE. 

Pick  the  stalks  from  a quart  of  ripe  red  currants  and  a pottle  of  rasp- 
berries ; put  these  into  a small  preserving-pan  with  one  pound  of  pounded 
sugar  and  a gill  of  water;  stir  the  whole  on  a stove-fire  and  keep  it 
boiling  for  about  five  minutes  ; remove  the  scum  as  it  rises  to  the  surface, 
and  then  rub  the  whole  through  a hair-sieve  into  a large  basin ; add 
two  ounces  of  clarified  isinglass,  and  then  pour  it  into  a jelly- 
mould,  ready  imbedded  in  rough  ice  to  receive  it.  When  this  kind  of 
cheese  is  set  firm,  dip  the  mould  in  warm  water,  wipe  it,  and  turn  the 
cheese  out  on  its  dish ; fill  the  well  or  cylinder  with  some  stiffly-whipped 
cream,  and  serve. 

1443.  APRICOT  CHEESE,  A LA  CHANTILLY. 

Remove  the  stones  from  eighteen  ripe  apricots,  and  put  them  into  a 
small  preserving-pan  with  one  pound  of  loaf  sugar,  and  a gill  of  spring 
water ; stir  this  on  a brisk ' stove-fire,  until  the  whole  of  the  fruit  is 
entirely  dissolved;  and  then  rub  it  through  a hair-sieve  into  a large 
basin ; add  two  ounces  of  clarified  isinglass,  and  fill  a jelly-mould 
(ready  imbedded  in  rough  ice)  with  the  preparation.  When  the  cheese 
is  set  firm,  turn  it  out  on  its  dish,  and  fill  the  centre  with  whipped  cream. 

Note. — These  cheeses  may  be  made  of  every  kind  of  fruit  before 
directed  to  be  used  for  both  jellies  and  creams  ; and  also  with  pears, 
apples,  and  quinces. 
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1444.  MINCE-MEAT. 


Thoroughly  cleanse  four  pounds  of  currants,  and  remove  the  stones  from 
four  pounds  of  raisins  ; cut  up  two  pounds  of  candied  citron,  one  pound 
of  candied  lemon,  and  one  pound  of  orange-peel,  into  shreds,  or  very 
small  dice ; remove  the  skin,  and  then  chop  four  pounds  of  fresh 
beef  suet,  and  place  this  with  the  currants  and  the  candied  peel  in  an 
earthen  pan  ; next  chop  the  raisins  with  four  pounds  of  peeled  apples, 
and  add  them  to  the  other  ingredients.  Trim  away  all  the  sinewy  parts 
from  eight  pounds  of  roasted  sirloin  of  beef,  and  chop  all  the  lean  of  the 
meat  quite  fine  ; this  will  produce  about  four  pounds,  which  must  also  be 
placed  in  the  pan.  To  the  foregoing  must  now  be  added  four  pounds  of 
moist  sugar,  four  ounces  of  ground  spice — consisting  of  nutmegs,  cloves, 
and  cinnamon  in  equal  proportions,  with  the  grated  rind  of  twelve  oranges,, 
and  of  the  same  number  of  lemons ; the  whole  must  then  be  thoroughly 
mixed  together,  and  pressed  down  to  a level  in  the  pan.  Two  bottles  of 
brandy,  and  a like  quantity  of  Madeira,  Sherry  or  Port,  should  be  poured 
into  the  mince-meat.  Put  the  lid  on  the  pan,  place  a cloth  over  it,  and 
tie  it  down  close,  so  as  to  exclude  the  air  as  much  as  possible,  and  also 
to  prevent  the  evaporation  of  the  brandy,  &c.  The  mince-meat  should 
be  kept  in  a cool  place,  and  will  be  fit  for  use  a fortnight  after  it  is  made. 

1445.  LEMON  MINCE  MEAT. 

Boil  four  lemons  till  quite  tender,  then  pound  them  in  a mortar  or 
chop  them  up  while  warm,  adding  to  them  two  pounds  of  pounded  loaf 
sugar  ; let  this  stand  till  next  day,  then  add  two  pounds  of  suet,  two 
pounds  of  currants,  one  pound  of  raisins  chopped,  a little  brandy,  one  ounce 
of  mixed  spice,  and  port  wine,  to  taste,  say  half  a pint  of  brandy  and 
wine  together. 

£ 
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A SERIES  OF  BILLS  OF  FARE 

FOR  EVERY  MONTH  THROUGHOUT  THE  YEAR. 

/ 


Dinner  for  6 Persons.  January. 

Julienne  soup. 

1  Fish. 

Fried  soles,  anchovy  sauce. 

Fowl  and  rice.  [2  Removes'.]  Roast  leg  of  Welsh  mutton. 

2  Entrees: 

Salmis  of  partridges,  a l’ancienne.  Fricandcau  with  puree  of  sorrel. 


Second  Course. 

Roast  snipes. 

3  Entremets: 

Spinach  with  cream.  Blanc-manger. 

Apples  a la  Portuguaise. 


Dinner  for  6 Persons.  January. 

Palestine  soup. 

1  Fish. 

Crimped  cod  and  oyster  sauce. 

Roast  griskin  of  pork,  with  apple  [2  Removes.]  Braized  pheasant,  with  cabbages. 

sauce.  

2  Entrees: 

Chicken  of  patties,  a la  bechamel.  Mutton  cutlets  sautees,  with  pur£e 

of  potatoes. 


Second  Course. 
Roast  Hare. 


Fried  salsifis  in  batter 


3  Entremets : 
Orange  jelly. 


Apricot  puffs. 
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Dinner  for  6 Persons.  January. 

Ox-tail  clear  soup. 

■■  ■■■■■■  + 

1 Fish. 

Broiled  Herrings,  with  mustard  sauce. 

Snipe  pudding,  a la  D’Orsay.  [2  Removes.]  Roast  saddle  of  mutton. 

2 Entrees : 

Blanquettc  of  fowl  with  mushrooms.  Scollops  of  beef,  a la  Napolitaine. 

Second  Course. 

Roast  Pheasant. 


3 Entremets: 

Brussels  sprouts,  a la  creme.  Meringues,  with  cream. 

Pears  and  rice,  a la  Conde. 


Dinner  for  6 Persons.  January. 
Vermicelli  soup,  a la  Windsor. 


1  Fish. 

Turbot,  with  lobster  sauce. 


Boiled  neck  of  mutton,  with 
mashed  turnips. 

Fillets  of  rabbits,  a la  Marechale. 


[2  Removes .]  Partridges,  a la  Seville. 

2  Entrees : 

Fricassee  of  chicken,  in  a border  of  rice. 


Second  Course. 

Roast  wild  duck. 

3  Entremets  : 

Jerusalem  artichokes,  a l’Espagnole.  Custards  in  glasses. 

Tourte  of  apples,  a la  Cobourg. 


Dinner  for  6 Persons.  January. 
Jardiniere  clear  soup. 

1 Fish. 

Whitings,  au  gratin. 


Roast  neck  of  venison. 


Quenelles  of  fowl,  a l’csscncc. 


[2  Rmoues.]  Braized  pheasant,  with  Soubise 
sauce. 


2 Entries  : 

Tendons  of  veal,  with  a puree  of  spinach. 


Second  Course. 

Roast  larks. 

3 Entremets : 

Brown-bread  pudding,  a la  Gotha  (preserved  cherries). 
Turnips  glacds,  a l’Espagnolc.  Apple  fritters. 


FOR  JANUARY. 
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Dinner  for  12  Persons.  January. 

Soup  a la  Xavier.  [2  Soups.]  Puree  of  fowl,  a la  Reine. 

Fried  smelts,  with  Dutch  sauce.  [2  Fishes.]  Crimped  cod,  a la  creme  au  gratin. 


Braized  ham,  garnished  with  Bras-  [^Removes.]  Roast  loin  of  veal,  a la  Monglas. 

sels  sprouts.  

4 Entrees : 

Fillets  of  partridges,  a la  dc  Luynes.  Kromeskys  of  lobsters,  a la  Russe. 
Mutton  cutlets,  a la  Soubise.  Scollops  of  fowls,  with  truffles. 


Widgeon. 


Second  Course. 

[2  Roasts.]  Woodcocks. 


Fondue  of  Parmesan.  [^Removes.]  Iced  pudding,  a la  Cintra. 

6 Entremiis : 

Italian  salad.  Punch  jelly. 

Mushrooms,  a la  Provcngale.  Damson  tartlets. 

Apples  and  rice  plain,  with  apricot  jam.  Mecca  loaves,  with  raspberry  jam. 


Dinner  for 
Flemish  clear  soup. 


12  Persons. 

[2  So«ps.] 


January. 

Mock  turtle. 


Soles  in  Norman  matelotte.  [2  Fishes.] 
Pheasants  a la  Dauphinoise.  [2  Removes.] 


Haddocks,  with  egg  sauce. 
Roast  saddle  of  mutton. 


4 Entrees: 

Oyster  patties.  Boudins  of  fowl,  a la  Richelieu. 

Salmis  of  woodcocks,  a l’ancienne.  Scollops  of  sweetbreads,  a la  Villeroi. 


Larks. 


Second  Course. 
[2  Roasfs.] 


Roast  Capon. 


Ginger  pudding.  [2  Removes.]  Souffle  of  arrow-root. 

6 Entremets  •• 

Braized  celery,  a l’esscncc.  Charlotte  of  apples. 

Macaroni  au  gratin.  D’Artois  of  strawberry  jam. 

Maraschino  jelly.  Italian  cream. 
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BILLS  OF  FARE 


Dinner  for  12  Persons.  January. 

Macaroni  clear  soup.  [2  Strops.]  Purde  of  carrots,  a la  Crdcy. 

Fillets  of  whitings,  & la  Royale.  [2  Fishes.]  John-dory,  with  Dutch  sauce. 

Braized  fillet  of  beef,  with  Madeira  [2  Removes.  J Poulards,  a la  Perigucux. 

sauce.  

4 Entrees 

Boudins  of  pheasant,  a la  neime.  Fillets  of  pigeons,  a la  D’Uxelles. 

Mutton  cutlets,  a la  Bourguiguotte.  Marrow  patties,  with  fine-herbs  sauce. 


Teal. 

Brown-bread  souffle.' 


Second  Course. 

[2  Roasts.]  Hare. 

[2  Removes.]  Ramequins,  a la  Sefton. 


Salsifis,  a la  creme. 
Potatoes  au  gratin. 
Lemon  jelly. 


6 Enlremits: 

Vol-au-vent  of  greengages. 
Noyau  cream. 

Pithiviers  cakes. 


Dinner  for  12  Persons.  January. 

Soup,  a la  Colbert.  [2  Soups.]  Puree  of  pheasant,  a la  chasseur. 

Torbay  soles,  with  lobster  sauce.  [2  Fishes.]  Fillets  of  gurnets,  a la  maitre 

d’hotel. 

Roast  turkey,  a la  Financiere.  [2  Ranovcs.]  Baked  ham,  with  Madeira  sauce. 


4 Entries: 

Mutton  cutlets,  a la  Proven^ale.  Fillets  of  widgeon,  poivrade  sauce. 

Bouchees  of  rabbit,  a la  Pompadour.  Croquettes  of  oysters,  a la  bechamel. 


Second  Course. 

Partridges.  [2  Roasts.]  Black  game. 

Iced  pudding,  a la  Duchesse  [2Re/«oi>es.]  Pancakes  souffles. 

de  Kent.  

6 Entremets : 

Portugal  onions  glazed  a PEspagnole.  Apple  tartlets. 

Spinach  au  jus.  Meringue  ii  la  Parisienne. 

Damson  cheese  a la  Chantilly.  Eggs  a la  neige,  flavoured  with  coffee. 


FOR  JANUARY. 
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Dinner  for  16  Persons.  January. 

Julienne.  [2  Soups.]  Calf’s-feet,  a la  Windsor. 

Fillets  of  soles,  a la  Venitienne.  [2  Fishes.]  Haddocks  broiled,  Dutch  sauce. 

Capon  a la  Toulouse.  [2  Removes.]  Rump  of  beef  a la  Jardiniere. 


6 Entrees 

Croustades  of  ox-piths,  a la  Monglas.  Mutton  cutlets  bread-crumbed,  with  a 
Border  of  rice  garnished  with  a puree  purde  of  chestnuts. 

of  pheasants.  Fillets  of  fowls  with  truffles,  supreme 

Boudins  of  rabbit  a la  D’Artois.  sauce. 

Salmis  of  widgeon  a la  Bigarade. 


Pheasants. 
Apricot  Souffle. 


Second  Course. 

[2  Roasts.]  Snipes. 

[2 Removes.]  Parmesan  fritters. 


8 Entremets: 

Lobster  salad.  Kirschen-wasser  jelly. 

Mushrooms  au  gratin.  Chocolate  cream. 

Potatoes  a la  maitre  d’hotel.  Pears,  a la  Condd. 

Brussels  sprouts  sautes  with  butter.  Darioles  A la  Vanille. 


Dinner  for  16  Persons.  January. 

Puree  of  celery,  a la  creme.  [2  Soups.]  Quenelles  of  rabbit,  in  consomme. 

Fillets  of  soles,  a la  Didppoise.  [2  Fishes.]  Baked  pike,  piquante  sauce. 


Calf’s-head,  a la  Tortue.  [2  Removes.]  Fowls  with  Nouilles,  APAllemande. 


6 Entrees : 

Pork  cutlets,  a la  Robert.  Patties  A la  Reine. 

Woodcocks,  a la  Monarque.  Fillets  of  partridges,  a la  Mardchale. 

Mince  of  chicken  in  a border,  garnished  Sweetbreads  larded,  with  endives, 
with  poached  eggs. 


Second  Course. 

Hare.  [2  Roa^s.]  Wild  ducks. 

Pancakes  with  apricot.  [^Removes.]  Iced  pudding,  A la  Stanley. 

8 Entremets: 

Potato  croquettes,  A la  bdchamel.  Panachee  jelly. 

Seakale,  A l’Espagnole.  Pine-apple  cream. 

Crusts  garnished  with  mushrooms.  Pastafrolle  cake,  A la  Napolitninc. 

Lobster,  au  gratin.  Tourte  of  greengages. 
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BILLS  OF  FAKE 


Dinner  for  8 Persons.  February. 

Cream  of  barley,  a la  Reine. 

Matelotte  of  eels. 

Pheasants,  a la  financiere.  [2 Removes.]  Braized  roll  of  beef,  a la  Flamande. 


[2  Fishes.]  Crimped  cod  broiled,  Dutch  sauce. 


Noukles  with  Parmesan. 


Scollops  of  fowls,  a l’ecarlate. 


2 Entrees: 

Lamb  cutlets  breadcrumbed,  with  a 
puree  of  celery. 


Teal. 


Canapes  of  anchovies. 
Seakale  a la  bechamel. 


Second  Course. 
[2  Roasts.] 


1 Remove. 
Rice  souffle. 


4 Entremets  : 


Macaroni  a 1’Italienne. 


Tourte  of  pears,  a la  Cobourg. 
Burnt  cream. 


Dinner  for  8 Persons.  February. 

Soup,  a la  Desclignac. 

Crimped  haddocks,  Dutch  sauce.  [2  Fishes.]  Fillets  of  brill,  it  la  Mardchalc. 
Roast  haunch  of  mutton.  [2  Removes.]  Braized  goose,  a la  jardiniere. 

Lobster  Patties. 

2 Entrees : 

Chickens,  a la  Marengo.  Salmis  of  snipes,  a la  Talleyrand. 


Second  Course. 

Black  game.  [2  Roasts.]  Salad,  it  la  Russe. 

1 Remove. 

Nouilles  cake,  it  PAllemande. 

4 Entremets  • 

Celery,  a la  Villeroi.  Profitrolles  it  la  creme. 

Poached  eggs,  on  anchovy  toast.  Apricot  cheese,  a la  Chantilly. 


FOR  FEBRUARY. 
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Dinner  for  8 Persons.  February. 

Hare  soup,  a la  Chasseur. 

Turbot,  lobster  sauce.  [2  Fishes  ] Broiled  whitings,  capers  sauce. 

Capon  and  rice.  [2R emoves.]  Braized  leg  of  mutton,  a la  Sou- 

bise. 

Patties  a la  Mazarin. 

2 Entrees: 

Grenadins  of  veal  larded,  garnished  with  Fillets  of  pheasants,  a la  Marechale. 
a Nivernaise. 


Second  Course. 

Potato  chips.  [2  RoasG.]  Ptarmegans. 

[1  Remove .] 

Apple  pudding. 

4 Entremets: 

Braized  Celery,  garnished  with  crous-  Orange  Jelly,  a l’Anglaise. 

tades  of  marrow.  Bread  and  butter  pastry. 

Scolloped  oysters. 


Dinner  for  8 Persons.  February. 

Ox-cheek  soup,  a la  Flamande. 

Brill,  lobster  sauce.  [2  Fishes.]  Baked  Gurnets,  Italian  sauce. 

Fillet  of  beef,  poivrade  sauce.  [2 Removes.’]  Braized  Ducks,  with  turnips. 
Tourte  of  godiveau,  d la  Ciboulettc. 

2 Entrees: 

Boudins  of  pheasant,  h la  Victoria.  Veal  Cutlets,  h la  Regence. 


Second  Course. 

German'salad.  [2  Roasfe.]  Woodcocks. 

1 Remove. 

Macaroni  pudding. 

4 Entremets : 

Jerusalem  artichokes,  a l’Espagnole.  Quarters  of  oranges  filled  with  transpa- 
Eggs  brouillees,  with  truffles.  rent  jelly. 

Almond  Gauffres,  tl  la  crSme. 
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BILLS  OF  FARE 


Dinner 

Soup  & la  Sdvignd. 


for  20  Persons. 
[2  Soups  ] 


February. 

Cream  of  rice  a la  chasseur. 


Salmon,  lobster  sauce. 
Ham,  a la  Parisienne. 


[2  Fishes.]  Slices  of  crimped  Cod  broiled,  a la 

maitre  d’hotel. 

[2 Removes.]  Poulards,  a la  Royale. 


Kromeskys  of  oysters. 


8 Entrees. 


Fillets  of  rabbits  larded,  a Pancienne. 
Fricassee  of  chickens,  a la  St.  Lambert. 
Pate-Chaud  of  larks,  A la  Perigueux. 
Border  of  rice,  with  puree  of  fowl  a la 
Polonaise. 


Lamb  cutlets,  with  macedoine  of  vege- 
tables. 

Fricandeau,  with  puree  of  artichokes. 
Fillets  of  partridges,  with  fumet. 
Mazarine  of  fat  livers,  a la  Financiere. 


Snipes. 

Iced  pudding,  a la  Syrienne. 
Nougat  of  almonds. 


Second  Course. 

[2  Roasts.]  Pheasants. 

[2Removes.]  Souffle  tartlets,  A la  D’Artois. 
[2  Flanks.]  Savoy  cake  in  the  form  of  a swan. 


Aspic  of  lobsters,  with  mayonaise. 
Russian  salad. 

Spinach  with  cream. 

Brocoli  with  Parmesan  cheese. 


8 Entremets : 

Charlotte  of  apricots. 

Orange  jelly,  garnished  with  oranges. 
Florentines,  with  pistachios. 

Cherry  tartlets. 


Dinner  for 
Puree  of  pheasant. 


20  Persons. 
[2  Soups.] 


February. 

Brunoise  soup. 


Crimped  soles,  Dutch  sauce. 
Turkey  a la  Perigueux. 


[2  Fishes.]  Fillets  of  turbot,  A la  Parisienne. 
[2  Removes.]  Braized  roll  of  beef,  ala  D’Orlcans. 


Marrow  patties. 


8 Entrees  : 

Potato  border,  garnished  with  scollops  Mutton  cutlets,  ala  Duchesse. 
of  Larks. 

Turban  of  ox-palates,  au  gratin. 

Fillets  of  widgeons,  a la  Gasconne. 

Calf’s-ears,  a la  tortue. 


Fillets  of  fowls  a l’ecarlate,  with  su- 
preme sauce. 

Sweetbreads  larded,  A la  Monarque. 
Quenelles  of  partridge,  a l’Allemande. 


Hares. 

Small  fondus  in  cases. 
Sultana  of  spun  sugar. 


Second  Course. 
[2  Roasts.] 

[2Re  moves.] 

[2  Flanks.] 


Black  game. 

Polish  Baba. 

Meringue  a la  Parisienne. 


Truffles  h la  Piedmontaise. 
Crayfish  h la  Poulette. 

Scakale  with  white  sauce. 
Brussels  sprouts  with  maitre 
sauce. 


8 Entremets : 

Variegated  jelly,  ii  la  Victoria. 
Bavarian  coffee  cream. 

Apricot  nougats, 
d’hotel  Mirlitons. 


FOR  FEBRUARY. 


4G5 


Dinner  for  24  Persons.  February. 

Purde  of  turnips,  a la  jardiniere.  [2  Soups.]  Bailey  in  consoAimd,  a laPrincesse. 

John  doxy,  Dutch  sauce.  T3  Fishes.]  Salmon,  a la  Regence. 

Fried  smelts. 

Calf’s-head,  a la  financiere.  [2 Removes.]  Chickens,  a la  Montmorency. 

Fillet  of  beef,  a la  Napolitaine.  [2  Flanks.]  Grenada  Flam,  with  spinach. 

8 Entrees  : 

2 Lamb  Cutlets,  a la  Chevreuse.  2 Fillets  of  Woodcocks,  a la  Valengay. 

2 Scollops  of  fowls,  with  cucumbers.  2 Timbales  of  macaroni,  a la  chasseur. 


Partridges. 

Talamouses,  with  cheese. 
Croquante  of  Ratafias. 


Second  Course. 

[2  Roasts.]  Wild  Ducks. 

[2  Removes.]  Iced  Pudding,  a la  Prince  Albert. 
[2  Flanks.]  Cake  a la  Parisienne. 


12  Entremets. 


French  truffles,  au  champagne. 

Scolloped  oysters  in  small  shells. 

Aspic  it  la  Reine. 

Bavarian  cream  of  preserved  raspberries. 
Mosaic  tartlets  of  apricots. 

Macedoine  jelly. 


Braized  celery,  a l’Espagnole. 
Brocoli,  with  bechamel  sauce. 
Mayonaise  of  fillets  of  soles. 
Pine-apple  jelly. 

Napolitain  cake,  a la  Chantilly. 
Charlotte,  a la  russe. 


Dinner  for  36  Persons.  February. 

Purde  of  partridges  a la  Conde.  [4  Soups.]  2 Turtle,  Spring  soup. 

Fried  smelts,  Soles  A la  Pari-  [4  Fishes.]  Crimped  turbot,  lobster  sauce, 

sienne.  fried  fillets  of  whiting. 

Roast  Barron  of  lamb,  A la  Ma-  [2  Removes.]  Pheasants,  A la  Dauplune. 

eddoine.  

Croquettes  A la  Reine,  and  oyster  croustades. 

Patd-chaud  of  snipes,  A la  peri-  [2  Flanks.]  Chartreuse  of  tendons  of  veal; 

gueux.  

12  Entrees. 

2 Mutton  Cutlets,  A la  soubise.  2 Fillets  of  rabbits,  A la  D’Uxelles. 

2 Scollops  of  partridges,  A la  Victoria.  2 Boudins  of  fowl,  A la  Sefton. 

2 Lamb’s-ears,  A la  financiere.  2 Croustades  of  nouilles,  with  puree  of 

woodcocks. 


Second  Course. 

Black  Game.  [3  Roasts.]  Teal,  Ducklings. 

Flemish  gauffres,  Fondu  of  cheese.  [3 Removes.]  Iced  pudding,  A la  Kinnaird. 

Millefeuilles  cake,  A la  chantilly.  [2  Flunks.]  Flam  of  Savoy  cake,  garnished  with 

jelly. 

16  Entremets : 

2 Croutes  of  mushrooms.  2 Asparagus,  with  butter  sauce 

2 Darnes  of  salmon,  with  Montpellier-  2 Lobster  salads. 

butter.  2 Punch  jellies. 

2 Cherry  cheeses  with  cream.  2 Vol’au’ vents  of  apricots. 

2 Darioles,  with  candied  orange-flowers.  n h 
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BILLS  OF  FARE 


Dinner  for  G Persons.  March. 
Brown  purde  of  turnip  soup. 


1  Fish. 

Soles  a la  Colbert. 


Boiled  fowl,  with  brocoli.  [2j Removes.]  Roast  leg  of  lamb. 

2  Entrees : 

Mutton  cutlets  saute es,  with  a purde  of  Vol’au’veut  of  godiveau,  a la  finan- 
potatoes.  ciere. 


Second  Course. 
Roast  widgeon. 


3  Entremets  : 

Eggs  brouilles,  with  asparagus-peas.  Tapioca  pudding,  custard  sauce. 
German  tourte  of  apples. 


Dinner  for  6 Persons.  March. 
Puree  of  vegetables,  a la  Croissy. 


1  Fish. 

Salt  Fish,  a la  bechamel. 


Roast  saddle  of  mutton. 


Chickens  it  la  Lyonnaise 


[2 Removes]  Partridge  pie  i l’Anglaise. 

2  Entrees: 

Blanquette  of  sweetbreads,  garnished 
with  croquettes. 


Second  Course. 

Roast  larks. 

3  Entremets  : 

Salsifis  with  white  sauce.  Bavarian  cream  of  noyau. 

Duchess  loaves  with  raspberry  jam. 


Dinner  for  6 Persons.  March. 

Soup  a la  bonne-femme. 

1  Fish. 

Fillets  of  whitings,  a la  provengale. 

Roast  fillets  of  beef,  poivrade  sauce.  [2Re?«oues.]  Cushion  of  veal,  a la  jahliniere. 

2  Entries: 

Partridges,  a la  Brdzilienne.  Quenelles  of  fowl,  a l’essencc. 

Second  Course. 

Roast  wild  duck. 

3  Entremets  : 

Brussels  sprouts  sautds  with  butter.  Orange  jelly  a la  Frangaise. 

Genoese  cakes  with  almonds. 


FOR  MARCH. 
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Dinner  for  6 Persons.  March. 
Potato  soup,  la  creme. 


1  Fish. 

Fillets  of  salmon,  a la  ravigote. 


Chickens  a l’ltalienne.  [2 Removes.]  Roast  beef,  horse-radish  sauce. 

2  Entrees: 

Pigeons  a la  Crapaudine,  with  piquante  Carhonnades  of  mutton,  a la  jardiniere, 
sauce. 


Second  Course. 
Roast  Plovers. 


3  Entremets : 

Macaroni  au  gratin.  Lemon  pudding. 

Chocolate  custards. 


Dinner  for  6 Persons.  March. 
Paysanne  soup. 

1  Fish. 

Crimped  skate  fried,  with  capers’  sauce. 


Braized  neck  of  mutton,  a l’lrlan-  [2 Removes.]  Lark  pudding,  a la  Chipolata. 

daise.  


2 Entrees: 


Timbale  of  raviolis,  a la  Romaine.  Chickens  a l’Allemande. 

Second  Course. 

Roast  Duckling. 


3 Entremets : 

Scolloped  muscles.  Cranberry  tart. 

Lemon  and  cinnamon  cream. 


Dinner  for  6 Persons.  March. 

Cream  of  rice  soup,  ft  la  Victoria. 

1 Fish. 

Fried  Eels,  a la  Tartare. 

Lamb’s-head,  a la  Gallimauffre.  [2 Removes.]  Fowl  a la  Dauphine. 

2  Entrees : 

Beefsteaks  a la  Frangaise.  Braized  duck,  :\  la  Nivernaise. 

Second  Course. 

Roast  Pigeons. 

3  Entr emits : 

Jerusalem  artichokes,  it  PEspagnole.  Cherry  bread,  a la  Gotha. 

Puff  paste  tartlets  of  raspberry  jam. 


H II  2 
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BILLS  OF  FARE 


Dinner  for  12  Persons.  April. 

Spring  soup.  [2  Soaps.]  Bisque  of  crayfish,  ala  Malmesbury. 

Crimped  salmon,  with  parsley  and  [2  Fishes.]  Perch,  a la  Stanley. 

butter  sauce.  

Calf’s-head,  a la  Beauveau.  [2  Removes.]  Poulards  and  tongue,  a la  Mace- 

doine. 

4 Entries: 

Lamb  cutlets,  a la  Duchesse.  Boudins  of  lobster,  a la  Cardinal. 

Fillets  of  fowls  with  asparagus-peas,  Fritot  of  spring  chickens,  with  poivrade 
supreme  sauce.  sauce. 


Second  Couuse. 

Guinea  fowls  larded.  [2  Roasts.] 


Ducklings. 


Steamed  souffle.  [^Removes.]  Compiegne  cake. 


4 Entremets : 

Brocoli  with  white  sauce.  Gooseberry  cream. 

Spinach  in  small  croustades.  Flan  of  pears  and  rice  a la  Conde. 


Dinner  for  12  Persons.  April. 

Quenelles  of  fowl,  in  consomme.  [2  Soups.]  Purde  of  young  carrots,  a la  Fau- 

bonne. 

Spey  trout,  Dutch  sauce.  [2  Fishes.]  Fillets  of  soles,  a la  Bagration. 
Roast  fore-quarter  of  lamb.  [2  Removes.]  Chickens  a la  printanidre. 


4 Entrees: 

V eal  cutlets,  a la  dreux.  Fillets  of  mutton  larded,  with  tomata 

Scollops  of  fowls  with  cucumbers.  sauce. 

Boudins  of  rabbit,  A la  pompadour. 


Pigeons. 

Ramequins,  a la  Sefton. 


Second  Course. 

[2  Roasts.]  Turkey  poults. 

[2 Removes.]  Biscuits  glacds,  in  cases. 


4 Entr emits: 

Seakale  with  white  sauce.  Gooseberry  tartlets. 

Mushrooms  au  gratin.  Pudding  a la  Viennoise. 


FOR  APRIL. 
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Dinner  for  16  Persons.  April. 

Maccarom  clear  soup.  [2  Soups.]  Puree  of  spinach,  A la  Conde. 

Crimped  turbot,  lobster  sauce.  [2  Fishes.]  Matelotte  of  eels,  a la  Bordelaise. 

Braized  saddle  of  lamb,  a la  jardi-  [2  Removes.]  Poulards,  a l’Estragon. 

nibre.  

Shrimp  patties,  to  be  handed  round. 

6 Entrees: 

Mutton  cutlets  with  new  potatoes.  Sweetbreads  larded,  a la  Parisienne. 

Fillets  of  pigeons  ii  la  Dauphine,  with  Fillets  of  ducklings,  a la  Bigarade. 
French-beans.  Quenelles  of  fowl,  a la  perigueux. 

Quails  au  gratin  with  financiere  sauce. 


Pea-hen  larded. 
Brioche  with  cheese. 


Second  Course. 
[2  jRoasis.] 

[2  Removes.] 


Green  goose. 
Chocolate  souffle. 


6 Ent remits: 

Asparagus  with  white  sauce.  Vanille  cream. 

French-beans,  a la  poulette.  Apricot  tartlets. 

Macbdoine  jelly.  Porcupine  of  apples  meringue. 


Dinner  for  16  Persons.  April. 

Clear  turtle  soup.  [2  Soups.]  Soup  a la  Hollandaise. 

Haddocks,  egg  sauce.  [2  Fishes.]  Turbot,  a la  creme  au  gratin. 

Lobster  patties,  to  be  handed  round. 

Fillet  of  beef  a l’Allemande.  [^Removes.]  Capon  a la  perigueux. 


6 Entrees : 


Braized  carbonnades  of  mutton,  a la  ma- 
cedoine. 

Lamb  cutlets  breadcrumbed,  cucumber 
sauce. 

Fillets  of  pigeons,  a la  de  Luynes. 


Fricandeau,  with  purbe  of  spinach. 
Casserole  of  rice  a la  Reine,  with  plovers 

eggs- 

Patb-chaud  of  quails,  A la  Bourgui- 
gnonne. 


Second  Course. 

Spring  chickens.  [2  Roasts.]  Leverets. 

Small  fondus  in  cases.  [2  Removes.]  Pine-apple  fritters. 

6 Entremets  : 

Croutes  with  mushrooms.  Bavarian  strawberry  cream. 

Asparagus-peas,  a la  Frangaise.  Cheese  cakes. 

Vol’au’vent  of  rhubarb.  Calf’s-feet  wine  jelly. 
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Dinner  for  20  Persons.  April. 

Chiffonade  spring  soup.  [2  Soups.]  Bisque  of  crab,  a la  Fitzhardinge. 

John-dory,  Dutch  sauce.  [2  Fishes.]  Salmon,  a la  Royale. 

Kromeskys  of  fowl,  il  la  Russc. 

Braized  rump  of  beef)  a la  Polo-  [^.Removes.]  Chickens  a la  Chivry. 

naise.  

8 Entrees : 

Mutton  cutlets  braized,  with  a puree  of  Vol’au’vent,  a la  Nesle. 

chestnuts.  Fillets  of  fowls,  a la  mardchale. 

Scollops  of  leverets,  a la  perigueux.  Lamb’s-ears  farcied,  a la  Dauphine. 

Compote  of  pigeons,  a la  Bourguignotte.  Grenadins  of  veal,  with  puree  of  spinach. 

Timbale  of  macearoni,  a la  Mazarin. 


Second  Course. 

Quails.  [2  Roasts.] 

Vol’au’vent  of  damsons  with  [2  Removes.] 

iced  custard.  

Nougat,  a la  Parisienne.  [2  Flanks.] 

8 Entremets : 

French  beans,  a la  maitre  d’hotel. 

Bastion  of  eels  with  Montpellier  butter. 
Pine-apple  cream. 

Parisian  loaves. 


Ducklings. 
Semolina  souffle. 
Brioche  with  candied  citron. 


Brocoli  with  Parmesan  cheese. 
Aspic  of  plover’s  eggs. 
Strawberry  jelly. 

Green  currant  tartlets. 


Dinner  for  20  Persons.  April. 

Spring  soup.  [%  Soups.]  Bisque  of  quails,  a la  Prince  Albert. 

Mackerel,  fennel  sauce.  [2  Fishes.]  Trout  a la  Parisienne. 


Rissoles  a la  Milanaise. 


Poulards,  a la  Prmtaniere.  [^Removes.]  Roast  fillet  of  beef  larded,  Madeira 

sauce. 

8 Entrees : 

Fillets  of  chickens,  with  a puree  of  Epigramme  of  Lamb,  with  asparagus- 
truffles.  peas. 

Cutlets  of  sweetbreads,  a la  D’Uxelles.  Boudins  of  fowl,  a la  Reine. 

Noix  of  veal,  a la  St.  Cloud.  Fillets  of  rabbits  larded,  with  a purde  of 

Timbale  of  nouilles,  a la  chasseur.  endives. 

Border  of  potato,  garnished  with  scollops  of  leverets. 


Guinea  fowls. 
Ramequins  with  Gruyere. 
Cake  a la  Victoria. 


Second  Course. 

[2  RoasG.]  Pigeons. 

[2 Removes.]  Iced  Pudding,  a la  Princesse  Alice. 
[2  Flanks.]  Large  Meringue,  a la  Chantilly. 


8 Entremets : 

Pdrigord  truffles  (boiled  in  mirepoix.)  Aspic  of  fillets  of  fowl,  a la  belle-vue. 


Asparagus  with  white  sauce. 

Lobster  salad  with  a border  of  plover’s 
eggs. 


Pomegranate  jelly. 

Bavarian  coffee  cream. 

Tourte  of  apricots,  :\  P Allemandc. 
Croquante  of  Genoese  cake. 


FOR  MAY. 
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Dinner  for  8 Persons.  May. 

Scotch  broth. 

Trout,  Dutch  sauce.  [2  Fishes.]  White  bait. 

Roast  poulard,  a ITtaliennc.  [2 Remores.]  Boiled  Leg  of  lamb  and  spinach. 

JD 

Patties  of  ox-pitlis  au  jus. 

2 Entrees  : 

Pigeon  Cutlets,  a la  Daupliine.  Scollops  of  fillets  of  beef,  a la  Claremont. 


Second  Course. 

Plover’s  eggs  plain.  [2  Roasts.]  Green  goose. 

1 Remove. 

Apricot  souffle. 


4 Entremets : 

Green-peas  plain.  Burnt  cream. 

New  potatoes  au  gratin.  Strawberry  tartlets. 


Dinner  for  8 Persons.  May. 

Purde  of  green-peas,  a la  Victoria. 

Scollops  of  fillets  of  gurnets,  Dutch  [2  Fishes.]  Boiled  mackerel,  a la  maitred’hotel. 

sauce.  

Poulard  and  rice  [2 Removes.]  Beefsteak  pie. 

Mazarine  patties. 

2 Entrees : 

Lambs  sweetbreads  larded,  with  purde  of  Blanquette  of  fowls,  garnished  with  cu- 
asparagus.  cumbers,  farcied. 


Second  Course. 

Russian  salad.  [2  Roasts.]  Leveret. 

1 Remove. 

Brown-bread  pudding,  cherry  sauce. 

4 Entremets  : 

F rench  beans,  a la  poulctte.  Marigolds  of  puff  paste. 

Maccaroni,  a la  creme.  Russian  charlotte  of  strawberries. 
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Dinner  for  8 Persons.  May. 

Puree  of  fowls,  a la  Celestine. 

Crimped  soles,  Dutch  sauce.  [2  Fishes  ']  Red  mullets  in  cases  with  fine- 

herbs. 

Chickens  A la  Reine.  [2  Removes .]  Ribs  of  beef,  a la  mode. 

Lobster  patties. 

2 Entrees : 

Boudins  of  rabbit,  a la  Richelieu.  Mutton  cutlets  with  stewed  peas. 


Second  Course. 

Crayfish  plain.  [2  Roasts.]  Ducklings. 

] Remove. 

Pancakes  with  apricot. 

4 Entrem&ts : 

New  potatoes  A la  creme.  D’ Artois  of  strawberry  jam. 

Maccaroni  au  gratin.  Maraschino  jelly. 


Dinner  for  8 Persons.  May. 

Ddsclignac  soup,  with  asparagus  points. 

Small  turbot,  lobster  sauce.  [2  Fis/fes.j  Epigramme  of  fillets  of  trout. 

Braized  green-goose,  a la  Flamande  [2 Removes.]  Roast  quarter  of  lamb,  a la  maitre 

• d’hotel.. 

Soft  roes  of  mackerel  fried  in  batter,  Gasconny  sauce. 

2 Entrees: 

Chickens  a la  Florentine.  Tendons  of  veal,  with  a macedoine  of 

vegetables. 


Second  Course. 

Canapes  of  anchovies.  [2  Roasts .]  Turkey-poult  larded. 

1 Remove. 

Flemish  gauffres. 


4 Entremils : 

Seakale  a la  bechamel.  Orange  flower  cream. 

New  potatoes  A la  maitre  d’hotel.  Raspberry  tartlets. 


FOR  MAY. 
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Dinner  for  36  Persons.  May. 

Turtle  soup  (clear).  r , „ Turtle  soup  (full). 

Soup  a la  Sevigne.  L 0UP2 * * S- J Puree  of  fowls  a la  Princesse. 


Crimped  salmon,  lobster  sauce.  r.  r>-  , n Turbot  a la  Vatel. 

White  bait.  L4  Flshes^  White  bait. 


Grenada  ham  braized,  garnished  Fillet  of  beef  larded,  a la  Napoli- 

with  a macedoine.  [4 Removes.]  tain. 

Calf  ’s-head,  it  la  tortue.  Poulards,  it  la  Godard. 


Kromeskys  of  lobsters,  to  be  handed  round. 


12  Entrees : 


2 Fillets  of  quails,  a l’anciennc. 

2 Scollops  of  fowls  with  cucumbers. 

2 Lamb  cutlets  breadcrumbed,  garnish- 
ed with  puree  of  mushrooms. 


2 Quenelles  of  fowl,  it  Lessened. 

2 Patds-chauds  of  leverets,  it  la  pdri- 
gueux. 

2 Timbales  of  raviolis,  a la  Romaine. 


Second  Course. 

Pigeons  barded. 

[3  Rousts.] 
Peahen  larded. 

Spring  chickens. 

Krapfen  with  apricot. 

[3Rew;cwes.] 

F ondu. 

Iced  pudding,  a la  Chesterfield. 

Savoy  cake,  a la  vanille. 

[2  Flanks .] 

Sultana  of  spun  sugar. 

16  Entremets : 


2 Groups  of  large  pdrigord  truffles. 

2 Stewed  peas,  a la  Franqaise. 

2 Asparagus  with  white  sauce. 

2 Cherry  tartlets. 


2 Aspics  garnished  with  plover’s  eggs. 
2 Red  currant  and  raspberry  jellies. 

2 Pine- apple  cheeses,  a la  chantilly. 

2 Peaches  au  riz  it  la  Conde'. 
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Dinner  for  28  Persons.  May. 

Jardiniere  soup.  [3  Soaps.]  Bisque  of  prawns,  a la  Cerito. 

Turtle  soup. 

Crimped  trout,  lobster  sauce.  [3  Fishes.  ] Sturgeon,  a la  Rdgence. 
Fillets  of  whitings,  a la  Horly. 

Marrow  patties,  with  fine-herbs  sauce. 

Poulards,  a la  dauphine.  [^Removes.]  Barron  of  lamb,  it  la  Montmorency. 

Small  ribs  of  beef  braized,  a la  [2  Flanks  ] Braized  ham, garnished  with  French 

Milanaise.  beans. 

8 Entrees: 

2 Mutton  cutlets  braized,  it  la  Russe.  2 Fillets  of  fowls  larded  and  glaces, 
2 Fillets  of  pigeons,  a la  Villeroi,  gar-  garnished  with  a Parisian  ragout, 

nished  with  a bourguignotte  ra-  2 V eal  kernels  glaces,  garnished  with  a 
gout.  puree  of  green-peas. 


Second  Course. 

Turkey-poult  larded. 

[3  Roasts.] 
Quails. 

Ducklings. 

Talmouses  of  cheese. 

[3Re»)o«es.] 
Cabinet  pudding. 

Pancakes  souffles. 

Croquante  of  oranges. 

[2  Flanks .] 

Meringue  it  la  Parisienne. 

12  Entremets: 

2 French-beans  sautes  with  butter.  2 Italian  salads  in  decorated  aspic 

2 Asparagus,  white  sauce.  borders. 

2 Macedoine  jellies.  2 Cclestine  strawberry  creams. 

2 Red  currant  and  raspberry  tartlets. 


FOR  JUNE. 
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Dinner,  for  6 Persons.  June. 

Green-peas  soup  & la  Conde. 

1  Fish. 

Baked  whitings,  witli  fine-herbs. 

Chicken  pie  a l’Anglaise.  [2  Removes.]  Breast  of  veal  and  stewed-peas. 

2  Entrees: 

Mutton  cutlets,  a la  Milanaise  Rabbit  curry,  in  a border  ot  rice. 

Second  Course. 

Roast  pigeons. 

3  Entremets : 

Stewed-peas  a la  Frangaise.  Bavarian  strawberry  cream. 

Puff-paste  royals. 


Dinner  for  6 Persons.  June. 
Clear  rice  soup. 

1  Fish. 

Fillets  of  mackerel,  a la  maitre  d’hotel. 


Poulard  a PI  voire.  [ZRemoves.]  Braized  neck  of  mutton,  a l’Alle- 

mande 


2  Entries : 

Minced  beef,  a la  Polonaise.  Tourte  of  godiveau,  ala  financierc. 


Second  Course. 

Roast  Duckling. 

Cauliflowers  with  white  sauce.  Duchess  loaves  with  apricot  jam. 

Timbale  of  ground  rice. 


Dinner  for  6 Persons.  June. 

Bonne-femme  soup. 

1 Fish. 

Broiled  trout,  Dutch  sauce. 

Roast  leg  of  Welsh  mutton.  [2 Re:noves.]  Noix  of  veal,  a la  creme. 

2 Entrees : 

ince  of  fowl,  with  poached  eggs.  Fillets  of  beef  in  their  glaze,  garnished 

with  stewed-peas. 


Second  Course. 
Roast  fowl. 


3  Entrcmits : 

Asparagus  with  sauce.  Apricot  nougats. 

Maraschino  jelly  with  strawberries. 
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Dinner  for  8 Persons.  June. 

Maccaroni  soup,  a la  royale. 

1 Fish. 

Soles  witli  fine-herbs. 

Pigeon  pie  a V Anglaise.  [2  Removes .]  Roast  fillet  of  beef,  a la  provengale. 

Croquettes  of  sweetbreads. 

2 Entrees : 

Lamb’s-feet  a la  poulette.  Capilotade  of  fowl  with  mushrooms. 


Second  Course. 

Lobster  au  gratin.  [2  Roasts.]  Green-goose. 

1 Remove. 

Peach  fritters. 


4 Entremets : 


Cherry  tart. 
Custards  in  glasses. 


Green-peas  plain. 
Aspic  a la  Reine. 


Dinner  for  8 Persons.  June. 

Soup  a la  Colbert. 

1 Fish. 

Paupiettes  of  fillets  of  gurnets,  a la  Cardinal. 

Braized  ham,  with  spinach.  [^Removes.]  Roast  fillet  of  veal,  a l’Anglaise. 
Croustades  a la  Monglas. 

2 Entrees  : 

Fricassee  of  chickens,  a la  bourgui-  Mutton  cutlets,  a la  Maintcnon. 
gnonne. 

Second  Course. 

Plover’s  eggs  plain.  [2  Roasts. J Guinea-fowls. 

1 Remove. 

Souffle  of  rice. 

4 Entremits: 

Vol’nu’vent  garnished  with  a mncddoine 
of  fruits. 

* Noyau  cream. 


Stcwed-pcas  a la  Franqaise. 
Braized  lettuces  it  l’Espagnole. 


FOR  JUNE. 
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Dinner  for  8 Persons.  June. 

Soup  it  la  F erney. 

1 Fish. 

Spitchcocked  eels,  with  piquante  sauce. 

Ox-piths  fried  in  hatter,  with  tomata  sauce. 

Chickens  a l’Espagnole.  [2  Ilmoves.]  Boiled  neck  of  mutton. 

2 Entries : 

Lamb  cutlets  breadcrumbed,  with  stew-  Young  rabbits  sautds  with  fine-herbs, 
ed-peas. 


Second  Course. 

Italian  salad.  [2  Roosts.]  Quails. 

1 Remove. 

Fritters,  a la  Dauphine. 

4 Entremets : 

French  beans  a la  creme,  Peach  jelly. 

Crayfish  a la  poulette.  Queen’s  cakes. 


Dinner  for  18  Persons.  June. 

Quenelles  of  rabbit  in  consomm6.  [2  Soaps.]  Bisque  of  lobsters,  a la  Stanley. 
Crimped  turbot,  lobster  sauce.  [2  Fishes.]  Mullets  a la  Chesterfield. 

White  bait. 


Chickens  a 1’Allemande. 


[2Re«oves.]  Calf’s-head  a la  Marigny. 


6 Entrees : 


Croustades  of  soft  roes  of  mackerel,  a la 
ravigotte. 

Chartreuse  a la  Parisienne. 

Epigramme  of  lambs  sweetbreads,  a la 
macedoine. 


Fillets  of  ducklings  with  green-peas. 
Salmis  of  quails,  it  la  Bordelaise. 

Veal  cutlets  larded,  with  a purde  of  en 
dives. 


Turkey-poult. 
Ramequins  in  cases. 


Second  Course. 

[2  Rooste.]  - Leverets. 

[2Re/»oues.]  Iced  pudding,  a la  Prince  of  Wales. 


6 Entremets : 

Asparagus  with  sauce.  Ginger  cream. 

New  potatoes  it  la  creme.  Vol’au’vent  of  strawberries  and  cream. 

Cherry  jelly  garnished  with  cherries.  Parisiait  nougats. 
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Dinner  for  18  Persons.  June . 

Consommd  with  lettuces  and  peas.  [2  Soups.]  Maecaroni  a la  medicis. 

Salmon  trout  with  parsley  and  but-  [2  Fishes.]  Sturgeon  a la  Beaufort. 

ter.  

Bouchees  of  whitings  ft  la  Pompadour. 

[2Removes.]  Haunch  of  venison. 


Poulards  a la  belle-vue 


6 Entrees: 

Mazarine  of  fat  livers,  a la  Toulouse.  Mutton  cutlets  braized,  a la  Nivernaise. 
Chartreuse  of  vegetables,  garnished  with  Fillets  of  fowls,  a la  Valengay. 

Tendons  of  veal.  Lamb’s-ears,  k la  Tortue. 

Boudins  of  rabbit,  a la  Reine. 


Second  Course. 

Green-goose.  [2  Roasts.]  Quails. 

Large  meringue  with  iced  cream.  [2 Retnoves.]  Compiegne  cake. 

6 Entremets : 

French-beans  sautes  with  butter.  Pine-apple  cheese,  a la  Chantilly. 

Stewed-peas,  it  la  Frangaise.  Fanchonettes  with  vanille. 

Red  currant  jelly,  garnished  with  peaches  Flan  of  cherries. 


Dinner  for  12  Persons.  July. 

Vermicelli  clear  soup,  [2  Soups.]  Brown  puree  of  turnips,  a la  Conde. 

Fried  flounders.  [2  Fishes.]  Char  a la  Genoise. 

Noukles,  with  Parmesan. 


Fillet  of  beef,  chevreuil  sauce  [^Removes.]  Chickens  and  tongue,  a la  Printa- 

niere. 

4 Entrees: 

Cutlets  of  breasts  of  lamb,  ala  Villeroi,  Quenelles  of  lobster,  ala  Vcrtprd. 

with  French-beans.  Pate-chaud  of  young  rabbits  with  fine- 

Compote  of  pigeons  with  peas.  herbs. 


Peahen  larded. 

Second  Course. 
[2  Roasts.] 

Ducklings. 

Parmesan  fritters. 

[2  Retnoves.] 

Polish  Baba. 

4 Entremlts : 

Young  broad-beans,  a la  poulette.  Peaches  with  rice,  a la  Condd. 

Aspic  of  prawns.  Pulf-paste  platts. 


FOR  JULY. 
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Dinner  for  12  Persons.  July. 

Consomme  soup,  a la  Xavier.  [2  Soups.]  Green-peas  soup,  a la  Fabert. 

White  bait.  [2  Fishes.]  Salmon  a l’Ecossaise. 

Shrimp  patties. 

Poulard  a la  godard.  [2 Removes.]  Necks  of  lamb  larded,  a la  macd- 

doine. 

4 Entrees : 

Mutton  cutlets  breadcrumbed  and  broil-  Tendons  of  veal  on  a border  of  vegeta- 
ed,  with  shalot  gravy.  bles,  garnished  with  peas. 

V ol-au-vent,  a la  financiere.  Blanquette  of  fowls,  a l’4carlate. 


Second  Course. 

Guinea-fowls.  [2  Roasts.]  Quails. 

Omlet  soufflee.  [2 Removes.]  Coburg  cake. 

4 Entremtts: 

Cucumbers  farcied,  a l’essencc.  Tourtc  of  currants  and  raspberries. 

Stewed-peas,  a la  Frangaise.  Blanc-manger. 


Dinner  por  14  Persons.  July. 

Spring  sonp.  [2  Soups.]  Cream  of  pearl-barley,  a la  Prin- 

taniere. 

Crimped  perch,  Dutch  sauce.  [2  Fiste.]  Salmon  a la  marechale. 


Rissoles  of  lamb’s  brains,  a l’AHemande. 


Chickens  a la  Florentine.  [2  Removes.]  Small  ribs  of  beef,  a la  Flamande. 


4 Entrees : 

Grendins  of  veal  with  stewed-peas.  Boudins  of  whitings,  with  a ragout  of 

Cutlets  of  pigeons,  a la  Dauphine,  gar-  crayfish  tails. 

nished  with  bourguignotte  ragout.  Fricassee  of  chickens,  la  paysanne. 


Second  Course. 

Capon.  [2  Roast*.]  Leverets. 

Puff-paste  ramequins.  [2  Removes.]  Souffle  pudding  of  semolina. 

4 Entremets: 

Lobster  salad,  with  plover’s  eggs.  Artichokes  a la  Lyonnaise. 

Charlotte  Russe,  garnished  with  fruits.  Vol’au’vent  of  cherries. 
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Dinner  for  14  Persons.  July. 

Brunoise  printaniere.  [2  Soaps.]  Bisque  oi  crayfish,  A l’Ancienne. 

John-dory,  lobster  sauce.  [2  Fishes.]  Trout  a la  chevaliere. 

Croquettes  of  ox-palates. 

Braized  ham  with  broad-beans.  [2Hmo«es.]  Poulards  a la  perigord. 


4 Entrees: 


Mutton  cutlets,  a la  pompadour,  gar- 
nished with  a macedoine. 

Scollops  of  quails  with  fumet  sauce  and 
truffles,  garnished  with  small  crous- 
tades  of  puree. 


Lamb’s-sweetbreads  larded,  with  puree 
of  artichokes. 

Fillets  of  fowls  a la  belle  vue,  with  su- 
preme and  cucumbers. 


Spring-chickens. 
Dauphine  fritters. 


Second  Course. 

[2  Eoasfo.]  Ducklings. 

[^Removes.]  Vanille  souffles  in  eases. 


4 Entremets: 

French-beans,  a la  maitre  d’hotel.  Strawberry  jelly. 

Aspic  of  plover’s  eggs  and  prawns.  Profitrolles  a la  vanille. 


Dinner  for  18  Persons.  July. 

Soup  a la  dauphine.  [2  Soups.]  Purde  of  asparagus  ala  St.  George. 


Crimped  salmon,  parsley  and  butter  [2  Fishes.]  Fresh  water  trout  in  cases  with  fine- 

herbs. 

Chicken  patties  a la  bechamel. 


Capon  A la  Toulouse.  [2 Removes.]  Saddle  of  lamb  a la  Printaniere. 

6 Entrees : 


Chartreuse  of  vegetables,  garnished  with 
braized  quails,  fumet  sauce. 

Turban  of  fillets  of  rabbits  a la  royale, 
financiere  ragout. 

Veal  Kernels  a la  Villeroi,  garnished 
with  a puree  of  green-peas. 


Scollops  of  fowls  with  cucumbers  and 
supreme  sauce. 

Mutton  cutlets  braized,  garnished  with 
asparagus-peas. 

Fillets  of  ducklings,  with  French-beans 
and  half  glaze. 


Second  Course. 

Pigeons.  [2  Roasts.]  Turkey-poults. 

Flemish  gauffres.  [2 He?// ones.]  Iced  pudding,  a la  Nesselrode. 

6 Entremets : 

Artichokes  a la  barigoule.  Raspberry  tartlets. 

Stewed-peas,  a la  Frangaise.  Duchess  loaves,  garnished  with  fresh 

Pine-apple  jelly.  currants. 

Peach  cheese,  a la  Chantilly. 


FOR  JULY. 
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Dinner  for  18  Persons.  July. 

Consommd  of  fowl  with  quenelles.  [2  Soaps.]  Puree  of  green-peas,  a la  Ferney. 


Water-souchet  of  fillets  of  soles.  [2  Fishes. ] 


Sturgeon  k la  Cardinal. 


Kromeskys  of  lobsters. 


Poulards,  si  la  Parisienne.  [2 Removes.]  Haunch  of  Venison. 


6 Entrees : 


Mazarine  of  fillets  of  whitings,  a la  Ve- 
nitienne. 

Lamh-cutlets,  breadcrumhed,  with  puree 
of  artichokes. 

Fillets  of  pigeons,  a la  de  Luynes,  with 
a macedoine  of  vegetables. 


Pate-clmud  of  leverets,  it  la  pdrigueux. 
Scollops  of  sweetbreads,  it  la  mardchale, 
with  puree  of  mushrooms. 
Fricassee  of  spring  chickens,  a la  bour- 
guignonne. 


Green-goose. 


Second  Course. 
[2  .Roasts.] 


Quails. 


Brioche  with  cheese  (hot).  [2 Hewzoues.]  VoPau’vent  of  currants  and  rasp- 

berries, with  an  iced  custard- 

cream. 

8 Entremlts: 


Young  broad-beans,  it  la  poulette. 
Cucumbers  farcied,  with  espagnole  sauce. 
Italian  salad  in  a border  of  aspic  jelly. 
Dame  of  salmon,  with  Montpellier  sauce. 


Bavarian  cream  of  pistachios. 

Panachee  jelly. 

Almond  gauft'res,  filled  with  strawberries 
and  cream. 

German  tourte  of  apricots. 


i I 
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BILLS  OF  FARE 


Ball  Supper  for  300  Persons.  Summer. 

8 Grosse-pieces,  on  ornamental  stands : 

2 Raised  pies  of  fowls  and  ham  with  2 Hams,  ornamented  with  aspic  jelly. 

truffles,  garnished  with  jelly.  2 Boar’s-heads,  ornamented  with  aspic 

2 Galantines  of  poulards,  with  aspic  jelly, 

jelly. 


48  Cold  entrees,  dished  up  on  silver  plates : 


6 Groups  of  plover’s  eggs,  garnished 
with  aspic  jelly. 

6 Plates  of  cold  roast  fowls  with  do. 
(cut  up). 

6 Plates  of  tongue,  in  slices,  garnished 
with  aspic-jelly. 


6 Lobster  salads. 

6 Mayonaises  of  fowl. 

6 Mayonaises  of  fillets  of  salmon. 

6 Entries  of  lamb-cutlets,  a la  belle  vue. 
6 Entrees  of  chaud-froid  fricassees  of 
chickens. 


36  Cold  roast  fowls,  and  4 tongues,  to  he  kept  in  reserve  for  the  purpose  of  replenishing 

those  entrees  as  they  are  eaten. 


8 Grosse  pieces  of  pastry,  on  stands: 

2 Savoy  cakes,  a la  vanille.  2 Croquantes. 

2 Nougats  of  almonds  and  pistachios.  1 Baba.  1 Victoria  cake. 


16  Entremets 

Cherry  tartlets. 

Strawberry  and  apricot  tartlets. 

F enchonnettes,  with  orange  flowers- 
Genoese  cakes,  with  almonds. 
Apricot  nougats. 

Florentines. 

Madeleines. 

Duchess  loaves. 


f small  pastiy : 

Mecca  loaves. 

Polish  cakes. 

Cheese-cakes. 

Queen’s  cakes. 

Small  meringues. 

Almond  gauffres. 

Puff-paste  mosaic  tartlets. 
Petits  choux,  with  pistachios. 


36  Moulds  of  jellies  and  creams : 

6 Currant  jellies,  garnished  with  peaches  6 Pine-applejellies. 

6 Cherry  jellies.  6 Macddoine  jellies. 

6 Russian  Charlottes.  6 Strawberry  charlottes. 


3 Soups,  to  be  served from  the  buffet. 

Spring  soup.  Vermicelli  clear  soup. 

Puree  of  fowls  or  cream  of  barley. 


24  Hot  7-oast  fowls. 


French  beans,  new  potatoes. 


FOR  SUMMER. 


483 


Public  Dinner  for  300  Persons.  Summer. 

Spring  soup.  [3  Soups.]  Puree  of  fowls,  a la  Reine. 

Turtle  soup  (full  and  clear).* 


8 Haunches  of  venison. 


48  Roast  fowls  (hot). 


48  Hot  entrees : 

8 Of  sweetbreads  larded,  with  puree  of  8 Of  lamb-cutlets  breadcrumbed,  with 
artichokes.  macedoine. 

8 Of  beefsteaks,  a la  Frangaise.  8 Of  Cutlets  of  quails,  a la  rriarechalc, 

8 Of  scollops  of  fowls  with  cucumbers.  with  stewed-peas. 

8 Of  chickens,  a la  Marengo. 


48  Cold  entrees : 

8 Of  lobster  salads.  8 Of  Mayonaises  of  chickens. 

8 Of  fillets  of  fowls,  a la  belle  vue.  8 Of  sliced  galantine  with  jelly. 

8 Of  salads  of  fillets  of  soles  and  salmon.  8 Of  aspics  of  plover’s  eggs. 


8 Grosse  pieces,  on  ornamental  stands : 

2 Raised  pies,  garnished  with  aspic-jelly.  2 Groups  of  large  perigord  truffles. 

2 Groups  of  large  crayfish.  2 Hams  garnished  with  aspic-jelly. 


8 Grosse  pieces  of  pastry,  on  stands: 

2 Brioches,  with  dried  cherries  and  can-  2 Coburg  cakes  (in  high  moulds),  (hot), 
died  citron  (hot).  2 Nougats,  a la  Parisienne. 

2 Grosse  meringues,  a la  Chantilly. 


36  Entremets  of  small  pastry,  on  ornamental  stands : 

6 Of  Genoese  cakes,  with  pistachios  and  6 Of  currant  and  raspberry  tartlets. 

apple  jelly.  6 Of  Profitrolles  (half  with  coffee,  half 

6 Of  Apricot  puff  paste  tartlets.  with  chocolate). 

6 Of  Parisian  loaves.  6 Of  Darioles,  a la  vanille. 


24  Moulds  of  jellies  and  creams: 

6 Peach  jellies.  6 Macedoine  jellies. 

6 Cherry  jellies.  6 Bavarian  strawberry  creams. 

6 Italian  creams  and  blanc-mangers.  6 Panachee  jellies  (with  apricot  cream 

in  the  centre). 


24  Entremets  of  dressed  vegetables : 

6 Of  New  potatoes,  a la  creme.  6 Of  artichokes,  a l’ltalienne. 

6 Of  stewed-peas,  a la  Frangaise.  6 Of  French-beans,  a la  maitre  d’hotel. 


* Serve  8 tureens  of  turtle,  4 of  clear,  and  4 of  full  dressed  turtle ; 4 tureens  of  spring  soup,  and  4 of 
purfcc  of  fowl,  k la  Reinc. 
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BILLS  OF  FARE 


Dinner  for  12  Persons.  August. 

Ddsclignac  soup.  [2  Soaps.]  Puree  of  carrots,  a la  Crdcy. 

Soles,  ala  Colbert.  [2  Fishes.]  Red  mullets,  a l’ltalienne. 

Anchovy  patties,  h la  Mazarin. 

Capon,  a la  milanaise.  [2 Removes.]  Braized  necks  of  mutton  larded,  a 

l’Allemande. 

4 Entrees : 

Blanquette  of  lamb’s-sweetbreads,  a la  Salmis  of  grouse,  a la  Bordelaise. 
Paysanne.  Tourte  of  whitings,  a la  Dauphine. 

Mutton  cutlets,  a la  provengale. 


Second  Course. 

Chickens.  [2  Roasts.]  Wheatears. 

Fondu  of  Parmesan.  [^Removes.]  Viennoise  pudding. 

4 Emtremits : 

Vegetable  marrow,  a la  creme.  Codling  cheese,  a la  Chantilly. 

Potatoes,  a la  Hollandaise.  Genoese  cakes  with  pistachios. 


Dinner  for  12  Persons.  August. 

Maccaroni  in  consommd.  [2  Soups.  ] Purde  of  spinach,  a la  Beauveau. 

Water-souchet  of  perch.  [2  Fis/tes.]  Slices  of  salmon  broiled,  with  capers 

sauce. 

Patties,  au  jus. 

Roast  saddle  of  mutton.  [^Removes.]  Grouse  pie,  a l’Ecossaise. 


4 Entrees: 

Fricassee  of  chickens,  a la  financiere.  Members  of  docks,  a la  Nivernaise. 
Epigramme  of  lamb,  with  a purde  of  po-  Fillets  of  leverets  larded,  with  poivrade 
tatoes,  sauce. 


Second  Course. 

Guinea-fowls.  [2  Roasts  ] Ruffs  and  reeves. 

Omlet  with  apricot.  [^Removes.]  Cherry  bread. 

4 Entr emits  : 

French-beans,  a la  poulette.  Flan  of  peaches. 

Artichokes  with  white  sauce.  Coffee  cream. 


FOR  AUGUST. 
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Dinner  for 
Consomme  of  fowl  with  quenelles. 
Fried  whitings,  Dutch  sauce. 


12  Persons. 
[2  Soups.  ] 

[2  Fishes .] 


August. 

Hodge-podge,  a l’Ecossaise. 
Charr,  a la  Parisienne. 


Roast  haunch  of  venison. 


Chartreuse  a la  Cardinal. 
Fricandeau,  a la  Jardiniere. 


Oyster  patties. 

[2  Removes.]  Capon  au  gros  sel. 

4 Entrees: 

Members  of  chickens,  a la  mar£chale. 
Mutton  cutlets  with  pur4e  of  turnips. 


Second  Course. 


Peahen  larded.  [2  Roastfs.]  Grouse. 

Custard  fritters.  [2 Removes.']  Apple  pudding  with  apricot  Jam. 


4 Entr emits : 

Vegetable  marrow,  l’Espagnole.  Blanc-manger. 

Spinach  with  cream.  Florentines. 


Dinner  for  12  Persons. 


Julienne  soup. 

Brill  and  shrimp  sauce. 


[2  Soaps.] 

[2  Fishes .] 
Lobster  patties. 


August. 

Oyster  soup,  a la  Plessy. 
Trout,  a l’aurore. 


Roast  capon,  a la  financiere.  [2Re?noues.]  Necks  of  red  deer,  & la  St.  Andrew. 


4 Entrees: 


Grouse,  a la  Richelieu. 

Quenelles  of  fowl,  a la  Toulouse. 


Ox-cheek  braized,  a la  Jardiniere. 
Timbale  of  raviolis,  a la  Romaine. 


Ducklings. 

Pancakes  with  apricot. 


Second  Course. 

[2  Roasts.]  Wheatears. 

[2 Removes.]  Iced  biscuits,  in  cases.  v 


4 Entremets: 

Cucumbers,  i\  la  poulette.  Kirschenwasser  jelly. 

Artichokes,  a la  provengale.  Meringues  with  cream  and  strawberries. 
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BILLS  OF  FARE 


Dinner  for  12  Persons.  August. 

Brunoise  soup.  [2  Soups.]  Grouse  soup,  a l’Ecossaise. 

Crimped  salmon,  Dutch  sauce.  [2  Fishes.]  Matelotte  of  soles,  a la  Plessy. 


Tourte  of  Godiveau,  a la  Ciboulette. 


Capon,  a la  Chivry.  [2 Removes.]  Breast  of  veal,  a la  Windsor. 


4 ‘Entrees: 

Croustade  of  bread,  garnished  with  scol-  Fillets  of  mutton  larded,  garnished  with 
lops  of  fat  livers,  a l’Epicurienne.  fried  potatoes,  poivrade  sauce. 

Chickens  sautes  with  fine-herbs.  Fillets  of  rabbits,  a la  D’Uxelles. 


Turkey-poults. 


Second  Course. 
[2  Roasts  ] 


Leveret. 


Ratafia  souffle.  [2 Removes.]  Rice  croquettes. 

4 Entremets : 

Broiled  mushrooms.  Eggs  a la  ueige,  flavoured  with  orange- 

Stewed-peas,  a la  Frangaise.  flowers. 

Pears  in  tartlets  (whole). 


Dinner  for  12  Persons.  August. 

Consomme  with  Italian  paste.  [2  Soups.]  Soup  of  gratinated  crusts,  a la  Fer- 

neuse. 

Fried  fillets  of  trout.  [2  Fishes.]  Stewed  carp,  a l’Anglaise. 

Oysters  fried  in  batter. 

Roast  neck  of  venison.  [2 Removes.]  Chicken  pie,  a la  Reine. 

4 Entrees : 

Tendons  of  veal,  a la  Dauphine,  with  Braized  carbonnades  of  mutton,  a la  Ri- 
stewed  peas.  chelieu. 

Fillets  of  fowls  with  truffles,  supreme  Salmis  of  grouse,  a l’ancienne. 
sauce. 


Dottrel. 

Second  Course. 
[2  Roasts.] 

Guinea-fowls. 

Ramequins. 

[2Re»iom.] 

Krapfen  with  apricot. 

4 Entremets: 

Macedoine  of  vegetables. 
Russian  salad. 


Conde  cakes. 
Plum  Charlotte. 


FOR  SEPTEMBER. 
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Dinner  for  24  Persons,  Russian  style..  September 

Maccarom,  a la  St.  Pierre.  [3  Soups.  ] Jardiniere  clear  soup. 

Turtle. 


Fillets  of  salmon,  a la  ravigotte.  [3  Fishes.]  Pike,  a la  Chambord. 

Turbot,  lobster,  sauce. 


Kromeskys  of  oysters. 

Ham  wiih  French-beans.  [^Removes.]  Chickens,  a la  belle-vue. 

Haunch  of  venison. 

6 Entries: 

2 Of  mutton  cutlets,  a la  soubise.  2 Of  partridges  with  fine-herbs. 

2 Of  quenelles  of  fowl  with  essence. 


Second  Course. 

Quails.  [3  Rsasts.]  Capon. 

Grouse. 


Fondu  of  Parmesan.  [^Removes.]  Brown-bread  pudding. 

Iced  cake,  it  la  Stanley. 

8 Entremets : 

2 Of  Artichokes,  a la  provengale.  2 Of  Peach  jellies. 

2 Of  apricot  tartlets.  2 Of  Russian  salads. 


Dinner  for  24  Persons,  Russian  style.  September. 

Soup,  a la  Colbert.  [3  Soaps.]  White  purde  of  turnips. 

Giblet  soup. 

Fillets  of  gurnets,  a l’ltalienne.  [3  Fishes.]  Fried  soles. 

Crimped  cod  with  oyster  sauce. 

Patties,  it  la  bechamel. 

Boiled  leg  of  mutton.  [^Removes.]  Black  game,  a la  Norwegien. 

2 Roast  geese,  a P Anglaise. 

6 Entrees : 

2 Of  sweetbreads  larded,  with  puree  of  2 Of  cutlets  of  young  partridges,  a la 
endives.  mardchale. 

2 Of  haricot  of  venison,  a la  Nivernaise. 


Second  Course. 

Wheatears. 

[3  Roasts.] 
Poulard. 

Pigeons. 

Parmesan  fritters. 

[3Rewioues.] 

Pudding,  a la  Nesselrode. 

Pancakes  souffles. 

8 Entremets : 

Of  French-beans  sautds  with  butter.  2 Of  pears  witli  rice,  a la  Conde. 

Of  scolloped  lobsters  au  gratin.  2 Of  Vol’au’vents  of  green-gages. 
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BILLS  OF  FARE 


Dinner  for  16  Persons.  September. 

Vermicelli,  a la  royale.  [2  Soups. ] Ox-tail  soup. 

Cod,  a la  bechamel.  [2  Fishes.]  Broiled  haddocks,-  Dutch  sauce. 

Fowls  and  tongue  with  cauliflowers.  [^Removes.]  Haunch  of  red  deer,  a la  Kinnaird 


6 Entrees: 

Fillets  of  grouse,  breadcrumbed,  a la  Croustade  garnished  with  lamb’s-brains, 
maitre  d’hotel.  with  matelotte  sauce. 

Mutton  patties,  ala  Windsor.  Tourte  of  scollops  of  lobsters,  a la  Car- 

Minced  beef,  a la  Polonaise.  dinal. 

Chickens  sautes,  a la  Lyonnaise. 


Black-game. 
Sweet  omlet. 


Tomatas  au  gratin. 
Fried  artichokes. 

Lemon  jelly,  a la  Russe. 


Second  Course. 

[2  Roasts .]  Partridges? 

[^Removes.]  Chestnut  pudding. 

6 Entremets : . 

Bavarian  chocolate  cream. 
D’Artois  of  apple  marmelade. 
Petits  clioux,  with  almonds. 


Dinner  for 

Purde  of  endives,  a la  creme. 
Eels,  a la  tartare. 


16  Persons. 
[2  Soups.] 

[2  Fishes.] 


September. 

Giblet  soup,  a l’lrelandaise. 
Salmon  with  lobster  sauce. 


Veal  and  ham  pie.  [2  Removes.]  Braized  goose,  a Pestouffade. 

6 Entrees: 

Ox-piths  in  small  cases,  with  fine-herbs.  Partridges,  a la  pdrigueux. 

Croustades,  a la  milanaise.  Quenelles  of  whitings,  with  crayfish 

Vol’au’vent  of  lamb’s-feet,  a la  poulette.  sauce. 

Blanquette  of  fowl  with  mushrooms. 


Second  Course. 

Capon.  [2  Rousts.]  Leveret. 

Puff-paste  ramequins.  [2Re/noues.]  Tapioca  pudding. 

6 Entremets: 

Spinach  au  jus.  Noyau  jelly. 

Vegetable  marrow,  ala  bbehamel.  Burnt  almond  cream. 

Charlotte  of  apricots.  Cheese  cakes. 


FOR  OCTOBER. 


489 


Dinner  for  12  Persons.  October. 

Julienne.  [2  Soups .]  Mock  turtle  soup. 

Cod’s  head,  baked.  [2  FMes.]  Fillets  of  soles,  a la  Dieppoise. 

Ham,  with  spinach.  [2  Removes.]  Roast  fillet  of  veal,  a la  macedoine. 

4 Entrees: 

Supreme  of  fowls,  a la  Talleyrand.  Mutton  cutlets,  a l’lndienne. 

Oyster  patties,  a la  Sefton.  Fillets  of  woodcocks,  a l’Ancienne. 


Second  Course. 

Hare.  [2  Roasts.]  Pheasants. 

Brioche,  with  cheese.  [2 Removes.]  Soufflfi  of  chocolate. 

4 Entremets : 

Mushrooms,  it  la  Provcngale.  German  apple  tourte. 

Scolloped  crayfish.  Pine-apple  jelly. 


Dinner  for  12  Persons.  October. 


Purfie  of  spinach,  a la  Conti.  [2  Soups.] 


Soup,  a la  Paysanne. 


Fried  soles,  shrimp  sauce. 
Roast  saddle  of  mutton. 


[2  Fishes.]  Crimped  cod,  Seville. 

•* 

[2 Removes.]  Partridge  pie,  it  l’Anglaisc. 


4 Entrees: 

Fillets  of  teal,  ii  la  Provengale.  Scollopsof  bccfsautees,withoystersauce. 

Ballotines  of  legs  of  chickens,  it  la  Croquettes  of  sweetbreads,  it  l’Alle- 
Financicre.  mande. 


harks. 

Omlet,  with  Parmesan. 


Second  Course. 

[2  Roasts.]  Grouse. 

[2 Removes.]  Pancakes,  with  apricot. 

4 Entremets : 


Groutes,  with  mushrooms. 
Maccaroni,  au  gratin. 


Damson  cheese,  ii  la  Chantilly. , 
Apple  mosaic  tartlets. 
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Dinner  for  12  Persons.  October. 

Consomme,  with  rice.  [2  Soups.]  Brown  purde  of  turnips. 

Brill,  with  lobster  sauce.  | 2 Fishes .]  Cod’s  sounds,  a la  Provencale. 

Braized  ribs  of  beef,  a la  mode.  [2 Removes.]  Roast  sucking  pig,  a l’Anglaise. 

4 Entrees: 

Scollops  of  young  rabbits  in  cases,  with  Salmis  of  partridges,  with  mushrooms, 
fine-herbs.  Chickens,  with  Lasagnes,  a l’ltalienne. 

Fricandeau,  with  puree  of  endives. 


Second  Course. 

Poulard.  [2  Roasts.]  Snipes. 

Croquettes  of  chestnuts.  [2 Removes.]  Pine-apple  pudding. 

4 Entremets: 

Brussels  sprouts,  dressed  with  butter.  Puff  paste  royals. 

Scolloped  muscles,  au  gratin.  Apple  charlotte. 


Dinner  for  12  Persons.  October. 

Consomme  with  Lasagnes.  [2  Soaps],  Calf’s-tails  soup,  a la  royale. 
Fried  smelts,  anchovy  sauce.  [2  Fishes.]  Haddocks,  egg  sauce. 

4 ______ t 

Boiled  leg  of  mutton,  a 1’Anglaise.  [^Removes.]  Braized  pheasants,  with  cabbages. 

4 Entries : 

Krorneskys  of  oysters,  a la  Russe.  Boudins  of  rabbit,  a la  D’Artois. 

Pork  cutlets,  a la  sauce  Robert.  Chickens  sautes,  a l’Algerienne. 


Second  Course. 

Hare.  [2  Roasts.]  Partridges. 

Spanish  puffs.  [2 Removes.]  Apple  pudding. 

4 Entremets : 

Potatoes,  a la  Maitre  d’hotel. 

Tonmtas,  with  fine-herbs,  au  gratin. 


Nougats  of  apricot. 
Coffee  cream. 


FOR  OCTOBER. 
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Dinner  for  12  Persons. 
Brunoise  soup.  [2  Soups.] 


October. 

Hare  soup,  a la  St.  George. 


Fillets  of  whitings,  a la  royale.  [2  Fishes.]  Bakedgurnets,  with  piquante  sauce. 


Capon,  with  rice. 


[2 Removes.]  Roast  haunch  of  mutton. 


4 Entrees: 

Salmis  of  woodcocks,  a la  minute.  Fillets  of  beef  sautes  in  their  glaze. 

Polpettes  of  rabbit,  a l’ltalienne.  Mince  and  grill  of  fowl,  a la  bechamel 


Larks. 


Second  Course. 

[2  -Roasts.]  Pheasants. 


Coburg  cake.  [2 Retnoves.]  Iced  pudding,  a la  Duchess  of 

Kent. 

4 Entremets  : 

Spinach,  au  jus.  Apples,  a la  Portuguaise. 

Eggs  brouillds,  with  truffles.  Russian  lemon  jelly. 


Dinner  for  12  Persons.  October. 

Flemish  soup.  [2  Soups.]  Purde  of  pheasant,  a la  Conde. 


Slices  of  cod,  broiled,  a la  Maitre  [2  Fishes.]  Fillets  of  gurnets,  a l’ltalienne. 

d’hotel.  

Chickens,  a l’lvoire.  [^.Removes.]  Haunch  of  roebuck,  a l’Allemande. 


4 Entrees: 

Veal  cutlets,  breadcrumbed,  with  puree  Partridges,  a la  Brdsiliennc. 

of  spinach.  Quenelles  of  fowl,  a la  Marechalc. 

Haricot  of  mutton,  a la  Nivernaise. 


Black  game. 

Second  Course. 
[2  Roasts.] 

Golden  plovers. 

Parmesan  fritters. 

[2  Removes.] 

Ginger  pudding. 

4 Entremiis: 

Jerusalem  artichokes,  a la  bechamel.  Punch  jelly. 

Portugal  onions,  a l’Espagnole.  Genoese  cakes,  a la  Chantilly. 
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Dinner  for  18  Persons.  November. 

Julienne.  [2  Soups.]  Bisque  of  snipes,  a la  bonne-bouehe 

Crimped  skate  fried,  with  capers  [2  Fishes .]  Matelotte  of  carp  and  eels, 
sauce.  

Pheasants,  a la  Financiere.  [2 Removes.]  Braized  rump  of  beef,  h la  Fla- 

mande. 

6 Entrees : 

Pate-ehaud  of  partridges,  a la  Chasseur.  Blanquette  of  fowl,  with  truffles. 
Chartreuse,  a la  Parisienne.  Braized  carbonnades  of  mutton,  a la 

Pork  cutlets,  a l’aurore.  Bretonne. 

Fillets  of  grouse,  with  fumet  sauce. 


Second  Course. 

Capon.  [2  .Roosts.]  Teal. 

Cheese  fondu.  [2 Removes.]  Apple  fritters. 

6 Entremets  : 

Maccaroni,  a la  Napolitaine.  Russian  charlotte,  a la  vanille. 

Turnips  glaces,  with  sugar.  Darioles,  with  ratafias. 

Orange  jelly,  a l’Anglaise.  Bread-and-butter  pastry. 


Dinner  for  18  Persons.  November. 

Consommd  of  pheasant,  with  [2  Sowps.]  Cream  of  pearl  barley,  a la  Victoria. 

quenelles.  

Spitchcocked  eels.  [2  Fishes.]  Crimped  haddocks,  Dutch  sauce. 

Roast  haunch  of  mutton.  [^Removes.]  Black  game,  a la  Montagnarde. 


6 Entrees: 

Pate-chaud  of  ox-palates,  a l’ltalienne.  Quenelles  of  fowl,  a la  D’Orsay. 

Chartreuse  of  tendons  of  veal,  garnished  Mutton  cutlets,  a la  Provengale. 

with  a jardiniere.  Scollops  of  fowls,  with  truffles. 

Fritot  of  chickens,  with  tomata  sauce. 


Wild  ducks. 
Krapfen. 


Second  Course. 

[2  Roasis.]  Partridges. 

[2 Removes.]  Colfee  souffle. 


6 Entremets : 


Group  of  perigord  truffles. 
Brocoli,  with  Parmesan  cheese. 
Pear  with  rice,  a la  Conde, 


Mirlitons,  with  apricot. 
Lemon  jelly  in  quarters. 
Maraschino  Bavarian  cream. 


FOll  NOVEMBER. 
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Dinner  for  18  Persons. 
Maccaroni  clear  soup.  [2  Soaps.] 

Fillets  of  perch,  fried,  Dutch  sauce.  [2  Fihses.] 


November. 

Puree  of  celery,  si  la  creme. 
Carp,  h la  Chambord. 


Poulards,  a la  Perigueux.  [^Removes.]  Fillets  of  mutton,  larded,  with 

■ poivrade  sauce. 

6 Entrees : 


Croustades  of  rice  filled  with  puree  of 
woodcocks. 

Tourte  of  Godiveau,  a la  Financiere. 
Scollops  of  pheasant,  a la  Victoria. 


Fillets  of  rabbits,  a la  D’Uxelles,  gar- 
nished with  soubise  purde. 

Supreme  of  fowls,  a l’ecarlate. 

Mutton  cutlets,  with  puree  of  potatoes. 


Larks. 

Custard  fritters. 


Seoond  Course. 
[2  Rorisis.] 


[^Removes.] 


Grouse. 
Apple  souffle. 


6 Entremets : 

Salsifis,  with  white  sauce.  Calf’s-feet  jelly,  with  grapes. 

Mushrooms,  with  fine-herbs,  au  gratin.  Timbale  of  ground  rice. 

Cuiragao,  Bavarian  cream.  Pufit-paste  walnuts. 


Dinner  for  18  Persons.  November. 

Scotch  broth.  [2  Soups.]  Hare  soup,  a l’Anglaise. 

Fried  slices  of  cod,  oyster  sauce.  [2  Fishes.]  Baked  pike,  with  Italian  sauce. 
Roast  fillet  of  beef,  poivrade  sauce.  [2 Removes.]  Braized  goose,  a la  Flamande. 


6 Entrees : 

Boudins  of  partidge,  a la  Perigueux.  Scollops  of  mutton,  with  oyster  sauce. 
Pork  cutlets,  broiled,  with  tomata  sauce.  Widgeon,  v.  FAmericaine. 

Curry  of  rabbits,  a l’lndienne.  Croustades  of  marrow,  with  fine-herbs. 


Second  Course. 

Golden  plovers.  [2  Roasts.]  Pheasants. 

Ramequins.  [2Removes.]  Iced  pudding,  a la  Parisienne.  ’ 

6 Entremets : 

Braized  celery,  A l’Espagnole.  Pine-apple  cheese,  a la  Chantilly. 

# Scolloped  muscles.  Mecca  loaves. 

Noyau  jelly.  Apples  and  rice,  with  apricot. 
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Dinner  for  8 Persons.  November. 

Soup,  a la  Paysarme. 

Turbot,  lobster  sauce.  [2  Fishes.]  Salmon  cutlets,  a la  Maintenon. 

Roast  leg  of  mutton.  [2 Retnoves.]  Lark  pudding,  a la  Melton  Mow. 

bray. 

Rissoles,  a la  Milanaise. 

2 Entries: 

Pigs  feet,  a la  Ste.  Menehould.  Chickens  sautes,  with  fine-herbs. 


Second  Course. 

Fried  potatoes.  [2  Roasft.]  Pheasant. 

Apricot  souffle,  to  remove  the  roast. 

4 Entremets : 

Croutes  with  truffles,  a la  Piedmontaise.  Pudding,  a la  Viennoise. 
German  salad.  Almond  cakes,  a la  creme. 


Dinner  for  8 Persons.  November. 

Purge  of  rabbits,  a la  Chantilly. 

Broiled  herrings,  mustard  sauce,  [2  Fishes .]  Scollops  of  cod,  a la  Hollandaise. 

Capon,  with  nouilles.  [1  Removes.]  Braized  neck  of  mutton  larded,  a 

la  Soubise. 

Calf’s  brains,  fried  in  batter. 

2 Entrees  : 

Kidneys  breadcrumbed,  a la  Maitre  Cutlets  of  partidges,  a l’Algerienne. 
d ’hotel. 


Second  Course. 

Maccaroni,  au  gratin.  [2  Roasts.]  Wild  ducks. 

Orange  frttcrs,  to  remove  the  roast. 


4 Entremits : 

Celery,  a la  Yillcroi.  Pear  cheese,  a la  creme. 

Poached  eggs,  on  anchovy  toast.  Love’s  wells,  garnished  with  preserve. 


FOR  NOVEMBER. 
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Dinner  for  8 Persons.  November. 

Pearl  barley  soup,  a la  Princcsse. 

Salmon,  a la  tartare.  [2  Fishes .]  Paupiettes  of  fillets  of  soles,  a la 

ravigotte. 

Roast  neck  of  venison.  [2  Removes.]  Calf’s-head,  a l’Anglaise. 

Black  puddings. 

2 Entrees  : 

Boudins  of  pheasant,  a la  Dauphine,  Fricasee  of  chickens,  a la  Romaine. 
with  Soubise  sauce. 


Second  Course. 

Scolloped  oysters.  [2Roas<s.]  Woodcocks. 

Iced  rice  pudding,  k la  Cintra,  to  remove  the  roast. 


4 Entremits: 

Eggs,  a l’Aurore.  Apple  cheese,  with  custard. 

Spinach,  with  cream.  Harry  the  Fourth’s  shoe-strings. 


\ 

Dinner  for  8 Persons.  November. 

Mulligatawney  soup.  - 

Fillets  of  haddock,  a la  royale.  [2  Fishes .]  Cod,  k la  creme. 

Boiled  turkey,  with  oyster  sauce.  [2 Removes.]  Roast  sucking  pig. 

Croquettes  of  ox-palates. 

2 Entries: 

C-  'pinettes  of  partridges,  a la  D’Estaing.  Fricandeau,  with  puree  of  tomatas. 


Second  Course. 

Italian  salad.  [2  Rorwis.]  Flare. 

Iced  biscuits,  in  small  cases. 


Brussels  sprouts  sautks,  k 
d’hotel. 


4 Entremits : 

la  maitre  Potatoes,  k la  Hollandaise. 

Orange  pudding. 
Meringues,  k la  creme. 
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Dinner  for  8 Persons.  November. 

Cream  of  rice,  it  la  Chasseur. 

Fried  smelts.  [2  Fishes.]  Lampreys,  a la  Foley. 

Goose,  it  la  dauphinoise.  [2  Removes.]  Fillets  of  red  deer,  a la  royale. 

Patties,  au  jus. 

2 Entrees: 

Sheep’s  tongues,  it  l’ecarlate,  with  spi-  Pigeon’s,  a la  Duchesse. 

nach. 


Second  Course. 

Pheasant.  [2  Roasts.]  Snipes. 

Pear  fritters,  to  remove  the  roast. 


Salsifis  fried  in  batter. 
Eggs,  a la  tripe. 


4 Entremets: 

Rice  cake,  with  almonds. 
Vol-au-vent  of  apricots. 


Dinner  for  8 Persons.  November. 

Purde  of  lentilles,  a la  soubise. 

Fried  soles,  [2  Fishes.]  Tench,  it  la  Hollandaise. 

Ham,  with  spinach.  [2 Removes.]  Roast  turkey,  a l’Anglaise. 

Bouchees  of  larks,  a la  Pompadour. 

2 Entrees: 

Fillets  of  partridges,  it  la  Plessy.  Scollops  of  mutton  sautdes,  with  oliv« 


Second  Course. 

Russian  salad.  [2  Boasts.]  Widgeon. 

Y ol-au-vent  of  damsons,  with  iced  cream,  to  remove  the  roast. 


Eggs,  it  la  Dauphine 
Endives,  with  cream. 


4 Entremets : 


Pomegranate  jelly. 
Maccaroni  cake. 


FOR  DECEMBER. 
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Dinner  for  14  Persons.  December. 

Julienne.  [2  Soaps.]  Purde  of  rabbits,  it  la  nmitred’hoteL 

Crimped  slices  of  pike,  Dutch  sauce.  [2  Fishes.']  Broiled  turbot,  a la  provcncale. 

Turkey,  with  celery  sauce.  [2  Removes.]  Haunch  of  roebuck,  a la  Marie 

Stuart. 

Oyster  patties,  a la  Sefton. 


4 Entrees: 

Mutton  cutlets,  a la  Russe.  Fricassde  of  chickens,  a la  Dauphine. 

Partridges,  a la  perigueux.  Noix  of  Veal,  a la  Macedoine. 


Pheasants. 
Ratifia  soufflee. 


Second  Course. 

[2  Roosts.]  Snipes. 

[2  Removes.]  Chestnut  Pudding. 


6 Entremets: 


Seakale,  with  white  sauce. 
Group  of  large  truffles. 
Orange  jelly,  a la  Fran^aise. 


Vanilla  Bavarian  cream. 
Millefeuille  cake,  a la  Chantilly. 
Apricots,  il  la  Conde  (preserved). 


Dinner  for  14  Persons.  December. 

Consomme'  of  game,  with  lasagnes.  [2  Soups.]  Pure'e  of  lentils,  a la  brunoise. 
John  Dory,  with  lobster  sauce.  [2  Fis/ies.]  Whitings,  with  fine  herbs. 
I-Iam,  with  Brussels  sprouts.  [2  Removes.]  Roaste  turkey,  h la  chipolata. 
White  puddings,  a la  Royale. 

4 Entries: 

Veal  cutlets,  a la  Zingara.  Fillets  of  grouse,  a la  Dauphine,  with 

Timbale  of  raviolis,  a.  la  Napolitane.  piquant  sauce. 

Civet  of  hare,  with  mushrooms. 


Second  Course. 

Wild  ducks. 

[2  Roasts.] 

Partridges. 

Iced  pudding,  h la  Kinnaird, 

[2  Removes.] 
6 Entremets: 

Mince  pies. 

Jerusalem  artichokes,  a l’espagnole.  Lemon  jelly,  a la  Fian^aise. 

Croquettes  of  potatoes.  Cherry  tartlets. . 

Pistachio  cream.  Tourte  of  frangipane. 


K K 
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Dinner  for  14  Persons.  December. 

Brunoise  soup.  [2  Soups  ] Purde  of  grouse,  A la  Condd. 

Baked  pike,  with  piquant  sauce.  [2  Fishes.]  Whitings,  a la  maitre  d’hotel. 

Capon,  a la  perigueux.  [2  Removes.]  Roasted  Ham,  a la  St.  James. 

Rissoles  of  calf’s  brains. 



4 Entries: 

Cutlets  of  partridges,  a la  Marechalc,  Scollops  of  fat  livers,  with  fine-herbs, 
with  an  essence  of  garlic.  Boudins  of  fowl,  a la  D’Orsay. 

Mutton  cutlets,  with  puree  of  endives. 


Pheasants. 
Arrow-root,  Souffle. 


Second  Course. 
[2  Roasts.] 

[2  Removes.] 


Widgeon. 
French  gauffres. 


Potatoes,  au  gratin. 

Crout.es,  with  mushrooms. 
Calf’s  feet  jelly,  with  grapes. 


6 Entremits: 

Bavarian  raspberry  cream  (preserved). 
Timbale  of  Nouilles,  with  vanilla. 
Florentines,  with  green -gage  jam. 


Dinner  for  14  Persons.  December. 

Maccaroni,  A la  Royale.  [2  Soups.]  Soup  of  tendons  of  veal,  a la 

diniere. 

Fried  fillets  of  gurnets,  shrimp  [2  Fishes.]  Soles  in  matelotte  Normande. 

sauce.  

Roast  pheasants,  A l’ltalienne.  [2  Removes.]  Mutton  pie,  a l’Anglaise. 


Muscles,  fried  in  batter.  * 


4 Entrees: 

Tendons  of  veal,  A la  Villeroi,  with  a Salmis  of  wild  fowl,  a la  Provencale. 

Nivernaise  ragout.  Fillets  of  beef  sautes,  with  an  essence 

Supreme  of  fowls,  a l’dcarlate,  with  a of  anchovies, 

puree  of  trufiles. 


Second  Course. 
Hare.  [2  Roasts.] 

Soufflds  of  vanilla,  in  small  cases.  [2 Removes.] 


Partridges. 
Ginger  pudding. 


6 Entremits : 

Spinach,  au  jus. 

Fried  potatoes. 

Queen’s  cakes,  with  apricot. 


Pine-apple  jelly. 

Flan  of  pears. 

Polish  puff-paste  cakes. 


FOR  DECEMBER. 
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Dinner  for  6 Persons.  December. 

Vermicelli  clear  soup. 

1  Fish. 

Brill,  with  shrimp  sauce. 

Capon,  with  brocoli.  [2  Removes.]  Roast  fillet  of  beef,  pomade  sauce. 

2  Entries: 

Puree  of  pheasant,  with  poached  eggs.  Scollops  of  sweetbreads,  with  soubise 

sauce. 


Second  Course. 

Roast  partridges. 

3  Entremets: 

Omlet,  with  fine-herbs.  Lemon  pudding. 

Blanc-manger  in  glasses. 


Dinner  for  6 Persons.  December. 

Purfie  of  peas,  ft  PAnglaise. 

1  Fish. 

Cod,  a la  creme  au  gratin. 

Roast  pheasant,  a la  perigueux.  [2  Removes.]  Boiled  leg  of  pork,  a PAnglaise. 

2  Entrees: 

Blanquette  of  fowl,  garnished  with  po-  Scollops  of  beef,  with  oysters, 

tato  croquettes. 


Second  Course. 

Roast  snipes. 

3  Entremits: 

Spinach,  with  poached  eggs.  Plum  pudding. 

Almond  cakes,  a la  Chantilly. 
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Dinner  for  6 Persons.  December. 
Purde  of  endives,  A la  creme  (preserved). 


1 Fish. 

Fillets  of  whitings,  a la  Provengale. 

Snipe  pudding,  a la  d’Orsay.  [2  Removes.]  Braized  pheasant,  with  celery  sauce. 

2 Entrees : 

Chickens,  A la  Tartare.  Mutton  Cutlets,  with  purde  of  chestnuts. 


Second  Course. 

Roast  wild  duck. 

3 Entremits  : 

Apricot  outlet.  Apple  Charlotte. 

Brussels  sprouts,  with  butter. 


Dinner  for  6 Persons.  December. 

Consomme,  with  nouilles. 

1  Fish. 

Smelts,  au  gratin. 

Roast  saddle  of  mutton.  [2  Removes.]  Partridges,  A la  soubise. 

2  Entrees: 

Curry  of  rabbits,  it  l’lndienne.  Ox-tail,  A la  Jardiniere. 


Second  Course. 

Roast  larks. 

3  Entremits : 

Potatoes  souffldes.  Mince  pies. 

Orange  jelly,  ii  l’Anglaise. 


INDEX. 


* * The  number  refers  to  the  Article,  unless  otherwise  expressed. 


Albert  sauce,  46. 

Allemande  sauce,  7. 

Almond  cakes,  1297. 

„ gauffres,  1284. 

„ paste,  1258. 

„ another  method,  1259. 

American  yams,  a la  Franyaise,  1187. 

Anchovies,  essence  of,  176. 

Anchovy  sandwiches,  1213. 

„ sauce,  72. 

Apple  fritters,  1 332. 

„ pudding,  1402. 

„ tart  with  quince,  1329. 

,,  tartlets,  1322. 

„ another  method,  1323. 

Apples  and  rice,  ornamented,  1351. 

„ plain,  1 352. 

,,  a la  Portuguaise,  1354. 

,,  „ another  method,  1355. 

„ in  the  form  of  a porcupine,  1354. 
„ Parisian  turnover  of,  1305. 

Apricot  Bavarian  cream,  1433. 

„ cheese,  a la  Chantilly,  1443. 

„ nougats,  1310. 

,,  souffle,  1378. 

Apricots,  German  tourte  of,  1304. 

Aromatic  sauce,  34. 

„ spices  for  seasoning,  1250. 

Artichoke-bottoms,  garnish  of,  153. 

Artichokes,  puree  of,  117. 

„ with  butter  sauce,  1165. 

„ a la  Barigoule,  1166. 

„ a Pltalienne,  168. 

„ Jerusalem,  with  white  sauce  1183. 

,,  ,,  a 1’  Italienne,  1184. 

„ a la  Lyonnaise,  1 1 67. 

,,  „ pur6e  of,  126. 

Asparagus-heads,  garnish  of  147. 

,,  peas,  a la  creme,  1170. 

„ „ garnish  of,  148. 

„ pur£e  of,  118. 

„ with  white  sauce,  1 1 69. 

Aspic  of  fowl,  a la  Reine,  1229. 

Aspic  jelly,  essence  of,  172. 

„ or  savoury  jelly,  1218. 

Atelet  sauce,  36. 

Aurora  sauce,  41. 

Baba,  Por  olish-cake,  1270. 


Ballotines  of  legs  of  fowls,  a la  Jardiniere 

1012. 

„ a la  Financiere, 

1011. 

„ with  endive,  stewed- 

peas,  &c.,  1011. 
Barsch,  or  Polish  soup,  380. 

Bechamel  sauce,  5. 

„ cream,  sauce,  6. 

Beef,  braized  roll  of,  a l’Allemande,  542. 

,,  „ a la  Claremont,  545. 

,,  „ a la  Dauphinoise,  549. 

„ ,,  a la  Flamande,  539. 

„ „ a la  Milanaise,  547. 

„ „ a la  D’Orleans,  546. 

„ ,,  a la  Polonaise,  541. 

„ „ a la  Richelieu,  548. 

„ „ a la  Royale,  543. 

,,  ,,  a la  Windsor,  544. 

,,  „ garnished,  550. 

„ braized  rump  of,  551. 

„ „ a l’Allemande,  556. 

„ „ a la  printaniere,  540. 

,,  boiled  brisket  of,  a 1’Anglaise,  564. 

„ „ a l’ecarlate,  565. 

„ stewed  brisket  of,  a la  Flamande,  566. 
„ edgebone  of,  a 1’Anglaise,  567. 

„ fillet  of,  a la  Jardiniere,  554. 

„ „ a la  Macedoine,  553. 

„ ,,  a la  Milanaise,  558. 

,,  ,,  a la  Napolitaine,  552. 

,,  ,,  dressed  roebuck-fashion,  555. 

„ „ with  Madeira  sauce,  557. 

,,  braized  fillet  of,  a la  Nivemaise,  560 
,,  „ a la  Royale,  561. 

„ fillets  of,  dressed  plain,  563. 

„ fillets  or  scollops  of,  in  their  own 
glaze,  808. 

„ „ with  oysters  or 

muscles,  808. 

,,  „ with  olives,  truffles, 

or  gherkins,  808. 

„ „ with  purges  of  ve- 

getables, 808. 

.,  ,,  with  vegetable  gar- 

nishes, 808, 

„ roast  fillet  of,  a 1’Anglaise,  559. 

„ ,,  a la  Parisienne,  562. 

„ ,,  a la  Provenqale,  563. 
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Beef,  stewed  ribs  of,  a la  Chasseur,  570. 

„ braized  ribs  of,  a la  Piedmontaise,  571. 
„ small  ribs  of,  a la  Mode,  572. 

„ ,,  „ a la  Bourgeoise,  57  3. 

„ ribs  of,  with  Madeira  sauce,  574. 

,,  „ a la  Baden,  575. 

„ boiled  round  of,  a l’Anglaise,  568. 

„ „ „ a la  Chasseur,  569. 

„ entrees  of,  p.  244. 

„ minced,  with  poached  eggs,  809. 

„ „ a la  Portuguaise,  810. 

„ hashed,  plain,  811. 

„ „ and  broiled  bones,  812. 

,,  slices  of  braized,  a la  Claremont,  813. 

,,  „ with  sharp  sauce,  813. 

„ „ with  maccaroni,  813. 

„ „ with  purees  of  vegeta- 

bles, 813. 

Beefsteak  a la  Franqaise,  806. 

„ plain,  805. 

„ with  anchovy  butter,  807. 

„ with  Indian  pickles,  &c.,  807. 

Beef-tea,  226. 

Beurre-noir,  or  black-butter  sharp-sauce,  93. 

Bigarade  sauce,  33. 

Biscuits,  glacis,  in  small  cases,  1347. 

Black-puddings,  a la  Franqaise,  955. 

„ a l’Anglaise,  956. 

Black  currant  jelly  sauce  for  venison,  66. 

Black-game,  a la  Financiere,  751. 

„ a la  Italienne,  748. 

„ a la  Montagnarde,  747. 

,,  a la  Norwegienne,  751. 

„ a la  Paysanne,  750. 

„ a la  Perigueux,  751. 

,,  a la  Soubise,  751. 

„ a la  Suedoise,  749. 

„ with  a pur6e  of  celery,  751. 

Blanc,  or  white  braize,  for  calf’s  heads,  236. 

Blanquette  of  lambs’  sweetbreads,  935. 

„ of  rabbits,  a lY'carlate,  1061. 

„ of  sturgeon,  1118. 

„ of  veal,  with  mushrooms,  895. 

Blond  de  veau,  or  veal  gravy,  222. 

Boar’s-head  sauce,  103. 

„ another  method,  104. 

,.  with  aspic  jelly,  1236. 

Boiled  marinade,  234. 

Bordelaise  sauce,  57- 

Border  of  potato-paste,  garnished  with  scollop 
of  larks,  1782. 

,,  ,,  with  lambs’-feet,  a la 

Pascaline,  783. 

„ „ with  scollops  of  ox- 

palates,  a l’Indienne, 
784. 

j.  ,,  with  scollops  of  sheeps - 

tongues,  785. 

» ,,  with  calf’s-brains,  a la 

ravigotte,  786. 

Borders  of  potato-paste,  for  entries,  &c. 

1 782. 

Bouchees  of  fowl,  a la  Pompadour,  1010. 

Boudins  of  partridges,  a la  D’Orsay,  1092. 

» • „ a la  Printaniere,  1093. 

„ of  fowls,  a la  D’Artois,  1007. 


Boudins  of  fowls,  a la  P6rigueux,  1 005. 

„ „ a la  Reine,  2009. 

,,  „ a la  Richelieu,  1 094. 

,j  ,,  a la  Sefton,  1006. 

„ ,,  a la  Soubise,  1008. 

Bouillabaisse,  or  Proven  cale  soup,  379. 
Bourguignotte  sauce,  28. 

Braize  for  general  purposes,  230. 

Brawn  sauce,  105. 

Bread-panada  for  quenelles,  240. 

Bread  sauce,  80. 

,,  fried,  sauce,  81. 

Bretonne  sauce,  27. 

Brill,  method  of  dressing,  410. 

Brioche-Paste,  1269. 

Brocoli,  garnish  of,  155. 

Broth,  cray-fish,  for  purifying  the  blood, 
227. 

„ Mucilaginous,  for  persons  in  delicate 
health,  229. 

„ mutton,  plain,  225. 

,,  pectoral  chicken,  224. 

„ plain  chicken,  223. 

„ snail,  for  inveterate  coughs,  228. 

Broths,  medicinal,  for  invalids,  223. 

Brown  Italian  sauce,  12. 

„ gravy,  for  roast  veal,  82. 
Brussels-sprouts,  garnish  of,  1 56. 

,,  for  a 2nd-course  dish,  1 1 92. 

„ biscottes,  or  rusks,  1280. 

Bubble-and-squeak,  814. 

Butter,  Anchovy,  179. 

„ Cray-fish,  184. 

„ Epicurean,  for  the  table,  186. 

„ Green-ravigotte,  185. 

„ Lobster,  182. 

„ Montpellier,  183. 

„ Proven  cale,  181. 

„ Ravigotte,  1 80. 

„ sauce,  70. 

„ for  asparagus,  &c.  71. 


Cabbages,  garnish  of  braized,  162. 

„ ,,  stewed  red,  163. 

Cabinet  pudding,  1394. 

Cake,  Compiegne,  1271. 

„ Parisian,  1273. 

„ plain  seed,  1279. 

„ plum,  or  wedding,  1277. 

„ pound,  1281. 

„ Savoy,  1275. 

„ Victoria,  1274. 

Calf’s-brains,  with  matelotte  sauce,  921. 

„ with  Nu thrown  butter,  922. 

„ fried,  a la  Proveneale,  923. 

„ scolloped,  924. 

Calfs-ears,  a la  Tortue,  915. 

„ fried,  with  Tomata  sauce,  &c., 
916. 

Calf’s-feet,  a la  Pascaline,  9 1 7. 

„ fried,  with  Italian  sauce,  918. 

CalPs-head,  a l’Anglaise,  624. 

„ a la  Beauvaux,  627. 

,,  a la  Financiere,  626. 

„ a la  Marigny,  629. 

„ a la  Tortue  628. 
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Calf’s-head,  plain,  with  piquante  sauce,  625. 

Calf’s-liver,  braized,  with  vegetables,  919. 

„ fried,  with  fine-herbs  sauce,  920. 

Calf’s-udder,  prep,  of,  for  forcemeats,  242. 

Cambridge  sauce,  94. 

Caper  sauce,  for  fish,  90. 

„ for  boiled  mutton,  91. 

Capilotade  of  chickens,  a l’ltalienne,  986. 

Capon,  stuffed  with  truffles,  a la  Perigord, 

666. 

„ a l’Anglaise,  669. 

„ a la  Chipolata,  668. 

,,  a 1’Estragon,  675. 

„ a la  Godard,  667. 

„ a l’l voire,  673. 

„ a la  Jardiniere,  670. 

,,  with  Maccaroni,  678. 

„ a la  Macedoine,  671. 

„ a la  Milanaise,  677. 

„ with  nouilles,  679. 

,,  a la  Printaniere,  672. 

„ with  rice,  676. 

„ au  gros  sel,  674. 

Cardinal  sauce,  48. 

Carp,  a PAllemande,  517. 

„ a la  Bourguignotte,  5 1 4. 

„ a la  Chambord,  512. 

„ a la  Perigueux,  515. 

„ a la  Proveneale,  516. 

„ a la  Royale,  513. 

„ fried,  a la  Venitienne,  518. 

,,  smaO,  fried,  520. 

„ stewed,  a l’Anglaise,  519. 

Carrots,  young,  a l’Allemande,  1178. 

„ a la  Suedoise,  for  garnishing  removes, 

749. 

„ garnish  of,  in  olives,  &c.,  1 35. 

,,  young,  garnish  of,  1 34. 

,,  ,,  a la  Flamande,  142. 

„ puree  of,  for  cutlets,  &c  , 1 08. 

„ and  turnips,  garnish  of,  a la  Nivernaise 
137. 

Casserole,  or  border  of  rice,  777. 

Casserole  of  rice,  a la  Polonaise,  778. 

„ Reine,  779. 

„ garnished  with  a pur6e  of 

game,  780. 

„ garnished  with  wings  of 

fowls,  781. 

,,  with  fricassee  of  chickens, 

page  230. 

,,  with  blanquette  of  sweet- 

breads, page  230. 

„ with  scollops  of  game,  page 

230. 

Cauliflowers,  puree  of,  for  cutlets,  &c.,  111. 

„ garnish  of,  for  entries,  &c.,  155. 
„ with  white  sauce,  1158. 

„ with  Parmesan,  au  gratin,  1159. 

Celery,  puree  of,  garnishing  entrees,  110. 

„ garnish  of,  a la  creme,  140. 

„ „ a l’Espagnole,  141. 

„ braized,  a l’espagnole,  1 151. 

„ „ a la  Villeroi,  1152. 

Char,  a la  Beaufort,  496. 

„ a la  Genoise,  493. 


Char,  a la  Hollandaise,  495. 

,,  in  Matelotte,  494. 

Chartreuse  a la  Belle- vue,  791. 

„ a la  Cardinal,  792. 

„ a la  Parisienne,  790. 

,,  of  vegetables,  garnished  with  par- 

tridges, 787. 

„ ,,  garnished  with  quails, 

788. 

„ ,,  with  tendons  of  veal, 

789. 

„ „ with  scollops  of  phea- 

sant, 789. 

„ „ with  blanquette  of 

fowl,  789. 

„ „ with  lambs’  sweet- 

breads, 789. 

Cherry-bread,  1386. 

Cherry  sauce,  62. 

„ a la  Victoria,  64. 

Cherry  tartlets,  1324. 

Cheese-cakes,  1300. 

Cheese,  apricot,  a la  Chantilly,  1443. 

„ green-gage,  &c.  1443. 

Chestnut  pudding,  1395. 

Chestnuts,  puree  of,  for  cutlets,  &c.,  1 1 5. 

„ garnish  of,  for  a roast  turkey, 
157. 

Chevreuil  sauce,  for  roebuck,  69. 

Chickens,  a l’Africaine,  692. 

„ a la  Algerienne,  981. 

„ a la  Allemande,  690. 

„ a la  Cardinal,  689. 

„ a la  Chivry,  687. 

,,  a la  Dauphine,  684. 

,,  a la  Diable,  979. 

„ a la  Espagnole,  694. 

„ a la  Florentine,  688.  982. 

„ a la  Indienne,  691. 

„ a la  Italienne,  681. 

,,  a la  Lyonnaise,  978. 

„ a la  Milanaise,  686. 

„ a la  Montmorency,  685. 

„ a la  Proveneale,  977. 

,,  a la  Reine,  680. 

,,  a la  Tartare,  a la  980 

,,  a la  Turque,  693. 

,,  a la  Venitienne,  683. 

„ with  Tomata  sauce,  682. 

,,  fricassee  of,  with  mushrooms,  &c. 

968. 

„ „ a la  St.  Lambert,  969. 

„ „ a la  Dauphine,  970. 

„ ,,  a la  Financiere,  971. 

,,  „ a la  Chevaliere,  972. 

,,  „ a la  Romaine,  973. 

„ (cut  up  in  small  joints),  a la  Marengo 
974. 

„ with  oysters,  &c.,  975. 

„ with  truffles,  &c.  976. 

,,  fritot  of,  985. 

„ a la  Toscane,  987, 

„ marinade  of,  fried  in  batter,  988. 

,,  salad,  1225. 

„ a la  Belle-vue  (cold  entree), 

1237. 


504 


INDEX. 


Civet  of  hare,  1070. 

„ roebuck,  9 (>'7. 

„ venison,  960. 

Claremont  sauce,  58. 

Clarification  of  calf’s  feet  jelly,  1408. 

Cockles,  scolloped,  538. 

Cod-fish,  fillets  of,  a l’Indienne,  446. 

„ slices  of,  a la  Seville,  445. 

„ scollops  of,  a la  Bechamel,  450. 

,,  and  oyster  sauce,  441. 

„ stuffed  and  baked,  442. 

„ a la  creme,  au  gratin,  443. 

,,  crimped  slices  of,  and  oyster  sauce, 
444. 

„ „ a la  Hollandaise, 

447. 

„ „ a la  Colbert,  448. 

,,  ,,  a la  Maitre  d’hotel, 

451. 

,,  „ in  matelotte  Nor- 

mande,  449. 

Cod’s-head,  baked,  452. 

Cod’s-sounds,  and  egg  sauce,  461. 

,,  a la  Gasconne,  463. 

„ a la  Ravigotte,  462. 

,,  a la  Royale,  464. 

Cold  marinade  for  pickling  roebuck,  &c.,  235. 
Cold  poivrade  sauce,  102. 

Common  stock,  for  general  purposes,  1. 

,,  gravy,  for  roasts,  &c.,  221. 

Consomme  for  preparing  soups  in  general, 
213. 

„ of  fowls,  for  soup3,  &c.,  214. 

„ of  pheasants  or  partridges  (brown), 

215. 

„ „ (white). 

218. 


,i  of  fowls  (white)  for  working  sauces, 
217. 

„ of  rabbits  (brown),  21 6. 

Condes,  1307. 

Cray-fish  sauce,  54. 

Crayfish,  scolloped,  538. 

Cream,  Apricot,  1433. 

„ Blanc-manger,  1430. 

„ Caramel,  or  burnt,  1436. 

„ Celestina  strawberry,  1441. 

„ Chocolate,  1435. 

„ Coffee,  1434. 

„ Cuiraqao,  1431. 

„ Currant  and  raspberry  transparent, 
1442. 

,,  Italian,  1439. 

„ Maraschino  Bavarian,  1431. 

„ Noyau  (pink  or  white),  1431. 

,,  Orange-flower,  1437. 

„ Pistachio-kernels,  1438. 

,,  Russian  Charlotte,  1440. 

„ Strawberry  Bavarian,  1432. 

Cream  sauce,  for  roast  necks  of  veal,  83. 

„ for  salt  fish,  92. 

Croquante  of  oranges,  1358. 

,,  of  fresh  Wc  limits,  1 359. 

„ of  ratafias,  a la  Chantilly,  1 360. 
Croquettes  of  fowl  and  mushrooms,  1020. 

„ of  veal,  896. 


Croustade  of  bread,  garnished  with  calf’s- tails 
a la  poulette,  794. 

„ garnished  with  lambs’-brains,  795. 

„ with  scollops  of  fiit  livers,  a l’Epi- 

curienne.  796. 

„ with  quails,  a la  Bourguignotte, 

797. 

„ cases,  for  patties,  1265. 

Cucumbers,  pur6e  of,  124. 

„ scollops  of,  for  garnishing,  138 

„ garnish  of,  farcis,  139. 

,.  a la  poulette,  1181. 

„ a l’Espagnole,  1182. 

Cupid,  or  loves’  wells,  1315. 

Curry  sauce  (plain),  87. 

„ of  chickens,  a 1’Indienne,  983. 

Cygnets,  page  202. 

Dampfnudeln,  or  German  dumplings,  1390. 

Darioles,  1306. 

Darne  of  Salmon,  with  Montpellier  butter, 
1223. 

D’Artois,  of  apricot- jam,  1309. 

Duchess-loaves,  1292. 

Ducks,  for  removes,  703. 

„ a la  Macedoine,  703. 

,,  braized,  with  turnips,  704. 

with  stewed  peas,  705. 
a la  proven cale,  706. 
a la  Jardiniere,  706. 
a la  Nivemaise,  706. 
with  olives,  706. 
with  sauerkraut,  706. 
for  entrees,  1035. 

Ducklings,  a la  Rouennaise,  1 035. 

„ stewed  with  olives,  1036. 

„ with  stewed  peas,  1037. 

„ fillets  of,  a la  Bigarade,  1038, 

„ ,,  Macedoine,  1039. 

„ with  truffles  and  mushrooms,  1040. 

Dutch  sauce,  42. 

„ plain,  79. 

D’Uxelles  sauce,  16. 

Eels,  spitchcocked,  501. 

,,  plain  broiled,  502. 

„ stewed,  a l’Anglaise,  503. 

„ matelotte  of,  a la  Bordelaisc,  504. 

„ „ alaGenoise,  506. 

,,  „ a la  Parisienne,  505. 

,,  a la  Dauphinoise,  507. 

,,  a 1’Indienne,  51 1. 

„ a la  Poulette,  510. 

„ a la  Tartnre,  509. 

,,  a la  Venitienne,  508. 

Eggs,  a la  tripe,  1193. 

,,  au  gratin,  1194. 

„ brouilles,  with  truffles,  1 1 95. 

„ poached,  with  anchovy  toast,  1200. 

,,  „ with  ham,  1201.  * 

„ a 1’Aurore,  1203. 

„ a la  Dauphinc,  1 202. 

,,  a la  Suisse,  1205. 

„ with  nutbrown  butter,  1204. 

Egg  since,  84. 

,,  another  method,  85. 
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Endive,  pur6e  of,  for  fricandeaux,  &c.  114. 
Endive,  a la  creme,  1157. 

Entrees  of  fisli,  1112. 

Entire,  of  boudins  of  lobster,  a la  Cardinal, 

1112. 

„ of  quenelles  of  lobster,  a la  Vertpre, 

1113. 

„ of  boudins  of  whitings,  a la  Supreme, 

1114. 

„ of  quenelles  of  whitings,  a la  Princesse, 

1115. 

„ of  boudins  of  salmon,  a 1’Italienne, 

1116. 

„ of  quenelles  of  salmon,  a la  Ravigotte, 

1117. 

„ of  blanquette  of  sturgeon,  1118. 

„ of  scollops  of  sturgeon,  with  fine-herbs, 
1119. 

„ of  cutlets  of  sturgeon,  a la  Bourguig- 
notte,  1120. 

,,  of  dolphins  of  whitings,  a la  Paris- 
ienne,  1133. 

„ of  fillets  of  salmon  a l’Aurore,  1 121. 

„ ,,  a la  Maintenon,  1 1 23. 

,,  „ a la  Parisienne,  1122. 

,,  ,,  of  turbot,  1124. 

,,  „ of  gurnet,  1125. 

,,  ,,  of  soles,  a la  Dieppoise, 

1126. 

,,  ,,  a la  Ilorly,  1130. 

„ „ a la  Maitre  d’hote], 

1127. 

,,  „ a la  Provencale, 

1129. 

„ „ a la  Roy  ale,  1131. 

„ „ ala  Venitienne, 

1128. 

,,  of  paupiettes  of  soles,  a la  Cardinal, 
1132. 

,,  of  fillets  of  whitings,  p.  343. 

„ „ of  trout,  a la  Chevaliere, 

1134. 

„ „ of  mackerel,  1 1 37. 

,,  „ of  perch,  p.  343. 

Epigramme  of  fillets  of  trout,  1 1 35. 

Espagnole,  or  brown  sauce,  3. 

Essence  of  anchovies,  for  broiled  steaks,  176. 
„ aspic-jelly,  172. 

„ fine-herbs,  for  broiled  meats,  &c. 
170. 

,,  game,  for  broiled  partridges,  &c. 
174. 

„ garlic,  for  broiled  fowls,  &c.,  175. 
„ mushrooms,  169. 

,,  onions,  for  broiled  pork,  179. 

,,  orange-zeste,  for  wild  fowl,  171. 

,,  sage  and  onions,  for  geese,  178. 

„ shalots,  167. 

,,  truffles,  168. 

* „ woodcocks,  173. 

Extract  of  hare  or  rabbit,  220. 

„ . larks  or  quails,  219. 

Fanchonnettes,  1299. 

Farce,  for  preserving  game  in,  249. 

„ of  fat-livers,  for  gratins,  250. 


Fennel  sauce,  75. 

Fillets  of  fowls,  for  entrees,  989. 

„ a l’Ecarlate,  989. 

„ supreme  of,  a la  Toulouse, 

990. 

„ „ with  truffles,  991. 

„ „ a la  Parisienne, 

992. 

,,  with  cucumbers,  a la  Belle- 

vue, 993. 

,,  a la  Financiere,  999. 

„ a l’Indienne,  995. 

,,  a la  Marechale,  996. 

„ a la  Perigord,  994. 

„ a la  Royale,  998. 

„ a la  D’Uxelles,  1000. 

„ a la  Valenjay  997. 

Finger,  or  Naples  biscuits,  1276. 

Financiere  sauce,  8. 

Fine-herbs  sauce,  14. 

Flan  of  peaches,  1356. 

Flemish  gauffres,  1282. 

,,  sauce,  89. 

Florentines,  1 314. 

Flounders,  fillets  of,  1136. 

Forcemeat  of  liver  and  ham,  248. 
French-beans,  puree  of,  cutlets,  &c.,  125. 

,,  garnish  of,  152. 

„ a la  maitre  d'hotel,  1171. 

,,  with  fine-herbs,  1172. 

French  gauffres,  1283. 

Fricassee  of  chickens,  with  aspic  jelly,  1219. 
Fruit  tarts  in  general,  1331. 

Frying-batter,  for  fillets  offish,  &c.,  232. 

„ for  fruit-fritters,  233. 

Galantine  of  poulard,  with  aspic  jelly,  1235. 
Garlic,  garnish  of  cloves  of,  for  entrees  of  game, 
&c.,  159. 

Gasconue,  sauce,  a la,  68. 

Genoese  cakes,  1288. 

„ „ with  almonds,  1289. 

Gcnoise  sauce,  30. 

German  sweet  sauce,  61. 

Gherkin  sauce,  19. 

Godiveaux,  in  general,  251. 

Goose,  a l’Allemande,  691. 

„ a l’Anglaise,  695. 

.,  a la  Dauphinoise,  699. 

„ a l’Estouffade,  696. 

„ a la  Flamande,  697.  . 

„ a la  Normande,  700. 

Gooseberry  sauce,  76. 

Grayling.  485. 

Green  ravigotte  sauce,  21. 

Grey-Mullet,  485. 

Grouse  for  removes  (see  black-game),  751. 
Gurnet,  stuffed  and  baked,  474. 

,,  a la  Dauphine,  475. 

,,  a la  Genoise,  476. 

Haddocks,  fillets  of,  a ITtalienne,  460. 

,,  ,,  a la  Marechale,  459. 

* „ „ a la  Royale,  458. 

„ „ a la  Royale,  453. 

„ stuffed  and  baked,  454. 
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Haddocks,  a la  Belle-vue,  455. 

„ broiled  with.  Dutch  sauce,  456. 

„ boiled  with  egg  sauce,  457. 

Ham,  braized,  with  spinach,  &c.,  646. 

„ Grenada  and  Bayonne,  650. 

„ Westphalia,  a l'essence,  647. 

„ „ baked,  648. 

„ „ roasted,  a la  St.  James, 

649. 

,,  „ a la  Parisienne,  650. 

„ ' with  aspic  jelly,  1228. 

Hare,  cutlets  of,  a l’Ancienne,  1067. 

„ ,,  a a Portuguaise,  1066. 

„ entrees  of,  or  side  dishes,  1063. 

„ fillets  of,  a l’Allemande,  1065. 

,,  a la  Chasseur,  1064. 

,,  larded,  with  poivrade  sauce, 

1063. 

„ scollops  of,  with  fine-herbs,  1068. 

,,  „ a la  Perigueux,  1069. 

Haricot  beans,  a la  maitre  d hotel,  1 185. 

„ a la  Bretonne,  1186. 

,,  garnish  of,  for  cutlets,  &c.,  1 60. 
„ red,  garnish  of,  161. 

Harry  the  VIII.  shoe-strings,  1320. 

Iced  cakes,  a la  Stanley,  1 338. 

,,  Nesselrode  pudding,  1348. 

„ pudding,  a la  Cerito,  1 340. 

„ a la  Chesterfield,  1 342 

,,  a la  Duchess  of  Kent,  1346. 

,,  a la  Kinnaird,  1343. 

,,  a la  Prince  Albert,  1344. 

„ a la  Prince  of  Wales,  1341. 

„ a la  Parisienne,  1345. 

,,  a la  Princess  Alice,  1349. 

„ rice-pudding,  a la  Cintra,  1339. 

Indian  Curry  Sauce,  47. 

John  Dory,  411. 

Kouglauflf,  or  German  cake,  1272. 

Krapfen,  or  German  puffs,  1388. 

Ivromeskys  of  fowl,  a la  Russe,  1019. 

Lamb,  removes  of,  614. 

„ baron  of,  a la  Jardiniere,  6 1 6. 

„ „ a la  Maitre  d’Hotel,  617. 

„ „ a la  Montmorency,  614. 

„ „ a la  Printaniere,  615. 

„ braized  carbonnades  of,  933. 

„ breasts  of,  a la  Marechale,  with  new 
potatoes,  929. 

„ cutlets,  plain,  with  cucumbers,  &c.,  930. 
„ „ bread-crumbed,  with  asparagus- 

peas,  931. 

„ ,,  a la  Chevreuse,  932. 

„ „ a la  Princesse,  1238. 

,,  epigramme  of,  with  mushrooms,  927. 

„ „ a la  Villeroi,  with  peas,  928. 

„ hind-quarters  of,  617. 

„ neck  of,  a la  llegence,  926. 

„ saddle  of,  a la  Dauphine,  618. 

„ „ a la  Godard,  619.  - 

,,  „ a la  Financiere,  620. 

,,  „ a la  Macedoine,  622. 

„ „ a la  Milanaise,  623. 


Lamb,  saddle  of,  a la  Royale,  621. 

„ shoulder  of,  larded,  a la  Financiere, 

925. 

Lambs’  sweetbreads,  a la  Toulouse,  &c.,  934. 

,,  ,,  scolloped,  936. 

„ ears,  a la  Dauphine,  939. 

,,  • „ a la  Financiere,  938. 

„ ,,  a la  Venitienne,  940. 

„ ,,  fried  in  batter,  94 1 . 

„ feet,  a la  Poulette,  942. 

„ „ a la  D’Uxelles,  943. 

„ ,,  fried  in  batter,  944. 

,,  head,  a la  Pascaline,  937- 
,,  blanquette  of,  935. 

Lampems,  how  to  dress  page  1 33. 

„ a la  Beauchamp,  499. 

„ a la  Foley,  498. 

Lampreys,  matelotte  of,  497. 

Larks,  a la  minute,  1051. 

„ a la  Chipolata,  1 052. 

,,  with  fine-herbs,  1053. 

„ with  truffles,  a l’ltalienne,  1054. 

Lettuces,  garnish  of  braized  cabbage,  164. 

Lobster  salad,  1226. 

,,  sauce,  55. 

„ „ plain,  73. 

,,  scolloped,  538. 

Lyonnaise  sauce,  24. 

Maccaroni,  a 1'Italienne,  1206. 

„ with  cream,  1207. 

,,  timbale  of,  a la  Florentine,  1209. 

„ au  gratin,  1208. 

Mac6dome  of  vegetables  (white),  143. 

„ „ (brown),  144. 

Mackerel,  boiled,  with  fennel  sauce,  477- 
„ broiled,  a la  maitre  d’hotel,  478. 

„ „ with  nutbrown  butter,  479. 

„ „ a la  Genoise,  480. 

„ „ a la  1‘Italienne,  480. 

„ fillets  of,  a la  Maitre  d’hotel,  480. 

„ „ a la  Ravigotte,  480. 

Madeleines,  1290. 

Matelotte  sauce,  31. 

„ Nonnan,  sauce,  32. 

Mayonaise  sauce,  97. 

„ „ green,  98. 

„ „ red,  99. 

„ „ of  savoury  jolly,  100. 

„ of  chickens,  1222. 

„ of  fillets  of  soles,  &c.,  1221. 

Mazarine  of  whitings,  a la  V enitienne,  803. 

„ of  fat  livers,  a la  Toulouse,  804. 

Mecca  loaves,  2195. 

Meringnes,  1298. 

„ a la  Parisienne,  1361. 

,,  with  Pistachios,  1362. 

Millefeuilles  cake,  a la  Chantilly,  1350. 

Mince  and  grilled  fowl,  1013.  308. 

„ „ another  way,  1014.  ^ 

„ or  scollops  of  fowl,  au  gratin,  1018. 

„ or  salpicon,  for  garnishing,  1021. 

Minced  chicken,  and  poached  eggs,  1015. 

,,  with  maccaroni,  1016. 

„ with  rice,  1017. 

Mirlitons,  1301. 
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Mirepoix,  for  braizing  larded  roebuck,  237. 

Mosaic  Tartlets,  1326.  417- 

Mullets,  in  cases,  with  fine-herbs,  481. 

„ a la  Cardinal,  484. 

„ a la  Chesterfield,  485. 

„ a la  Genoise,  483. 

„ a Tltalienne,  482. 

Mushrooms,  au  gratin,  1161. 

„ garnish  of,  in  allemande  sauce, 
132. 

„ „ in  Espagnole  sauce,  133. 

puree  of,  122. 

Muscle  sauce,  52. 

Mustard  sauce  for  herrings,  86. 

Mutton,  removes  of,  601. 

,,  braized  carbonnades  of,  a la  Dauphi- 

noise,  866. 

„ „ ala  Flamande, 

867. 

„ ,,  a la  Richelieu, 

865. 

„ ,,  leg  of,  with  roots,  602. 

„ „ saddle  of,  a la  Macedoine,  607. 

„ „ a la  Bretonne,  605. 

„ „ a la  Jardiniere,  606. 

„ „ a la  Proven  jale,  603. 

„ „ a la  Soubise,  604. 

„ boiled  leg  of,  a l’Anglaise,  601. 

„ fillets  of,  larded,  with  Chevreuil  sauce, 
868. 

,,  haricot  of,  a la  Nivemaise,  869- 
„ necks  of,  a l’Allemande,  612. 

„ „ a l’Anglaise,  608. 

,,  „ a Plrlandaise,  609. 

„ „ a la  Jardiniere,  610. 

,,  „ larded,  with  poivrade  sauce, 

611. 

„ „ a la  Soubise,  613. 

„ „ with  puree  of  artichokes,  854. 

,,  cutlets  for  entrees,  or  side-dishes,  836. 
„ „ braized,  a la  Chipolata,  855, 

„ „ ,,  a la  Lyonnaise,  853. 

854. 

„ „ ,,  a la  Pompadour,  856. 

„ „ „ a la  Proven cale,  857. 

,,  „ „ a la  Russe,  858. 

„ „ „ a la  Soubise,  852. 

,,  „ bread-crumbed,  and  broiled, 

844. 

„ „ plain,  836. 

„ „ a la  Bourguignotte,  839. 

„ „ a la  Bretonne,  848. 

„ „ a l’lndienne,  850. 

„ „ a la  Macedoine,  849. 

„ „ a la  Maintenon,  838. 

„ „ a la  minute,  837. 

„ „ a la  Milanaise,  847. 

„ „ another  method,  842. 

„ „ a la  Nivemaise,  &c  , 841. 

„ ,,  with  cucumbers,  846. 

„ „ with  purde  of  chestnuts,  851. 

„ „ with  puree  of  endives,  &c., 

840. 

„ ,,  with  puree  of  mushrooms,  845. 

„ „ with  stewed  peas,  &c.,  858. 


Mutton  cutlets,  with  new  potatoes,  &c,  843. 

„ scollops  of,  with  fine-herbs,  859. 

„ ,,  a la  Claremont,  860. 

„ „ a l’lndienne,  862. 

„ „ with  mushrooms  and  truf- 

fles, 864. 

,,  „ with  olives  farcies,  863. 

„ „ with  oysters,  861. 

Neapolitan  cake,  a la  Chantilly,  1357. 

„ sauce,  63. 

Nougats,  large,  1285. 

„ small,  a la  Chantilly,  1287. 

„ a la  Parisienne,  1286. 

Nouilles,  a la  Palerme,  1210. 

„ timbale  of,  a la  vanille,  1211. 
Noukles,  a la  Viennoise,  1217. 

Nutritive  soup,  22. 

Omlette,  soufflee,  page  437. 

Omlet,  with  fine-herbs,  1 1 96. 

„ with  kidneys,  1198. 

„ with  oysters,  1199. 

„ with  Parmesan  cheese,  1 1 9 7a . 

„ with  shalots,  1197. 

Onions,  purde  of,  a la  Soubise,  119. 

„ button,  for  Matelotte,  149. 

„ white  button,  for  garnishing,  150. 

„ glazed,  for  garnishing,  154. 

Ortolans  in  cases,  with  fine-herbs,  1109. 

,.  in  croustades,  a la  Provenoale,  1110. 
Ox-cheeks,  for  removes  or  flank  dishes, 
630. 

„ braized,  a l’Allemande,  632. 

„ „ a la  Bretonne,  817. 

„ „ a la  Flamande,  630. 

„ ,,  a la  Jardiniere,  820. 

„ „ a la  Polonaise,  631. 

„ „ a la  Pompadour,  634. 

„ „ a la  Portuguaise,  633. 

„ „ a la  Provencale,  818. 

„ „ with  purde  of  green-peas, 

815. 

„ „ with  stewed  cabbage,  8 19. 

Ox  PALATES  FOR  ENTREES,  821. 

Ox  palates,  attereaux  of,  a la  D’Uxelles, 
825. 

„ canelons  of,  with  poivrade  sauce, 

821. 

„ curry  of,  824. 

„ paupiettes  of,  a la  Financiere, 

822. 

„ a la  Tortue,  823. 

„ in  cases,  with  fine-herbs,  826. 

Ox-piths,  for  Entrees,  p.  250. 

„ ala  ravigotte,  827. 

„ in  cases  with  fine-herbs,  828. 

„ croustades  of,  829. 

Ox  TONGUES  FOR  ENTREES,  p.251. 

Ox  tongue  with  spinach,  830. 

„ with  Brussels-sprouts,  831. 

„ a l’Allemande,  834. 

„ ' a la  Jardiniere,  833. 

„ a la  Macedoine,  832.  252. 

„ with  sauerkraut,  835. 
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Oyster  sauce,  (white),  50. 

„ (brown),  51. 

Pancakes,  plain,  1382. 

„ a la  Celestine,  1383. 

„ souffles,  1384. 

Parisian  loaves,  1327. 

,,  nougats,  1286. 

„ sauce,  40. 

Parsley  sauce,  77. 

Partridges  for  removes,  or  top  and  bottom 
dishes,  Page  209. 

„ entrees  of,  page  327. 

„ ,,  a la  Cerito,  726. 

„ „ a l’EUsler,  729. 

„ „ a la  Ravigotte,  727. 

„ ,,  a la  Seville,  724. 

„ „ a la  Soubise,  728. 

„ red-legged,  a la  Plessy,  725. 

„ cutlets  of,  a l’Algerienne,  1 088. 

,,  ,,  a la  maitre  d’hotel,  1089. 

,,  fillets  of,  a la  Lacullus,  1082. 

„ „ a la  Prince  Albert,  1083. 

,,  „ a l’ancienne,  1084. 

„ „ a la  Parisienne,  1085. 

,,  minced,  with  poached  eggs,  1091. 

„ puree  of,  with  plover’s  eggs,  1090. 
„ salmis  of,  a la  Financiere,  1078. 
„ ,,  a la  Proveneale,  1079. 

„ „ a la  Perigord,  1080. 

„ „ with  mushrooms, 

1081. 

„ scollops  of,  with  truffles,  1086. 

,,  „ in  cases,  1087. 

Pascaline  sauce,  15. 

Paste,  French,  for  raised-pies,  1252. 

„ Gum,  1260. 

„ hot  water,  for  raised-pies,  1251. 

„ Nouilles,  1256. 

„ Office,  1257. 

„ short,  for  tarts,  &e.,  1255. 

,,  short,  for  timbales,  &c.,  1253. 
Pastry-custard  or  cream,  1311. 

Patds-cliauds,  for  entrees,  page  219. 

„ of  godiveau,  a la  Ciboulette,  756. 
.,  of  larks  boned,  a l’essence,  760. 

„ of  leverets,  with  truffles,  a la  Peri- 
gueux,  754. 

„ of  leverets,  a la  Financiere,  755. 

„ of  ox-palates,  a l’ltalienne,  758. 
„ of  young  partridges,  a la  Chasseur, 

757. 

„ of  quails,  a la  Financiere.  759. 

„ of  young  rabbits,  with  fine-herbs, 
752. 

„ „ a la  poivrade, 

753. 

„ of  snipes,  a la  Bordelaise,  761. 
Patties,  a La  Mazarin,  1267. 

Peas,  puree  of,  for  garnishing  entrees,  & c., 
106. 

green,  garnish  of,  for  cutlets, &c.,  1 45. 
stewed,  for  do.,  146. 
green,  plain,  to  boil,  1174. 
stewed,  a la  Franjaise,  1 1 76. 
stewed  plain,  1175. 
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Perch,  a la  Stanley,  526. 

,,  a la  Venitienne,  &c.,  528. 

„ a la  Wastrcfische,  527. 

,,  fillets  of,  a la  Cardinal,  529. 

„ „ a l’ltalienne,  529. 

„ „ a la  Mai tre  d’hotel,  529. 

„ „ a la  Ravigotte,  529. 

„ „ a la  Vertpre,  &c.,  529. 

Petits-choux,  with  almonds,  1291. 

„ with  caramel,  1293. 

Perigueux  sauce,  23. 

Pheasants  for  removes,  or  top  and  bottom 
dishes,  Page  204. 

„ a l’Allemande,  719. 

„ a 1’ Aspic,  722. 

„ a la  Beauvaux,  710. 

„ a la  Chipolata,  708. 

„ a la  Dauphine,  714. 

,,  a la  Dauphinoise,  716. 

„ a la  Financiere,  7 11. 

„ a la  Flamande,  718. 

,,  a l’ltalienne,  709. 

„ a la  Monglas,  723. 

„ a la  Paysanne,  715. 

a la  Perigueux,  707. 
a la  Regence,  720. 

,,  a la  Soubise,  713. 

„ with  puree  of  celery,  712. 

„ with  stewed  cabbage,  &c.,  717. 

„ with  rice,  a l’Espagnole,  721. 

Pie,  capon,  with  truffles,  1243. 

„ eel,  a l’Anglaise,  1247. 

„ Devonshire  squab,  1245. 

„ Leicestershire  pork,  1246. 

,,  salmon,  a la  Russe,  1248. 

„ Yorkshire,  1244. 

„ raised,  of  veal  and  ham,  1242. 

Pies  meat,  for  removes,  or  entries,  212. 

Pie,  beefsteak  and  oyster,  735. 

,,  chicken,  a la  Reine,  730. 

„ fieldfare  or  blackbird,  739. 

„ giblet,  with  fine-herbs,  734. 

„ grouse,  a 1’Ecossaise,  732. 

„ lark,  a la  Melton  Mowbray,  “40. 

„ mutton,  a l’Anglaise,  737. 

„ partridge,  a la  Chasseur,  733. 

„ pigeon,  a l’Anglaise,  731. 

„ veal  and  ham,  736. 

„ of  woodcocks  or  snipes,  a l’lrlandaise,  738. 

Pig,  sucking,  roast,  641. 

„ „ roast,  a la  Chipolata,  643. 

„ „ a la  Napolitaine,  6 15. 

„ „ a la  Perigord,  642. 

„ „ a la  Proveneale,  644. 

Pigeons,  a l’Allemande,  1034. 

„ a la  Crapaudine,  1 023. 

„ a la  Duchessc,  1024. 

„ a la  Gauthier,  1022. 

„ a la  Seville,  1025. 

„ fillets  of,  a la  Borghcse,  1032. 

„ „ a la  Bourguignotte,  1033. 

„ „ a la  Villeroi,  1031. 

„ au  gratin,  in  a case,  1026. 

„ a la  Maintenon.  1027. 

Pigs  feet,  a la  Ste  Mendhould,  952. 

„ a la  Perigord,  953. 
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Pig’s  feet  a la  Richelieu,  954. 

Pike  or  Jack,  stuffed  and.  baked,  521. 

„ a la  Cardinal,  522. 

„ a la  Chamboard,  522. 

,,  a la  Royale,  522. 

„ fried  a PAllemande,  522. 

„ „ a la  Hollandaise,  523. 

„ crimped  in  slices,  a la  Hollandaise, 
524. 

,,  fillets  of,  525. 

Piquante  sauce,  18. 

Pithiviers  cakes,  1 302. 

Plaice,  fillets  of,  1136. 

Poele,  white,  for  poultry,  231. 

Poivrade  sauce,  29. 

Polish  cakes,  1319. 

Polish  sauce,  37. 

Polpettes  of  rabbits,  a l’ltalienne,  1062. 

Poor  man’s  sauce,  1 7 . 

Portuguese  sauce,  59. 

Portugal  onions,  a l’Espagnole,  1164. 

Pork,  boiled  leg  of,  a 1’Anglaise,  635. 

„ ,,  a PAllemande,  736. 

„ roast  leg  of,  a 1’Anglaise,  637. 

,,  „ loin  of,  638. 

,,  „ neck  of,  639. 

„ ,,  griskin  of,  640. 

Pork  cutlets  plain  broiled,  948. 

„ a 1’Indienne,  951. 

„ a la  sauce  Robert,  949. 

„ a l’Aurore,  950. 

Pork,  entrees  of,  p.  285. 

„ griskin  of,  a la  Soubise,  945. 

„ ,,  a la  Lyonnaise,  946. 

„ ,,  a la  Perigueux,  947. 

Potatoes,  purde  of,  for  cutlets,  &c.,  116. 

„ a la  creme,  au  gratin,  1 1 90. 

„ a la  maitre  d’hotel,  1188. 

„ new,  a la  creme,  1189. 

Potted  bloaters,  1234. 

„ fowl  and  Tongue,  1231. 

,,  lobster,  1232. 

„ pheasant,  a la  Royale,  1 230. 

„ prawns  or  shrimps,  1233. 

Preparation  of  paper  for  filtering  orange  juice, 
&c.  1421. 

Preserved  Hare,  and  other  game,  1249. 
Princess  sauce,  45. 

Provengale  sauce,  25. 

„ (cold)  sauce,  101. 

Profitrolles  with  chocolate,  1294. 

Puddings,  meat,  for  removes  or  entrees, 
page  215. 

,,  beefsteak  and  oyster,  741. 

„ kidney,  743. 

„ mutton,  742. 

„ sausage,  746. 

„ of  small  birds,  a la  Chipolata,  744. 

„ snipe,  a la  D’Orsay,  745. 

Puddings  for  entremets, or  second-course 
dishes,  page  440. 

„ brown  bread,  a la  Gotha,  1 385. 

„ bread  (plain),  1400. 

„ rusk,  1401. 

„ biscuit,  a la  Prince  Albert, 1403. 

„ „ a la  Cobourg,  1391. 


Pudding,  buscuit,  a la  Francaisc,  1 392. 

„ „ a la  Viennoise,  1393. 

,,  cabinet,  1394. 

„ chestnut,  1 395. 

,,  ginger,  1396. 

„ apple,  1402. 

„ pine-apple,  1397, 

,,  plum,  1404. 

„ lemon,  1 398. 

,,  orange,  1399. 

,,  tapioca,  1405. 

Puff-paste,  1261. 

„ patty-cases,  1264. 

,,  platts,  1321. 

„ rings  or  wreaths,  1318. 

„ ,,  marygolds  1328. 

,,  royals,  1 308. 

„ short,  1254. 

„ tartlets,  1 325. 

„ walnuts,  1316. 

Quails,  with  stewed  peas,  1041. 

„ a la  Financiere,  1043. 

„ a la  Pdrigueux,  1 042. 

„ a la  Royale,  1044. 

„ cutlets  of,  a la  Bordelaise,  1 046. 

„ „ a la  Marechale,  1 045. 

„ fillets  of,  a la  Parisienne,  1048. 

„ „ a la  Talleyrand,  1047. 

„ scollops  of,  with  cucumbers,  1050. 

„ „ with  truffles,  1049. 

Queen’s  cakes,  1296. 

Quenelle  forcemeat,  of  fish,  246. 

„ of  fowl,  243, 

„ of  hare,  244. 

„ of  lobsters,  247. 

„ of  pheasant  or  partridge, 

244. 

„ of  rabbit,  244. 

,,  of  small  birds,  245. 

Quenelles,  bread  panada  for,  240. 

,,  Pate-a-choux,  panada  for,  241. 

„ Prep,  of  calPs  udder,  for,  242. 

„ of  fowls,  a l’essence,  1001. 

„ of  partridges,  a la  D’Orsay,  1092. 

„ „ a la  Printaniere, 

1093. 

„ of  pheasants,  1017- 

,,  of  rabbit,  1062. 

,,  a la  Marechale,  1003. 

,,  a la  Toulouse,  1002. 

Rabbit  a la  Bourguignonne,  1057. 

„ a la  Chasseur,  1 055. 

,,  a la  Perigueux,  1058. 

,,  fillets  of,  larded,  a la  Mardch  ale,  1060. 

„ a la  Toulouse,  1059. 

„ fried  in  batter,  with  poivrade  sauce, 
1056. 

Rabbits,  entries  of,  or  side  dishes,  1055. 

„ how  to  dress,  the  same  methods  as 
fowls,  Page  322. 

Ragout,  Bourguignotte,  for  entrees  of  game, 
195. 

„ Cardinal,  for  chickens,  &c.  200. 

„ Chipolata,  for  turkeys,  &c.,  190. 
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Ragout  cray-fish,  for  fish  entries,  1 96. 

,,  Finanqiere,  188. 

„ Matelotte,  for  fish,  193. 

„ Norman  Matelotte,  for  soles  &c.,  194. 
„ Parisian,  for  fillets  of  partridges,  &c., 
203. 

„ Pdrigueux,  for  garnishing  entrees,  &c., 

192. 

„ Rouennaise,  197. 

„ Regent’s,  211. 

„ Richelieu,  for  bread-crumbed  entries, 
207. 

„ Strasbourg,  of  fat  livers,  for  fillets  &c., 

191. 

„ a la  Tortue,  for  calf’s-head,  189. 

,,  Toulouse,  for  garnishing  fowls,  &c., 

137. 

„ of  chickens  wings,  208. 

„ of  cocks’  kernels,  a la  soubise,  206. 

„ of  ox-palates,  209. 

,,  of  sheep’s-tongues,  210. 

,,  scollops  of  poultry  or  game,  204, 

„ of  scollops  of  larks,  for  an  entree, 
205. 

„ of  scollops  of  sweetbreads,  198. 

,,  of  soft  roes  of  mackerel,  199. 

„ of  scollops  of  soles  to  garnish  fish 
entrees,  201, 

„ of  scollops  of  salmon,  202, 

Ravigotte,  (white)  sauce,  20. 

„ (green)  sauce,  21. 

„ plain,  78. 

Red-currant  jelly  sauce,  for  venison,  65. 
Regency  sauce,  49. 

Remoulade  sauce,  for  cold  meat,  &c.,  95. 
Roasts,  second-course,  p.  344. 

Roast  black  game  and  grouse,  1149. 
capons,  1146. 
green-goose,  1 147. 
guinea  fowls,  1150b. 
hare,  1138. 
larks,  1144. 
peahens,  1 150a. 
partridges,  1141. 
pheasant,  1140. 
pigeons,  1148. 
quails,  1142. 
rabbits,  1139. 
ruffs  and  reeves,  1143. 
woodcocks  and  snipes  1145. 

Robert  sauce,  for  pork  cutlets,  67. 

Roux  white,  for  thickening  Veloutfi  sauce, 

238. 

„ brown,  for  thickening  espagnole  sauce, 

239. 

Russian  sauce,  35. 

Sailsifis,  a la  creme,  1153. 

„ fried  in  batter,  1 154. 

Salmis  of  partridges,  with  aspic  jelly,  1220, 

„ sauce,  1 0. 

,,  ,,  a l’Ancienne,  1 1 . 

Salad,  German,  1216. 

„ Italian,  1214. 

„ Russian,  1215. 

Salmon  a l’Anglaise,  418. 


Salmon,  a la  Cardinal,  415. 

„ a la  Chambord,  412. 

„ a l’Ecossaise,  419. 

„ a la  Genoise,  414. 

„ a la  Marechale,  417. 

„ a la  ROgence,  413. 

„ a la  Tartare,  420. 

„ a laVictoria,  4 1 6. 

„ matelotte  of,  421. 

„ slices  of,  a la  Venitienne,  422. 

Sandwiches,  Indian,  1212. 

„ a la  Regence,  1240. 

„ anchovy,  1213. 

„ of  fillets  of  soles,  &c.,  1241 . 

Sauerkraut.  German,  165. 

,,  French,  166. 

Savoy  cake  in  the  form  of  a Ham,  1364. 
Scotch  bread,  1278. 

Seakale,  puree  of,  127. 

„ a la  sauce,  1191. 

Shrimp  sauce,  53. 

„ plain,  74. 

Sicilian  sauce,  60. 

Skate,  crimped,  boiled,  530. 

,,  fried,  531. 

„ with  nutbrown  butter,  532. 

„ fried,  a l’ltalienne,  533. 

„ with  fine-herbs,  au  gratin,  534. 

„ a la  Pascaline,  535. 

„ a la  Royale,  536. 

Smelts,  fried,  &c.,  500. 

Snipes,  salmis  of,  a la  Bordelaise,  1102. 

Soles,  fried,  with  shrimp  sauce,  465. 

„ boiled,  with  Dutch  sauce,  466. 

„ a la  Colbert,  467. 
au  gratin,  468. 
with  fine-herbs,  469. 

„ a la  Parisienne,  470. 

,,  la  a Marechale,  471. 

„ matelotte  Normande  of,  472. 

„ a la  Plessy,  473. 

Sorrel,  puree  of,  for  Fricandeaux,  &c.,  113. 
Souffld  of  rice,  1373. 

apricot,  1378. 
brownbread,  1380. 
chocolate,  1374. 
coffee,  1375. 
ginger,  1376. 
pine-apple,  1377. 
raspberries,  1379. 
potato-flower,  1372. 

Souffles  of  partridge,  a la  Royale,  1095. 

Soup,  barley,  a la  Princesse,  260. 

Bai'sch,  or  Polish,  380. 
bonne-femme,  315. 

Bouillabaisse,  or  Proven^ale,  379. 
Brunoise,  273. 

calf's- feet,  a la  Windsor,  355. 

Ceylon  Moss,  gelatinous  Chicken  broth, 
396. 

chicken,  or  game  custards,  392. 
chicken  panada,  390.  102. 
chickens  and  rice,  268. 

Chiffonnade,  625. 
cocky-leeky,  269. 
clear  consommd  with  rice,  266. 
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clear  rice,  with  apsaragus  lieads,  267. 
Dauphine,  259. 

Crecy,  with  whole  rice,  &c.,  309. 
deer’s-head,  a la  Chasseur,  3G0. 
Desclignac,  277. 
eel,  a la  Richmond,  338.  81. 

Flemish,  275. 

fillets  of  flounders,  a l’Anglaise,  339. 
giblet,  a l’Anglaise,  352. 
clear  giblet,  a l’lrlandaise,  353. 
grouse,  a la  Mantagnarde,  36 1 , 
hare,  a l’Anglaise,  356. 

„ St.  George,  357. 
hodge-podge,  271. 

Italian-paste,  264. 

Jardiniere,  254. 

Julienne,  255. 

knuckle  of  veal  and  rice,  272. 

Lasagnes,  265. 

lettuce  and  whole  peas,  274. 

leveret,  a la  Rossie,  358. 

maccaroni,  263. 

maccaroni,  a la  Medicis,  385, 

,,  a la  St.  Pierre,  386. 

,,  a la  Royale,  384. 
mulligatawney,  351. 
nutritious  liquid  custards  of  Chicken 
394. 

ox-tail,  354. 
ox-cheek,  359, 

Ouka,  or  Russian,  381. 

Olla  Podrida,  or  Spanish,  382. 
Nivernaise,  275. 
oyster,  a la  Plessy,  336. 

Palestine,  296. 

Paysanne,  278. 

pheasant  or  partridge  panada,  39 1 . 

Pilaff,  or  Turkish,  383, 
potato,  a la  creme,  310. 

„ „ Victoria,  311. 

quenelles  of  fowl  in  consomme,  261. 
Raviolis,  a la  Napolitaine,  375. 
rice,  a la  Florentine,  376. 
a la  Piedmontaise,  377 
alaBeamaise,  378. 
of  fillets  of  Soles,  a la  Bagartion,  337 
,,  Game,  395. 

spring,  252. 

„ a la  Vertpre,  253. 
sportsman’s  clear,  276. 

Semolina,  a la  Palerme,  387. 

,,  a la  Pisane,  389. 

,,  ala  VGnitienne,  388. 

scotch  broth,  270. 
turtle,  347. 

,,  clear,  348. 

„ mock,  349, 

,,  clear,  350. 

clear  vermicelli,  262. 
a la  Fabcrt,  304. 
a la  Faubonne.  302. 
a la  Ferney,  301. 
a la  Hollandaise,  316. 
of  bisque  of  crabs,  a la  Fitzhardinge, 
332. 

,,  crayfish,  a l’Ancienne,  331. 


>> 

>> 


>> 


Soup,  of  bisque  of  crayfish,  a la  Malmesbury, 

332. 

,,  ,,  lobsters,  a la  Stanley,  334. 

,,  ,,  prawns,  a la  Cerito,  335. 

,,  „ quails,  a la  Prince  Albert, 

323. 

rabbits,  au  Veloute,  229. 
snipes,  a la  bonne-bouche,  330 
cream  of  pearl-barley,  a la  Duchesse,  327. 
,,  ,,  a laPrincesse,  326 

,,  ,,  a la  Printaniere. 

323. 

,,  „ a la  Reine,  322. 

,,  ,,  a la  Royale,  324, 

325. 

cream  of  rice,  a la  Cardinal,  319. 

,,  „ a la  Royale,  317. 

,,  „ a la  Chasseur,  321. 

,,  „ a la  Juvenal,  320. 

,,  „ a la  Victoria,  318. 

of  gratinated  crusts,  a la  Beaujon  283, 
„ a la  Femeuse,  282. 

,,  a la  Jardiniere, 

279. 

„ a la  Princesse,  280. 

,,  a la  Royal,  281. 

pur6e  of  asparagus,  a la  Cond6,  313, 
,,  ,,  a la  St.  George,  314. 

„ of  artichokes,  297. 

,,  of  carrots,  a la  Crecy,  293. 

,,  a la  Stanley,  308. 
brown  puree  of  chestnuts,  299. 
white  puree  of  chestnuts,  300. 

,,  of  endives,  298. 
puree  of  fowl,  a la  Reine,  362. 

„ a la  Printaniere,  363. 

,,  a la  Princesse,  364. 

,,  a la  pfelestine,  365. 

.,  of  French  partridges,  a la  Conti, 
366. 

,,  hare,  a la  Conti,  372, 

„ partridges,  a la  Beaufort,  370. 

,,  lentils,  a la  reine,  288. 

,,  a la  soubise,  289. 

,,  a la  brunoise,  290. 

,,  of  green  peas,  291 
„ of  peas,  a l’Anglaise,  284. 

,,  green  split-peas,  285. 

,,  red  haricot  beans,  286. 

,,  of  white  haricot,  287. 

„ green  peas,  a la  Victoria,  306. 

„ „ a la  Princesse, 

307. 

,,  of  pheasants,  a la  Royale,  367, 
,,  ,,  a la  Dauphine, 

368. 

,,  ,,  a l’Anglaise,  369. 

,,  a la  Balzac,  371. 

,,  rabbits,  a la  Maitre 

d’  hotel,  373, 

,,  a la  Chantilly,  374. 

,,  of  roots,  292. 

,,  of  spinach  a la  Beauvaux,  301. 
„ of  spring-herbs,  305, 
brown  puree  of  turnips,  294. 
white  puree  of  turnips,  295. 
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Veal,  venison  panada,  393. 

„ Xavier,  258. 

Spanish  puffs,  1336. 

„ cakes,  1291. 

Spinach,  puree  of,  for  cutlets,  &c.,  1 1 2. 

„ with  butter,  1155. 

„ with  cream,  1156. 

„ extract  of,  for  colouring,  285. 

Stock  sauces,  brown  and  white,  2. 

Sturgeon  sauce,  56. 

Sturgeon  soup,  a l’Americaine,  340. 

,,  a l’Anglaise,  341. 

,,  a l’lndienne,  342. 

Supreme  sauce,  38. 

„ of  game,  39. 

Swan  of  Savoy  cake,  a la  Chantilly,  1363. 
Sweetbreads  larded,  with  stewed  peas,  &c.  920. 
„ „ a la  Conti,  904. 

,,  ,,  Epigramme  of,  907. 

„ ,,  a la  monarque,  903. 

„ „ a la  Parisienne,  906. 

„ „ a la  St.  Cloud,  905. 

„ ,,  scollops  of,  with  Shalot 


gravy,  908. 

,,  a la  Dauphine,  909. 
„ a la  D’Uxelles,  910, 
,,  a la  Mar£chale,  91 1 . 
,,  a la  Soubise,  912. 

„ a la  Poulette,  913. 

,,  a la  llusse,  913. 

„ a la  Provencale,  913. 


Talmouses,  a la  creme,  1312. 

,,  with  cheese,  1313. 

Tartare  sauce,  96.  21. 

Teal,  salmis  of,  1104. 

,,  fillets  of,  a l’Anglaise,  1108. 

„ a la  Bigarade,  1105. 

Timbale  of  maccaroni,  a la  Milanaise,  772. 

,,  ,,  a la  Mazarin,  773. 

„ of  nouilles,  ala  Chasseur,  774. 

„ garnished  with  soft  roes  of  mackerel, 
775. 

„ of  raviolis,  a la  Komaine,  776. 

Tomata  sauce,  22. 

Tomatas,  pur6e  of,  for  cutlets,  &c.  120. 

„ au  gratin,  1160. 

Tongue,  with  Aspic  jelly  (cold  entree),  1227. 

Tourte  of  whitings,  a la  Dauphine,  768. 

,,  of  Godiveau,  au  Madere,  769. 

,,  of  ox-palates,  a la  Francaise,  770. 

„ of  scollops  of  lobster,  a la  Cardinal, 
771. 

Trout,  a l’Aurore,  427. 

,,  a la  Chevaliere,  425 . 

„ a la  Gasconne,  424. 

„ a l’ltalienne,  423. 

,,  a la  Royale,  429. 

„ a la  Vertpre  (cold  entree),  1224. 

,,  broiled,  with  Dutch  sauce,  430. 

„ au  gratin,  426. 

„ in  cases,  with  fine-herbs,  428. 

Truffles,  pur6e  of,  for  fillets  of  fowls,  &c.  121. 
,,  garnish  of,  for  an  entree,  &c.  1 28. 

,,  „ a la  Parisienne,  129. 


Truffles,  garnish  of  with  supreme  sauce,  130. 

,,  „ whole,  131. 

„ large,  a la  Serviette,  1162. 

„ a la  Piedmontaise,  1 1 63. 

Turban  of  ox-palates,  a la  Perigueux,  798. 

„ of  fillets  of  fowls,  a la  Pxince  de  Gaffes 
799. 

„ of  fillets  of  rabbits,  a la  Financiere, 
300. 

,,  of  fillets  of  hares,  a la  Conti,  801. 

„ of  fillets  of  soles,  a la  Ximenes,  802. 

Turbot,  plain  boiled,  with  lobster  sauce, 
397. 

,,  a la  Bechamel,  403. 

,,  a la  Careme,  400. 

,,  a la  creme,  au  gratin,  401. 

,,  a la  Mar6chal,  404. 

,,  a la  Parisienne,  398. 

,,  a la  Vatel,  400.“ 

„ broiled,  a la  Provencale,  399. 

„ fillets  of,  a l’lndienne,  405. 

,,  „ a la  ravigotte,  406. 

„ „ a la  Cardinal,  409. 

„ ,,  a l’ltalienne,  408. 

„ „ a la  Vertpre,  407. 

,,  in  Matelotte  Normande,  402. 

Turkeys,  removes  of,  or  top  and  bottom  dishes, 
660. 


Turkey,  roast,  a la  Perigord,  660. 

„ ,,  a l’Anglaise,  662. 

„ „ a la  Chipolata,  661. 

„ ,,  a la  Financiere,  663. 

„ boiled, with  puree  of  celery,  664. 

,,  with  oyster  sauce,  665. 

Turnips,  glacds,  with  sugar,  1177. 

,,  garnish  of,  for  ducklings,  136. 

„ puree  of,  for  cutlets,  &c.  109.. 
Turtle  sauce,  for  calf’s  head,  9. 


Vegetable  marrow,  1179, 

Veal,  entrees  of,  or  side  dishes,  880. 

Veal-cutlets,  a la  Financiere,  889. 

„ a la  Dreux,  890. 

,,  a la  Duchesse,  893. 

„ a la  Pericord,  891. 

„ a la  Zingara,  892. 

„ in  papillottes,  894. 

,,  fricandeau  of,  with  puree  of  green  peas, 
&c.,  880. 

,,  ,,  a la  Macedoine,  &c.,  881. 

,,  noix  of,  a la  Regence,  882. 

,,  ,,  Toulouse,  883. 

,,  grenadins  of,  with  spinach,  &c.,  884. 

,,  tendons  of,  with  stewed  peas,  885. 

„ „ a la  Villeroi,  with  puree  of 

celery,  886. 

Veal-kernels,  with  puree  of  artichokes,  887. 

„ a la  Talleyrand,  888. 

Veal,  removes  of,  or  top  and  bottom  dishes, 
Page.  157. 

Veal  and  ham  scollops,  with  Italian  sauce,  897. 
,,  Scotch  scollops  of,  898. 

„ minced,  and  poached  eggs,  899. 

,,  „ another  method,  900. 

„ ,,  a la  Portuguaise,  901. 
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Veal,  roast  fillet  of,  576. 

„ a la  Jardiniere,  578. 

„ a la  Macedoine,  577 . 

roast  neck  of,  a la  creme,  579. 
braized  neck  of,  a la  Dreux,  581. 

„ a l’Ecarlate,  583. 

„ a la  Montmorency,  580. 

„ a la  Royale,  584. 

„ a la  d’Uxelles,  582. 

noix  of,  a la  Financiere,  586. 

„ a la  St.  George,  585. 

„ a la  Jardiniere,  588. 

„ a la  Macedoine,  587. 

roast  loin  of,  589. 

„ a la  creme,  594. 

,,  a la  Dauphine,  591. 

„ a la  Financiere,  593. 

„ a la  Monglas,  590. 

„ a la  Royale,  592. 

roast  breast  of,  a l’Anglaise,  595. 

„ a la  Bourgeoise,  596. 

„ a la  Financiere,  598. 

„ a la  Windsor,  697. 

rolled  ,,  a la  Romaine,  599. 

,,  ,,  a la  Royale,  600. 

Vegetable  marrow,  1179. 

Venison,  removes  of,  or  top  and  bottom  dishes 
651. 

,,  entrees  of,  or  side  dishes,  958. 

,,  ,,  another  method,  1 1 80. 

„ liaricdt  of,  958 . 

„ „ another  method,  959. 

,,  chops,  962. 

„ fry,  963. 

„ civet  of,  960. 

,,  scollops  of,  961. 

,,  roebuck,  cutlets  of,  a la  Chasseur, 

964. 

,,  „ fillets  of,  a la  Kinnaird, 

,,  ,,  with  poivrado  sauce 

966. 

,,  „ civet  of,  967. 

,,  red-deer,  haunch  of,  a 1’Ecossaise. 
654. 

,,  „ a la  Glengarry,  655. 

,,  ,,  a la  Kinnaird,  656. 

„ necks  of,  a la  Marie  Stuart,  657 . 

„ ,,  a la  St.  Andrew,  658. 


Venison,  fillets  of,  a la  Royale,  659. 

„ haunch  of,  a l’Anglaise,  651 . 

,,  ,,  a I’Allemande,  652. 

„ „ a la  St.  Andrew,  658. 

,,  ,,  a la  St.  George,  653. 

Vol-au-vent,  a la  Nfisle,  762. 

,,  a la  Financiere,  763. 

,,  of  cod,  a la  crfeme,  766. 

,,  of  salmon,  a la  ravigotte,  765. 

„ of  salt-fish,  a l’Anglaise,  767. 

,,  of  turbot,  a la  Bechamel,  764. 
Venitian  sauce,  26. 

Wastrefische  sauce,  88. 

Water-souchet  of  crimped  salmon,  343. 

„ plain,  344. 

„ fillets  of  perch,  345. 

,,  „ soles,  346. 

Wheatears  in  cases,  with  fine- herbs,  1111. 
White-bait,  how  to  fry,  537. 

„ Italian  sauce,  13. 

„ puddings,  a la  Royale,  957. 

„ veloutd  sauce,  4. 

Whiting-poults,  how  to  dress,  Page  129. 
Whitings,  boiled,  490. 

„ fried,  491. 

,,  broiled,  492. 

„ fillets  of,  a la  maitre  d’hotel,  486. 
„ „ a la  Horly,  487. 

„ „ a la  Mar£chale,  488. 

,,  „ a la  Royale,  489. 

Widgeon,  a l’Americaine,  1107. 

,,  salmis  of,  1104. 

Wild  ducks,  salmis  of,  a la  Bigarade,  1105. 

„ fillets  of,  a la  Provengale,  1 106. 
Wild  duck,  salmis  of,  1103. 

Wild  goose,  a l’Aberdeen,  701. 

„ l’Allemande,  702, 

Windsor  beans,  pur6e  of,  for  cutlets,  &c.,  107. 
„ a la  creme,  1173. 

„ garnish  of,  for  hams,  &c.,  151 . 

Woodcocks,  a la  Financiere,  1096. 

„ a la  Perigord,  1097. 

„ fillets  of,  a l’Ancienne,  1098. 

„ ,,  Perigueux,  1099. 

„ salmis,  a la  minute,  1100. 

„ „ Bourguignotte,  1101. 


THE  END. 
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